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For  Reference 

Not  to  be  taken  from  this  room 


Every  person  who  maliciously 
cuts,  defaces,  breaks  or  injures 
any  book,  map,  chart,  picture, 
engraving,  statue,  coin,  model, 
apparatus,  or  other  work  of  lit- 
erature, art,  mechanics  or  ob- 
ject of  curiosity,  deposited  in 
any  public  library,  gallery, 
museum  or  collection  is  guilty 
of  a  misdemeanor. 

Penal  Code  of  California 
1915,  Section  623 
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THE  SALON  LOOK. 
IT'S  THE  REASON 
HAIRDRESSERS  CHOOSE 
MISS  CLAIROL  MORE 
OFTEN  THAN  ANY 
OTHER  HAIRCOLOR. 

The  Salon  Look  is  the  gorgeous,    j^ 
long-lasting  color  of  Miss  Clairol. 
Color  SO  soft,  it  feels  like  you.  Color     - 
so  alive,  it  reflects  light  naturally.         ' 
Color  so  beautiful,  it  makes  you  feel 
beautiful,  too.  "mmSMm 

That's  why  hairdressers  at  salons 
everywhere  reach  for  Miss  Clairol  color 
again  and  again.  To  give  you  the  kind 
of  confidence  you're  looking  at  now. 


THE  MISS  CLAIROi: 
SALON  LOOK. 

Ask  for  it  at  your  salon. 
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Sweet  confusion. 

(Only  Revlon  has  such  a 
profusion  of  lipstick  color.) 

41  shades  of  pink, 
29  shades  of  coral, 
18  shades  of  red, 
17  shades  of  purple, 

24  shades  of  brown, 

25  shades  of  wine. 

One  hundred  fifty-four  shades 
of  lipstick.  That  means 
color  as  personal  as  the  mood 
you  woke  up  in  this  morning. 
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The  joys  of  July 

By  My  ma  BIyth 
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'0  you  ever 
rake  up  on 
a  warm  July  morning  and 
before  tackling  your  in- 
numerable chores  think. 
School's  out — I  ought  to 
be  on  vacation,  too?  Do  you 
then  daydream  for  a  mo- 
ment about  the  things  you"d  do  if  you  again  had  one  of  those  endless  summers  oi 
childhood?  Perhaps  you'd  just  spend  hours  lying  on  the  beach  (with  your  sunbloc 
on,  of  course),  listening  to  the  waves. 

Well,  how  about  making  a  July  resolution  to  get  a  little  spirit  of  summer  in 
every  day  this  month.  Start  by  taking  the  easy  way  out  when  it  comes  to  you 
chores.  We've  tried  to  help  by  providing  you  with  a  super  microwave  cookboo 
which  we  think  can  make  summer  cooking  easier  than  ever  before.  Many  of  u: 
have  microwave  ovens,  but  we  don't  use  them  as  creatively  as  we  could.  That's  wh; 
we  asked  Thelma  Snyder  and  Marcia  Cone,  marvelous  cooks  and  microwav( 
mavens.  to  create  a  cookbook  that  is  simple,  innovative  and  helpful.  Thelma  am 
Marcia  are  authors  of  The  Microwave  French  Cookbook  and  The  Microwavi 
Italian  Cookbook  as  well  as  a  comprehensive  microwave  cookbook  to  be  publish 
early  next  year  You'll  be  amazed  at  the  recipes  they've  developed  to  help  you  enjo; 
the  heat — by  getting  out  of  the  kitchen  a  lot  quicker 

Make  the  most  of  get-togethers.  Although  it's  great  to  see  your  extended  famil 
over  the  Fourth  of  July,  it  can  occasionally  take  a  special  effort  to  talk  mean 
ingfully  to  one's  relatives.  You  can  start  by  asking  each  family  member  to  contrib 
ute  a  story  about  his  or  her  past.  Youngsters  really  love  to  hear  about  Grandpa's 
first  job  or  how  Aunt  Mar\-  and  Uncle  John  met.  Swapping  tales  can  make 
family  celebration  memorable  and  moving.  A  written,  taped  or  videotaped  famil 
history  will  be  a  memento  you  and  your  children  will  really  cherish. 

Take  time  each  day  to  enjoy  the  wonders  of  summer  Walk  around  the  neighbo: 
hood  to  enjoy  everyone's  gardens.  Have  a  family  kickball  game  on  the  front  law- 
Drive  to  the  beach  after  work  with  a  picnic  supper  Have  fresh  flowers  around  th 
house — even  on  the  breakfast  table.  Before  you  rush  out,  take  time  to  smell  thi 
roses!  The  fragrance  of  summer  will  carry  you  through  the  rest  of  the  day. 
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ULTRA  LIGHTS 

A  world  of  flavor  in  an  ultra  light. 


Surgeon  Genera!  Has  DetsrmiaBd 
Smoking  Is  Dangerous  to  Vc;..  Health.    ^ 
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Lose  More 

Weight 

On  Your 

Next  Diet! 
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Unique  Prolamine 
helps  you  lose 
more  weight 
because  you 
don't  feel 
hungry  all 
the  time! 


Losing  weight 
could  be  easy, 
___  if  you  didn't  have 

^         hunger  pangs  before 
lunch,  right  in  the 
middle  of  the  afternoon, 
before  dinner,  or  late  at 
/   night. 

/'       Prolamine  makes 
losing  weight  easier  be- 
cause Maximum  Strength 
,  Prolamine  helps  control  your 
.  appetite  all  day  long  so  you 
lose  more  weight  without 
going  hungry 


Unlike  other  appetite  sup- 
pressants, Prolamine  has  a 
unique  two  capsule  a  day 
formulation.  Each  capsule  is 
timed  to  work  for  six  full  hours 
so  you  can  take  it  before  you  feel 
the  most  hungry. 


And  because  you're  not  hungry,  you 
eat  less  and  lose  more  weight. 

Prolamine.  Lose  more  weight  on 
your  next  diet!!  Gives  you  appetite 
control  when  vou  need  it  most. 


CAFfBNEFREE 


ooars!  when  YOU  fiMd  It  moa^ 
soyouaeticu'avidlaMwd^ 


Qi*olarfiine 
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©  1985  Thompson  Medical  Company,  Inc. 
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lips  M  recipes  ler 


■  Use  Corn  Starch  for  true  fresh 
fruit  flavor  and  color.  As  a  rule  of 
thumb,  to  convert  recipes  from  flour- 
thickened  fruit  pies  to  Corn  Starch, 
use  half  as  much  Corn  Starch. 

■  Mix  the  Corn  Starch  and  sugar, 
then  toss  with  the  fruit  and  turn  into 
pie  crust. 

■  For  a  glazed  top  crust,  brush  with 
a  little  milk  and  sprinkle  lightly  with 
sugar  before  bakmg. 

■  To  prevent  edge  of  crust  from 
browning  too  much,  cover  with  a 
strip  of  foil;  remove  during  last  15 
minutes  of  baking. 

GINGER  PEACH  PIE 

Stir  together  Va  cup  sugar,  3  Tbsp 
ARGO"  or  KINGSFORD'S"  Corn 
Starch  and  V2  tsp  ground  ginger. 
Toss  with  6  cups  peeled,  pitted,  slic- 
ed peaches  and  1  Tbsp  lemon  juice 
until  well  coated.  Turn  into  pastry- 
lined  9"  pie  plate.  Cover  with  top 
crust.  Seal  and  flute  edge:  cut  slits 
in  top.  Bake  in  425 °F  oven  about  40 
min  or  until  filling  is  bubbly  and 
crust  is  browned.  Makes  1  (9")  pie. 

BLUEBERRY-PEACH  PIE 

Omit  ginger.  Use  4  cups  peaches 
and  2  cups  fresh  blueberries. 

FRESH  BERRY  PIE 

Use  1  cup  sugar.  Omit  ginger  and 
lemon  juice.  Substitute  4  cups  fresh 
strawberry  halves  or  blueberries  for 

peaches. 

For  more  Corn  Starch  recipes  write 
to:  Argo*  and  Kingsford's"  ,  Box 
307A.  Dept.  P.  Coventry,  CT  06238. 

1985  Best  Foods,  CPC  International 
Inc. 
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your  body,  plus  five 
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A  one-of-a-kind  taste  from 
two  great  salad  makers. 

4ellmann's®Real  Mayonnaise  and  Hidden  Valley  Ranch® 
iressings  were  made  for  each  other. 

The  luxurious  taste  of  Hellmann's  fine  mayonnaise 
)rings  out  the  distinctive  flavor  of  Hidden  Valley  Ranch's 
jnique  herb  and  spice  blend. 

Simply  mix  them  together  before  serving  over 
>alad.  And  enjoy  the  special  taste  of  this  truly 
lelectable  dressing. 

1985  Best  Foods/CPC  Inlerridtiocidl  Inc  ©  1985  The  HVR  Co.Bfe, 
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CAN  THIS  MARRIAGE  BE  SAVED? 


''My  husband  can't  handle  money '^ 

Mary  knew  that  Pete  was  a  spendthrift.  What  happens  when 
a  couple  fight  constantly  over  money?  By  Lois  Duncan 


This  case  is  based 
on  information 
from  the  Family 
(iuidance  Center, 
Dallas,  Texas,  a 
private,  nonprof- 
it family-service 
agency,  partial- 
ly funded  by  the 
United  Way.  The  agency  is  a  member  of 
the  Family  Service  Association  of  Amer- 
ica and  accredited  by  the  Council  on 
Accreditation  of  Services  for  Families 
and  Children,  Inc.  This  true  story  is 
taken  from  interviews.  Names  have  been 
changed.  The  counselor  in  this  case  was 
Jenise  Simon  Bobo,  A.C.S.W.,  C.S.W. 


"I've  reached  the  end  of  my  rope,"  said 
Mary,  thirty-six,  a  slim,  pretty  woman 
whose  soft  voice  was  flat  with  emo- 
tional exhaustion.  When  she  entered 
the  counselors  office,  she  was  carrying  a 
baby  in  one  arm  and  leading  a  toddler 
along  with  the  other  "Yesterday  morn- 
ing the  bank  called  to  say  that  another 
of  Pete's  checks  had  bounced.  This  is 
the  third  call  I've  had  like  that  this 
week.  When  I  hung  up  the  telephone,  I 
was  shaking  so  much  I  had  to  sit  down. 
Then  I  burst  into  tears  and  just  couldn't 
stop  crying  for  hours  and  hours. 

"This  sort  of  behavior  is  unusual  for 
me.  So  are  the  physical  symptoms  I've 
been  experiencing  lately.  I've  never  had 
health  problems,  but  during  the  past 
year  I've  been  plagued  with  skin 
rashes,  indigestion  and  insomnia.  My 
doctor  says  they're  all  triggered  by 
stress,  and  I'm  sure  he's  right. 

"I'm  worried  sick  about  the  way  my 
husband  handles  money.  Until  I  mar- 
ried Pete,  it  never  occurred  to  me  that 
people  could  live  the  way  we  do  now.  I 


10 


grew  up  in  a  home  where  finances  were 
always  in  order.  My  father  owned  his 
own  business  and  provided  well  for  his 
family,  but  he  didn't  believe  in  going 
into  debt  for  anything.  He  never  bor- 
rowed a  nickel  or  owned  a  credit  card. 

"Dad  was  my  favorite  parent.  He  was 
a  kind,  gentle  man  who  gave  in  to  my 
mother  on  almost  everything.  Mom  was 
the  stronger  and  more  dominant  one, 
and  as  years  passed,  my  father  grew 
more  submissive.  One  thing  that  he  re- 
mained adamant  about,  though,  was 
that  none  of  us  was  allowed  to  purchase 
anything  on  credit.  Mom  could  buy 
whatever  she  wanted,  but  she  had  to  be 
able  to  pay  for  it  with  cash. 

"But  for  Pete,  being  in  debt  is  a  way 
of  life.  The  very  first  year  we  were  mar- 
ried, our  checks  started  bouncing.  We 
both  had  good  jobs — I  was  teaching 
school,  and  he  was  doing  well  as  a  farm- 
equipment  salesman — but  Pete  kept 
buying  me  presents  and  insisting  on 
expensive  holidays,  and  every  month 
our  joint  bank  account  was  overdrawn. 
I  was  very  upset  about  it,  but  Pete  kept 
assuring  me  he  had  everything  under 
control.  The  crazy  thing  was,  he  usu- 
ally did!  More  often  than  not,  just  when 
I  was  getting  frantic,  a  commission 
check  would  arrive  in  the  mail. 

"Pete  and  I  met  during  our  senior 
year  in  college,  and  I  was  attracted  to 
him  immediately.  He  had  many  of  the 
wonderful  traits  I  admired  in  my  fa- 
ther. Like  Dad,  he  was  sensitive  and 
kind,  but  unlike  my  father,  he  was  a 
strong  man  who  was  not  submissive  and 
wouldn't  let  himself  be  ordered  around. 
I  was  used  to  running  the  show  in  rela- 
tionships with  boyfriends,  but  with  Pete, 
it  was  just  the  opposite — he  was  in 
charge.  I  found  this  quality  exciting. 

"We  graduated,  but  to  my  disappoint- 
ment Pete  didn't  propose,  so  I  moved 
back  home  with  my  parents  and  found 
a  job  teaching  school.  Pete  moved  to 
Detroit,  but  he  kept  in  touch  by  phone. 
One  night  during  a  storm,  a  tree  fell  on 
our  telephone  line,  pulling  the  wires 
down,  and  the  phone  was  out  of  order 
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for  three  days. 
Pete  told  me  af- 
terward that  he 
went  craz>'  not  be- 
ing able  to  reach 
me.  The  first  call 
I  got  when  the 
phone  was  work- 
ing again  was 
from  Pete  asking  me  to  marry  him. 

"In  the  thirteen  years  we  have  bee 
married,  Pete  and  I  have  done  a  lot  o 
moving  around  because  sales — espe 
cially  farm-machinery  sales— is  a  lin 
of  work  that  fluctuates  with  the  loca 
economy.  Sometimes  he  received  a  lov 
salary  plus  commission,  sometimes  h 
worked  on  straight  commission.  First 
Pete  sold  equipment  to  farmers  livin; 
outside  of  Detroit.  Then  he  receive 
what  he  said  was  a  better  offer  from 
company  in  North  Carolina,  which  wa 
where  the  first  of  our  four  children 
now  eight,  six,  two  and  six  months 
was  born.  Our  second  child  was  born  i 
California,  where  we  moved  when  th 
North  Carolina  market  slowed  dowr 
and  the  third  when  we  moved  back 
North  Carolina  when  Pete's  old  co 
pany  gave  him  a  better  offer.  Each  ti 
we  moved,  Pete  assured  me  that  h 
new  job  had  much  more  potential  thai 
his  old  one.  And  each  time  I  believi 
him  and  told  myself,  'Now  we're  lea 
ing  our  money  worries  behind  us.'  B 
each  time  I've  been  wrong 

"I  quit  my  teaching  job  when  my  fin 
child  was  born,  but  since  Pete  had  n' 
ceived  a  big  raise  in  basic  pay  at  jui 
that  point,  our  financial  problems  can 
be  blamed  on  the  loss  of  a  second  ir  I 
come.  The  sad  truth  is,  regardless  i  «ii 
our  current  income.  Pete  spends  thai ;»; 
much  and  more.  Several  times  in  th 
course  of  our  marriage.   I've  tried 
make  him  sit  down  and  work  out  a  hue 
get.  What  a  joke!  Pete's  idea  of  budge'  ^ 
ing  is  to  make  a  short  list  of  majf 
expenses  such  as  house  payments  ar 
food.  When  I  try  to  get  him  to  add  i 
all  the  little  things — shoes,  haircut 
disposable  diapers  and  so     (continuei 
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REVLON  INVENTS  PE|]>| 

The  secret  to  a  longer  lasting 


Perm  Life  Perm  gives  your  hair  vital  moisture 
or  a  natural  softness  that  lasts  the  life  of  your 
5erm.  Revlon's  exclusive  moisture  control  system, 
vith  special  Aqua  Cationic  action,  drenches  your 
:urls  in  moisture  during  every  phase  of  the  perm 
)rocess.  So  curls  are  buoyant,  soft  and  bouncy, 
-ong  lasting.  And  that's  the  beauty  of  a  Perm  Life 
^erm.  It  lasts. 

To  maintain  your  perm,  use  Perm  Life  Perk-Up. 
\  unique  perm  moisturizing  conditioner.  Just  spray 
t  on.  In  just  seconds  curls  and  waves  spring  into 
3lace.  There's  nothing  quite  like  it  to  keep  the  life  in 
louY  perm. 

Share  the  secret, 
discover  Perm  Life  for  a  longer  lasting  perm. 
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SAVE  Ot»<P 

WHEN  YOU  BUY 
PERM  LIFE] "  PERM 
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TO  RETAILER  This  coupon  will  be  redeempd  fot  50C  plus  8c  handling  wn. :'  itdeemcdfot 
ihe  staled  products  and  the  terms  o(  thisolfFt  have  been  compiie-i  with  C'  i.->on*.  willnot  be 
honored  and  will  be  void  i(  presented  through  outside  agencies,  hr  jkers.  ir-^:,:  utions  or  other-, 
not  retail  distributors  o(  our  merchandise,  unli^ss  authorized  *-'-  ^-s  Sale-i  lox  mu«:  bepairl  . 
tuslomer  Coupon  may  not  be  assigned,  transferred  cit  ---produced  Invoices  proving 
suUicient  slock  purchases  to  cover  coupons  presented  Utt  .■■dcmption  inu>'  1''  -"now.-;!  u^xin 
request  Failure  to  do  so.  may,  at  our  option,  void  all  ■ .  iporv  ptesenlr-  :■  -t-demption 
Coupon  IS voidiftaxed.reslriclt'dorprohibitedbylaw  i  .-.Iw^Jne]  20  >i  )-  -lergoodonly 
in  USA    Any  unauthorized  use  constitutes  fraud    For  paynn-nf,  m.'  ■■■n  to  Revlon 

Realistic  Professional  Products.  Inc   PO  Box  1085  Chni^n  |.,vva527'..,  limitedloone 

coupon  per  package  purchc:,ed   MANUFACTURERS  COUPON  '^^  '  IHES  6/30/86. 
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CAN  THIS  MARRIAGE  BE  SAVED?       We  re  overdrawn 
at  the  bank,"  Pete  said,  "but  that's  not  the  end  of  the  world." 


continued 


on — he  says  its  ridiculous  to  get 
bogged  down  with  details. 

"We  lived  in  California  for  a  year  and 
then  moved  back  East  again.  Pete  had  a 
job  selling  farm  machinery  in  Raleigh, 
but  just  at  that  time,  the  town  we  lived 
in  was  caught  in  a  recession.  The  farm- 
ers could  not  afford  Pete's  expensive 
machinery,  and  for  a  year  he  didn't 
earn  a  single  commission.  I  thought  of 
going  back  to  teaching,  but  there  were 
no  openings  at  the  local  school,  and  the 
only  jobs  I  could  find  were  for  part-time 
remedial  reading  teachers,  which 
would  hardly  have  covered  the  cost  of  a 
baby-sitter  The  day  Pete  told  me  his 
job  had  been  terminated,  I  thought  the 
end  had  come.  Miraculously,  though, 
he  was  able  to  land  another  job,  with  a 
large  national  company,  in  Dallas. 

"But  this  most  recent  move  was  hard- 
er for  me  than  all  the  others.  I  had 
made  close  friends  in  North  Carolina, 
and  it  was  painful  to  leave  them.  In 
Dallas,  we  put  most  of  our  belongings 
into  storage  and  moved  into  a  tiny, 
cramped  apartment.  Almost  immediate- 
ly, I  learned  I  was  pregnant  again.  Need- 
less to  say,  it  was  an  accident,  but  I  tried 
to  look  on  the  bright  side;  Pete  and  I 
both  love  children,  and  Pete  assured 
me  his  new  job  would  make  us  rich. 

"I  love  Pete,  but  I  don't  know  how 
much  longer  I  can  go  on  like  this.  There 
are  days  when  I  don't  even  have  the 
energy  to  comb  my  hair  I  never  go  out 
anymore;  Pete  does  all  the  grocery 
shopping  and  runs  all  the  errands.  He 
seems  happy  in  his  job,  and  he  tells  me 
he's  making  good  money,  but  from  the 
way  our  checks  keep  bouncing,  you 
would  never  know  it.  He  won't  listen 
when  I  try  to  discuss  this  ever-worsen- 
ing problem,  and  I  have  given  up  all 
hope  that  we'll  ever  be  free  from  debt." 

PETERS  TURN 

"This  last  pregnancy  really  seems  to 
have  gotten  Mary  down,"  said  Pete, 
thirty-seven,  a  handsome  man  with  an 
easygoing  manner  "It's  not  like  her  to 
sit  around  the  apartment  all  day,  mop- 
ing and  complaining.  I  don't  mind  help- 
ing out  with  the  grocery  shopping.  I 
know  it's  hard  to  drag  four  little  kids 
around  a  supermarket, but  I'm  worried 
because  she  has  so  little  energv-  that 
she  can  barely  force  herself  out  of  bed. 
"Mary  blames  our  financial  situation 
for  her  depression.  That  makes  no  sense 
to  me  at  all.  We're  a  bit  overdrawn  at 
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the  bank,  but  that's  not  the  end  of  the 
world.  My  next  paycheck  will  come  in 
the  mail  any  day  now. 

"If  it  were  up  to  Mary,  I  thmk  she'd 
wear  rags  and  go  barefoot,  which  seems 
strange  for  a  girl  who  grew  up  in  a 
well-to-do  family  and  was  used  to  nice 
things.  My  own  folks  were  lower-mid- 
dle class.  Dad  was  a  factory  worker  and 
Mom  was  a  housewife.  I  always  knew 
that  I  wanted  to  live  better  than  they 
did.  If  I  ever  really  wanted  something,  I 
found  some  way  to  get  it.  I  held  part- 
time  jobs  all  through  high  school,  and  I 
put  myself  through  college  working  sum- 
mers on  a  pipeline.  I  had  a  lot  of  friends, 
some  of  whom  were  pretty  well  off  so  if 
my  money  ran  out  before  the  semester 
ended,  I  could  usually  borrow  some. 

"I  met  Mary  while  I  was  at  college, 
and  I  fell  for  her  right  away.  She  was 
running  for  Campus  Beauty  Queen,  and 
when  I  saw  a  picture  of  her  in  the  col- 
lege newspaper,  I  asked  one  of  her  so- 
rority sisters  to  introduce  us.  Even  to- 
day, as  a  four-time  mother  my  wife  is  still 
a  knockout.  Is  it  any  wonder  I'm  proud 
of  her  and  want  to  give  her  nice  things? 

"I  didn't  expect  to  get  married  right 
after  graduation.  My  plan  was  to  work 
for  a  while  before  I  gave  up  bachelor- 
hood. Then  one  night  I  tried  to  phone 
Mary  at  her  folks'  house,  but  I  couldn't 
get  through.  I  called  back  a  half  hour 
later,  and  the  line  was  still  out  of  order 
By  the  time  Mary  finally  answered  the 
phone,  I  had  worked  myself  into  such  a 
state  of  anxiety  that  I  asked  her  to 
marry  me  right  away. 

"Still, I've  never  regretted  marrying  so 
soon.  In  the  early  days,  both  of  us  were 
working,  and  while  neither  of  us  earned 
all  that  much,  together  we  did  fine.  By 
the  time  we  were  ready  to  start  a  family, 
I  was  earning  enough  so  Mary  could  quit 
work  and  stay  home  with  the  children, 
which  was  what  we  both  wanted. 

"I'm  not  saying  we  haven't  had  our 
financial  ups  and  downs.  That's  how  it 
is  when  you  work  in  sales — feast  or 
famine.  You  can't  let  it  get  you  down; 
you  have  to  learn  to  roll  with  the 
punches.  You  often  have  a  low  base  sal- 
ary, but  commissions  are  the  important 
thing,  and  they  can  drop  into  your  lap 
like  coins  out  of  a  slot  machine. 

"The  only  time  I've  ever  been  scared 
about  our  finances  was  that  teiTible  year 
right  before  we  moved  to  Dallas.  I  was 
struggling  to  sell  farm  equipment  to  pov- 
erty-stricken farmers,  and  clearly  it  was 
a  no-win  situation.  Emotionally  I  was  at 
rock  bottom,  but  Mary  was  a  trouper 


"That's  why  1  don't  understand  hei  j 
terrible  depression  now.  We're  at  tht  ' 
end  of  the  month  right  now,  so  we  ma\  i 
be  a  little  short,  but  by  this  timt  1 
next  week,  we're  bound  to  be  back  on  top.'  I 

THE  COUNSELOR'S  TURN         ; 

"During  our  first  two  counseling  ses-  i 
sions,  Pete  and  Mary  brought  their  twi  l 
youngest  children  with  them,"  noted 
the  counselor  "At  the  end  of  the  seconc ; 
session,  I  suggested  that  next  time  thev  i 
leave  the  babies  at  home,  as  their  pres  i 
ence  in  the  room  was  distracting,  anc 
Mary  in  particular  couldn't  fully  focus) 
on  what  was  being  discussed.  j 

"At  that  point  Mary  informed  mt  | 
that  it  was  always  that  way.  Since  thert 
was  never  any  extra  cash  on  hand,  anc 
baby-sitters  could  not  be  paid  with 
credit  cards,  she  and  Pete  had  not  spent 
any  time  alone  since  the  birth  of  the 
new  baby.  With  that  disclosure,  one  as 
pect  of  her  depression  became  clear  tc 
me.  Even  when  Pete  was  home  in  th( 
evenings,  the  needs  of  the  youngsters 
prevented  her  from  having  much  in  thi 
way  of  adult  companionship. 

"The  pressures  on  Mary  over  the  pas^ 
year  had  been  substantial.  Moving  fronr-* 
a  small  town  in  which  she  had  a  sup 
port  group  of  other  young  mothers,  sh( 
was  suddenly  confined  in  a  small  apartf 
ment  all  day  with  little  children. 

"When  you  added  to  that  her  disap 
pointment  over  losing  a  home  that  sht 
had  loved,  and  the  stress  of  an  unex 
pected  pregnancy,  it  was  easy  to  se( 
how  Mary  could  have  reached  a  point  o^ 
such  emotional  overload  that  any  addi 
tional  pressure  was  more  than  she  coulc 
handle.  The  most  recent  phone  call  frorrd 
the  bank  had  been  the  final  straw. 

"At  my  insistence,  Mary  managed  tc 
find  a  neighbor  who  was  willing  to  keef, 
the  children  without  charge  when  she 
and  Pete  came  in  for  counseling.  I  ther 
gave  this  couple  some  assignments  to  do' 
First,  I  asked  each  of  them  to  make  t 
separate  list  of  what  they  saw  as  th( , 
most  important  goals  for  their  marriage^ 

"Their  answers  presented  insights! 
into  the  diversity  of  their  personalities  | 
Mar\'  listed  such  long-range  goals  ast 
working  out  a  budget  they  could  comfori 
tably  live  by  and  putting  money  asidcjl 
for  the  children's  education.  Pete,  on  the 
other  hand,  looked  no  further  ahead 
than  the  end  of  the  month. 

"The  second  exercise  I  gave  Pete  an<J 
Man.-  was  one  that  Mar\-  herself  had 
tried  unsuccessfully  to  establish;  it  was 
to  sit  down  together  and        Icontinuedi 
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Introducing  new  Block  Ouf  15. 

Sunburn  protection 

that's  waterproof. 


Don't  be  fooled.  Most  sunblocks 
wash  off  when  you  swim  or 
perspire.  Even  water-resistant 
sunblocks  can  get  watered 
down  after  40  minutes.  If  you 
don't  re-apply  them,  you  may 
not  get  all  the  protection  you 
need.  But  new  Block  Out®  15 
is  actually  waterproof,  for 
protection  that  stays  on  twice 
as  long,  without  re-applying. 
Used  as  directed,  new  Block 
Out  15  blocks  out  over  90%  of 
the  sun's  burning  rays,  for  ultra 
sunburn  protection.  And  new 


Block  Out's  clear  formula  isn't 
greasy.  So  when  you  go  in  the 
water,  don't  get  burned.  Get 
new  Waterproof  Block  Out  15. 
From  Sea  &  Ski.® 


Waler- 
Proof 

NonWater- 
Prool * 

Block  Out-  Clear  15 

v/" 

Eclipse- 15 

>^ 

Pre  Sun-  15 

v^ 

BalndeSoleiJ- 15 

i^ 

Hawaiian  Tropic*  15 

t^ 

Coppertone*  IS 

l^ 

'^per  product  labeling 


NewBlockOut15frDmSea&Ski.  f^ 
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CAN  THIS  MARKIAGE 

continued 

itemize  all  their  day-to-day  expendi, 
tures,  everything  from  the  monthly  ca 
payment  to  cosmetics  and  toiletries. 

"Making  this  detailed  list  was  , 
painful  experience  for  Mary  and 
shocking  one  for  happy-go-lucky  Pet 
Confronted  for  the  first  time  with  in 
disputable  evidence  that  although  h 
was  earning  good  money,  he  was  not  i 
control  of  the  situation  as  he  thought* 
he  turned  to  Mary  and  announced  ii 
horror,  According  to  this,  every  singlt 
month  we're  going  in  the  hole!' 

"  'He  sees  it!'  Mary  told  me  trium 
phantly  at  our  next  session.  'After  a 
these  years,  Pete  finally  sees  it!'  Ono 
Pete  realized  that  they  did  indeed  havi 
a  problem,  he  agreed  to  set  aside  hi 
credit  cards  (Mary  had  never  use 
them)  and  adopt  a  pay-as-you-go  sys 
tern.  I  then  provided  them  with  a  set  o 
printed  guidelines  that  had  been  pu 
together  by  experts  in  financial  plan 
ning,  and  with  those  as  a  model,  he  an 
Mary  drew  up  a  common-sense  pla 
that  would  allow  them  not  only  to  livi 
within  their  means  but  also  to  mak 
regular  deposits  into  a  savings  account] 

"It  was  important,  too,  for  this  coupl 
to  reestablish  effective  communicatio 
by  spending  time  alone  together,  shar 
ing  feelings  and  truly  listening  to  eacl, 
other  At  my  suggestion,  they  includei 
in  their  budget  a  specific  amount  to  b 
used  for  themselves  only,  so  that  on 
night  each  week  they  could  hire  a  sitte 
and  go  out  to  dinner 

"In  addition  to  seeing  Pete  and  Mar 
together,  I  also  had  some  sessions  alon 
with  Mary,  during  which  we  concen 
trated  on  the  issue  of  her  submissive 
ness.  Mary  needed  to  assume  a  morel 
adult  role  in  her  marriage.  She  soo 
realized  that  she  had  the  right  to  stanc 
up  to — and  make  reasonable  demands 
of — her  husband  without  having  to  re- 
sort to  childish  pouting. 

"Pete,  for  his  part,  had  to  realize  that 
the  college  beauty  queen  he  had  mar- 
ried was  more  than  a  Barbie  doll.  He 
needed  to  start  listening  to  his  wife's 
concerns  and  treating  her  as  an  equal. 

"I  saw  Pete  and  Mary,  either  Individ 
ually  or  together,  a  total  of  eleven! 
times.  When  they  terminated  counsel 
ing,  they  were  well  on  the  way  to  form 
ing  a  healthy,  well-balanced  partner- 
ship, in  which  Mary  had  veto  power 
over  Pete's  impulsive  spending  habits 
Mary's  depression  lifted  markedly,  and 
she  was  feeling  like  her  former  ener- 
getic self  When  I  talked  with  her  one 
year  later,  she  proudly  announced  that, 
despite  a  few  setbacks,  she  and  Pe 
were  now  routinely  operating  in  thi 
black  financially  and  had  invested 
some  of  their  savings  wisely."  End' 
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JELL-0"  FROZEN  SNACKS:     '1^ 
LOTS  OF  lASf  E.  NOT  LOTS  OF  CALORfi^ 


A  WOMAN  TODAY 


// 


My  minister  kept  making  passes'' 

/  needed  my  job  as  church  secretary.  How  could  I  speak  out 
against  the  man  who  was  my  boss?  By  Joan  Clayton* 


s  church  secre- 
tary, I  was  used 
to  the  idiosyncra- 
sies of  parish  per- 
sonalities, but  I 
felt  uneasy  about 
my  new  boss,  the 
Reverend  Smith- 
son,  from  the  be- 
ginning. His  insistence  that  I  measure 
him  for  his  new  pastoral  robe  struck  me 
as  odd.  Soon,  each  day  before  leaving 
the  office,  he  began  to  give  me  a  hug,  an 
embrace  or  a  pat  on  the  shoulder  I  kept 
telling  myself  that  the 
problem  was  in  my  mind. 
It  had  to  be  in  my  mind.  I 
had  been  taught  to  believe 
that  ministers  were  spe- 
cial people.  They  just  did 
not  do  this  kind  of  thing. 
Besides,  this  man  was  old 
enough  to  be  my  father! 
After  a  while,  however, 
I  began  to  see  the  situa- 
tion for  what  it  was.  The 
minister  began  calling  me 
at  home — at  all  hours.  In 
the  office  he  wanted  not 
only  hugs,  but  kisses.  When 
I  pointed  out  that  I  was 
happily  married,  he  replied, 
"That  doesn't  matter" 

For  weeks,  I  endeavored 
to  keep  him  at  arms 
length,  determined  not  to 
let  this  man  drive  me 
away  from  a  job  I  consid- 
ered ideal  and  that  I'd  held  for  more 
than  two  years  before  his  arrival.  The 
church  was  less  than  half  a  mile  from 
my  home  and  close  to  my  daughter's 
elementary  school  and  my  son's  junior 
high.  My  hours,  nine  to  two,  allowed 
me  to  be  home  for  my  kids  in  the  after- 
noon. The  job  paid  me  quite  well,  and 
we  desperately  needed  the  money.  My 
husband,  who  owns  his  own  business, 
had  undergone  extensive  medical  tests 
and  was  suffering  a  mild  heart  condi- 
tion that  prevented  him  from  working 
full-time.  Since  we  had  no  health  insur- 


ance, our  medical  bills  were  digging  a 
hole  in  our  budget.  In  addition,  I  cher- 
ished this  particular  job  because  I  im- 
mensely enjoyed  working  alone  in  my 
office,  and  I  knew  the  church  was  pleased 
with  my  work.  I  also  knew  how  fortu- 
nate I  was  to  be  employed  at  all.  Our 
part  of  Ohio  was  severely  depressed.  I 
knew  that  for  every  part-time  job  avail- 
able, there  would  be  at  least  sixty  ap- 
plicants, all  of  them  women  like  me. 

In  light  of  these  factors,  I  dug  in  my 
heels  and  determined  to  tough  it  out. 
To  help  defuse  the  situation,  I  tried  al- 


ways to  be  very  busy  when  he  left  the 
office,  because  this  was  when  he  would 
invariably  demand  his  daily  "warm 
fuzzy"  (his  term  for  a  hug  and  kiss). 

To  further  discourage  Reverend 
Smithson's  advances,  I  began  wearing 
virtually  no  makeup  and  heavy  sweat- 
ers and  slacks  to  work.  I  refused  to  be 
caught  alone  with  him  in  his  office.  I 
even  waited  to  use  the  rest  room,  which 
was  across  from  his  office,  until  I  was 
sure  he  had  left  for  the  day.  But  all  this 
plotting  eventually  took  its  toll,  and  I 
developed    a    preulcerative    condition. 


My  eyes  watered  constantly  and  I  suf 
fered  from  sleeplessness,  headache: 
and  depression.  I  would  burst  into  tear; 
for  no  apparent  reason.  Even  so.  I  di( 
not  realize  how  deeply  this  harassmen 
was  affecting  me  until  one  evening 
when  a  close  friend  of  the  family,  a  gen 
tleman  who  in  many  ways  resemble( 
Reverend  Smithson,  asked  me  to  dance 
Suddenly  I  began  to  shake  uncontrol 
lably  in  his  arms.  I  apologized  to  m} 
bewildered  partner  and  asked  him  t( 
take  me  back  to  our  table.  I  just  couU 
not  bring  myself  to  explain  my  behavioi 
At  the  office,  the  situal 
tion  became  much  worse 
Stvmg  by  my  many  rebuff^ 
Reverend  Smithson  begai 
to  retaliate.  He  criticize! 
my  job  performance  ani; 
implied  to  other  churcj 
members  that  I  was  fal> 
ing  down  on  the  job.  i 
In  desperation.  I  sough 
counseling  from  our  fol 
mer  associate  pastor,  SteN") 
Rogers.  He  sensed  the  graV 
ity  of  my  situation  ani 
wrote  to  Jack,  a  churcl 
member  whom  he  trustee 
One  day  Jack  walke^ 
into  my  office  and  said.  " 
know  about  your  probleir, 
You're  not  the  only  on; 
this  has  happened  to." 
felt  overwhelming  relief.' 
Jack  told  me  that  Pegg^ 
a  long-time  church  volum 
teer,  had  been  accosted  by  Reverenii 
Smithson  one  day  in  the  church  basel 
ment.  He  had  come  up  behind  hell 
reached  over  her  shoulder  and  tried  t, 
touch  her  breast.  Since  Jack  was  a  goo; 
friend  of  Pegg>''s  husband.  Jack  hai; 
been  told  of  the  incident.  = 

As  we  talked.  Jack  brought  up  th: 
topic  of  Barbara,  a  former  part-tim 
church  employee  and  church  membe 
who,  with  her  husband,  had  abruptl 
left  the  church.  Jack  had  asked  he* 
about  her  decision,  and  although  mosf 
of  her  reasons  seemed  (continueoi 

ill  names  in  this  story  have  been  chaneed^ 
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superficial,  one  comment  she  had  made, 
that  Reverend  Smithson  was  "handsy," 
had  greatly  alarmed  Jack.  At  his  urg- 
ing, I  agreed  to  contact  Barbara. 

Her  story  was  worse  than  mine.  When 
she  decided  to  resign  her  job  at  the 
church,  Reverend  Smithson  had  be- 
seeched  her  to  reconsider. 

Then  he  offered  her  a  thousand  dol- 
lars as  incentive  to  continue.  When 
that  failed,  he  dropped  to  his  knees  be- 
fore the  couch  where  she  sat,  rested  his 
head  on  her  breasts  and  commented  on 
how  he  loved  hearing  her  heartbeat. 
When  she  repeated  her  decision  to  quit, 
he  turned  on  her,  telling  her  he  hated 
her  and  wished  he  had  never  met  her! 

Jolted  by  these  revelations  of  such 
peculiar,  frightening  behavior,  I  agreed 
to  let  Jack  arrange  a  meeting  for  me 
and  my  husband  with  Reverend  Smith- 
son's  superior.  Reverend  Charles,  and 
the  church  board  chairman.  After  lis- 
tening carefully  to  my  story.  Reverend 
Charles  requested  a  meeting  with  all  of 
the  women  who  had  been  harassed. 

For  the  second  time  in  a  week  I  found 
myself  sitting  in  the  Charleses'  living 
room.  With  his  wife  in  attendance.  Rev- 
erend Charles  asked  Barbara  and 
Peggy  to  tell  of  their  experiences.  He 


listened  intently  and  then  explained  the 
church's  position.  Unless  all  three  of  us 
would  confront  Reverend  Smithson  in 
person,  nothing  could  be  done!  Even 
then,  his  removal  from  the  church  was 
not  guaranteed.  We  had  been  totally 
unprepared  for  such  a  reaction.  Due  to 
my  fragile  emotional  state,  I  declined  a 
confrontation  with  Reverend  Smithson, 
as  did  the  other  two  women. 

Reverend  Charles  did  agree  to  meet 
with  Reverend  Smithson  and  the  chair- 
man of  the  church's  personnel  commit- 
tee. At  the  meeting.  Reverend  Smith- 
son  flatly  denied  all  charges.  The  mat- 
ter was  immediately  dropped. 

At  this  point  I  sought  legal  help.  My 
attorney  felt  we  had  sufficient  grounds 
for  an  Equal  Employment  Opportunity 
Commission  suit  for  sexual  harass- 
ment. A  letter  of  intent  to  file  such  a 
suit  was  sent  to  the  appropriate  people, 
and  again  Reverend  Charles  and  the 
church  personnel  met  with  the  pastor 
Reverend  Smithson  then  admitted  hug- 
ging and  embracing,  but  he  added  that 
he  ".  .  .  didn't  mean  anything  by  it.  .  ." 
The  women  had  simply  misinterpreted 
what  he  had  done. 

At  an  emergency  meeting  of  the  per- 
sonnel committee,  two  facts  came  to 
light:  First,  that  similar  charges  had 
been  leveled  against  Reverend  Smith- 
son  by  a  woman  at  his  former  church 


but  the  matter  had  been  dropped  due  to 
a  lack  of  substantiating  evidence;  fur- 
ther, there  had  been  rumors  that  sev- 
eral other  women  within  this  congrega- 
tion had  been  similarly  approached, 
but  were  afraid  to  come  forward. 

The  church  then  agreed  to  comply 
with  the  terms  set  down  by  my  attor- 
ney: Reverend  Smithson  would  be  trans- 
ferred, and  he  would  obtain  counseling. 

It  did  not  take  long  for  word  to 
spread.  The  backlash  was  immediate. 
Overwhelmingly,  the  congregation  sup- 
ported the  minister.  Some  comments  I 
heard:  that  it  was  my  fault  if  I  couldn't 
handle  the  situation;  that  "every 
woman  who  works  has  to  face  that  sort 
of  thing  at  one  time  or  guiother" 

At  this  point  I  did  not  know  who  was 
for  me  and  who  was  agaihst  me.  Due  to 
this  added  pressure  I  decided,  with 
much  sadness,  to  resign  from  my  "per- 
fect" job  as  church  secretary.  Even 
though  I  knew  that  doing  this  would 
cause  tremendous  financial  strain,  I  re- 
alized I  could  not  hold  the  position  any 
longer  and  maintain  my  sanity. 

A  few  days  before  Reverend  Smith- 
son  left,  I  received  an  anonymous  let- 
ter. Scrawled  on  both  sides  of  a  piece  of 
legal  notepaper,  it  challenged  me  to 
".  .  .  get  up  before  the  congregation  and 
apologize  for  the  lies  you  told." 

Peggy  called  to  let  me  know  she  had 
received  a  similar  letter  Like  mine,  it 
pronounced,  "Shame  on  you!"  It  also 
branded  her  a  troublemaker 

At  several  of  my  children's  school 
functions,  I  have  been  met  wath  icy  stares 
and  obvious  snubs  from  certain  mem- 
bers of  my  church.  Even  though  it  has 
been  a  year  since  I  resigned,  I  am  still 
the  object  of  controversy. 

Just  recently,  I  managed  to  find  a 
part-time  job,  amd  our  family  is  again 
able  to  scrape  by.  Emotionally  and  phys- 
ically, I  am  on  the  mend,  but  I  know 
there  vdll  be  scars.  Throughout  this  en- 
tire ordeal,  I  feel  that  what  hurt  me  most 
was  the  automatic  assumption  that  be- 
cause the  charges  were  made  against  a 
minister,  they  must  be  lies.  People  sim- 
ply do  not  want  to  believe  a  minister 
could  do  something  immoral. 

As  for  me,  I've  decided  that  the  way 
to  make  my  world  right  again  is  to 
practice  forgiveness.  At  church  I  pray 
for  Reverend  Smithson  and  hope  he 
will  come  to  acknowledge  the  immor- 
ality of  his  behavior  and  get  help.  I  also 
pray  for  the  unsuspecting  women  he'll 
be  working  with.  Finally,  I  pray  hard- 
est for  my  fellow  churchgoers.  I  pray 
that  they  will  recognize  that  spiritual 
leaders  are  human,  and  that  someday 
they  will  be  able  to  acknowledge  the 
truth  while  practicing  the  tolerance 
and  compassion  that  is  preached  to 
them  from  the  pulpit  every  Sunday. 
That's  something  I'm  trying  to  do.  End 
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AND  WE  CAN 
PROVE  IT. 


FAST  AND  EFFECTIVE 
PROTECTS  NAILS  AGAINS' 
DRYING  AND  BREAKING 
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Look  at  how  much  more  moisture  your  riails  hove  with  Cutex  remover 
with  moisture  guard.  And  more  moisture  means  stronger  nails. 
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_REMOVER  WITHOUT  MnrQTunr.  q^ard 


DAYS  OF  USE 


Laboratory  and  consumer  tests  prove  our 
remover  botti  locks  in  moisture  and  also  adds 
moisture  to  your  nails  because  ot  our  unique 
moisture  guard  tormula  [see  graph). 

So  instead  of  getting  dry  and  brittle,  naiis 
get  more  resilient.  Thierefore  ttiey're  less  likely 
to  break,  peel  or  split.  And  ttiat  means  they're 
stronger 

RS.  Of  course  Cutex  Remover  is  as  fast  and 
effective  as  ever 
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Pillow  talk  for  tummy  and  thighs;  the  lowdown  on  seasonal 
salads;  plus  a  closer  shave  and  two  new  ways  to  tan. 
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Iower-body 
exercises 
that  add  a  soft 
touch  to  toning  up 
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HIP  ROLL 

For  waist,    tummy, 
inner  thighs.   Lie  on 
floor  with  small  pil- 
lowbetweentheknees 
as  shown.  With  shoul- 
ders pressed  to  floor,  drop  thighs  to  one 
side.  Squeeze  pillow.  Return  to  starting 
position;  drop  to  other  side.  Alternate 
from  side  to  side,  doing  a  total  of  twenty. 

ABDOMINAL  CURL  For  tummy. 

Lie  on  back,  knees  bent,  lower  legs  on 

chair.  Place  small  pillow  beneath  head; 

clasp  hands  underneath.  Keeping  elbows 

back,  lift  shoulder  blades  off  floor. 

Exhale;  inhale  on  the  way  down. 

Do  three  sets  of  ten  repetitions. 
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WALL  SIT 

For  front  and  inner  thighs. 
Stand  tsdl  with  back  against 
wall,  pillow  between  knees. 
With  hands  on  hips,  squeeze 
pillow  between  kriees,  walk 
feet  forward  and  slide  down 
wall  until  in  sitting  position. 
Hold  for  fifteen  seconds,  work- 
ing up  to  ninety  seconds;  slide 
back  up.  Do  three  times.  (It's 
hard,  but  it  really  works  won- 
ders if  you  do  it  diligently — 
at  least  three  times  a  week.) 


Exercises  developed 
by  fitness  pro  Nancy 
Besser,  M.A.,  of  the 
One-to-One  Fitness 
Center  In  NYC. 


T^re  popular  summer 

salads  really  gcxxi  for 

you?  Nutritionist  Bonnie 

Taub-Dix,of  New  York's 

Lenox  Hill  Hospital, 

rates  four  and 

tells  how  to 

4     I         make  tfiem 

healttiier, 

leaner 


...iJL,/ 


Lettuce,  eggs,  2  oz. 
each  of  clieese, 
roast  beef,  horn, 
turkey,  croutons 


Fresfi  melon, 
strawberries, 
oronges,  opples, 
pineapple,  gropes, 
frozen  yogurt 


Lettuce,  luno,  eggs, 
anchovies,  green 
beans,  potatoes, 
tomatoes,  ohves 


/ 
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Spinach  salad 

Spinach,  bacon, 
mushrooms 


Too  high  in  fat,  protein 

(from  meot,  cheese,  eggs) 
High  in  soH 
Low  in  fiber 


Frozen  yogurt  is  too  high  in 

calories  from  fat,  sugar; 

low  in  protein,  calcium 
Strawberries,  melon, 

oranges  are  good  sources 

of  vitamin  C 


Very  high  in  salt 

Moderately  high  in  fat  (from 
anchovies,  olives,  oil- 
packed  tuna) 

Most  balanced  of  the  four 


Low  in  protein 

High  in  solt  (from  bacon) 

Spinach  is  a  good  source 

of  vitamin  A,  iron 
Fair  amount  of  fiber  from 

mushrooms,  spinach 


o  Limit  protein  to  5  oz.  total 
"  Omit  roost  beef,  ham 

Use  egg  whites  only,  to  limit  cholesterol,  calories 
c  Substitute  low-fat  cheese  for  Swiss  or  American,  or 

sprinkle  with  3  Tbs.  Parmesan 
Q  Add  vegetables  (carrots,  cucumbers)  with  skin,  for  fiber 


~  Add  '/j  cup  raisins  for  fiber  and  iron 

Add  1  cup  low-fot  or  skim-milk  cottage  cheese  for 

protein,  calcium 
o  Serve  on  mixed  greens  for  more  vilomins 
®  To  save  calories,  use  lots  of  cantaloupe 


•  To  reduce  salt  and  fat,  omit  anchovies  ond  olives  (or  use 
only  one  each) 

•  Use  woter-pocked  tuna  (half  the  calories  of  oil-pocked) 


•  Add  two  hord-cooked  egg  whiles  for  protein 
9  Go  eosy  on  the  bocon 

0  Add  tomatoes,  oronges  or  grapefruit;  the  vitamin  C  will 
help  the  body  absorb  iron  from  the  spinach 


WITH  ALL  FOUR,  SER> 

ON  THE  SIDE:  1  slice  who 
grain  breod;  1  gloss  low' 
fot  milk.  ON  TOP:  2  Tbs.' 
diet  dressing  or  1  tsp  ctBomy 
dressing  diluted  v/ith  vin- 
egar, fierixil  vinegar  or  / 
lemon  juice.  Oil,  at  125 
cols,  per  Tbs.,  kills  a 
diet:  Use  1  tsp  or 
none.  Eating  out? 
Order  dressing 
separately, 
so  you  can 
odd  just 
a  bit. 


SAVE  20^" 


on  lAB'  or  Catteine  free  lAB'  in 
aS-litarbottleof 

OI1V  nM.!lti-pack  of  bottles  oi  cans. 


tlhislB"  X  24   poster  for  only 
l^9S iwhenYou  buy  TAB.'      .   ^ 

"■"  SKXfvour  name,  address 
g  zip  code),  and  your  check  for    ; 

tnial  amount  ($2,95  pet  posierl  to: 
,  I  Posist  Otter,  RO.  Box  888247.  ^ 

fenla,  G A  30356.  For  BJtch  poster  include  a  cash  iei!ister??5eiM»wui»  <>  *hiici 
be  or  any  multi-pack  of  bottles  or  cans  of  T.AB  ot  Caffeine  FreeWAB  with 
prase  price  circled,  Aliovv  6  weeks  for  delivery.  Offer  cjrplies  12i31('85  or  wSien 
fcly  is  exiiausted.  Deliveries  cannot  be  made  to  P.O.  Boxes.  Offer  gootl  only  m  th 
«  ami  is  vtiid  where  piohibiied,  taxed  or  restticteii.  This  offer  is  beinfl  fullitli^d  bv 
.^fiilmcm  Center,  554§,Waodsong  Trail,  Ounwoody  tsA  30338 
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^^Theres  a  part  of  me 
thats  just  coming  to  life^^ 


She  Is  come  a  long  way 
from  The  Hying  Nun, 
but  these  days  Sally 
Held  is  flying  high  again 
. .  .  with  her  brand- 
new  Oscar  and  her 
brand-new  husband. 
By  Jeff  Rovin 


You  won't  find  Sally  Field 
lunching  at  the  latest 
Hollywood  in  spot  or  loung- 
ing beside  the  pool  to  keep 
up  her  tan;  it's  simply  not 
her  style.  More  likely,  if  she's  home, 
she'll  throw  together  a  salad  or 
warm  up  some  leftovers  for  lunch. 
And  as  for  a  tan,  the  sun  touches  her 
skin  only  through  the  car  window 
when  she  chauffeurs  her  two  sons  to 


and  from  school  or  drives  to  the 
Workout.  Jane  Fondas  exercise  club 
in  Encino.  Sally  doesn't  head  to 
Palm  Springs  or  any  other  trendy 
luxury  resort  for  her  relaxation, 
either.  Her  idea  of  a  super  getaway 
weekend  is  to  grab  sleeping  bags 
and  go  camping  in  Oregon  with 
her  brother,  Richard,  and  his  family. 

"She  isn't  like  any  other  star  I've 
ever  worked  with,"  says  a  Workout 
employee,  who  seems  amazed  that 
Field  isn't  preoccupied  with  her 
appearance  the  way  so  many  other 
actresses  are.  It's  not  that  Sally  is 
without  vanity;  like  most  women, 
she   would   love   to  change   some 

things  about  herself  The  petite 
"",  (five-foot- two-inch)  actress  ad- 
mits she  would    (continued) 


Top  left:  Sally's  son  Eli  ' 

and  her  husband,  Alan  i 

Greisman,  shared  her  > 
joy  on  Oscar  night. 


Now  you  have  the 
opportunity  to  acquire ... 

THE  STATUE 

OF 

LIBERTY 

PEWTER  SCULPTURE 

illy  clad  in  copper  from  the  actual 
Statue  of  Liberty 

inbury  Mint  is  proud  to  offer  a  magnificenl  pewler  sculp- 
"the  Statue  of  Liberty,  entirely  clad  in  copper  from  the 
Statue  in  New  Yorlc  harbor!  Indeed,  a  collectible  of  such 
tg,  beauty  and  interest  may  never  come  your  way  again, 

memorating  the  100th  anniversary  of  the  world's 
most  famous  symbol  of  freedom  and  liberty 

),  President  Grover  Cleveland  dedicated  the  Statue  of  Liber- 
t  from  France  honoring  our  democratic  traditions.  Today,  the 
ofLiberty  is  being  restored.  In  1986,  her  centennial,  she  will 
idicated.  The  Danbury  Mint  is  offering  this  beautiful  sculp- 
honor  of  this  historic  occasion. 

Fully  clad  in  copper  from  the 
actual  Statue  of  Liberty 

Statue  ofLiberty  is  refurbished,  some  of  the  copper  must  be 
;d.  This  has  been  made  available  to  the  Danbury  Mint,  and  is 
ncorporated  into  each  sculpture.  Each  will  be  fully  clad  in 
which  until  very  recently  was  part  of  the  Statue  ofLiberty  in 
ork  harbor!  Moreover,  the  copper  will  be  finished  to  replicate 
athered  green  patina  of  the  venerable  Lady. 

andcrafted  with  precision  in  American  pewter 

culpture  is  meticulously  crafted  from  rich  American  pewter, 
assed  in  its  dignity.  No  other  metal  could  have  imparted  to 
ilpture  the  same  noble  bearing  and  stateliness. 

Your  purchase  contributes  to  the 
Statue  of  Liberty's  restoration 

be  pleased  to  know  that  a  percentage  of  the  sculpture's  pur- 
irice  will  be  contributed  to  the  Statue  ofLiberty  —  Ellis  Island 
ation,  Inc.  Consequently,  your  purchase  contributes  to  the 
of  Libert}''s  restoration.  Accompanying  your  sculpture  will 
srtificate  of  Authentic  Materials,  signed  by  Lee  A.  lacocca, 
undation's  chairman. 

A  meaningful 
nd  unique  heirloom 

ginal  issue  price  o(The  Statue 
rty  Pewter  Sculpture  —  com- 
'ith  hardwood  pedestal  —  is 
This  is  an  exceptional  value 
ou  consider  that  its  authentic 
could  make  it  irreplaceable  in 
.rs  to  come. 

will  always  be  remembered 
ging  this  magnificent  heirloom 
if  family.  Don't  miss  this  once 
time  opportunity,  send  in  your 
tion  today! 


DM 


r 


The  Danbury  Mint 
47  Richards  Avenue 
P.O.  Box  5245 
Norwalk,  Conn.  06857 


Shown  three-fourtiis  actual  b 
.  RESERVATION  APPLICATION ., 

The  Statue        „,         "^^ 
ofLiberty     ,    ^T'.n'Z'/ 

PEWTER  SCULPTURE   September  30.  1985. 

Please  accept  my  reservation  for  The  Statue  ofLiberty  Pewter  Sculpture,  a 
pewter  sculpture  of  the  Statue  of  Liberty,  clad  in  copper  from  the  actual 
Statue.  The  sculpture  comes  with  a  hardwood  pedestal  at  no  extra  charge. 

I  need  send  no  money  now.  I  will  pay  for  the  sculpture  in  four  convenient 
monthly  installments  of  S37.50  each,  the  first  being  billed  before  shipment  of 
my  sculpture.  If  I  am  not  satisfied,  I  may  return  my  sculpture  within  thirty  days 
for  a  replacement  or  refund. 


Address . 


City/State . 


_Zip_ 


n  Check  here  if  you  want  each  installment  charged  to  your: 
D  VISA       D  MasterCard 

Credit  Card  No. 


Expiration  Date 


Signature 

Allow  eight  to  twelve  weeks  after  payment  for  shipment. 


Putyour  clothes 
on  a  starch-free  diet. 

Magic  Sizing  puts  the  original  body  and  shape 
back  into  your  clothes,  without  the  starchy  coating 
that  can  make  them  feel  so  stiff  and  uncomfortable. 

That's  because  Magic  Sizing 
lightly  penetrates  the  fabric's  weave 
to  restore  its  natural  shape. 

So  your  clothes  drape  softly 
and  comfortably  without  crinkling. 
And  your  collars  hold  their  crisp 
clean  look— without  that  prickly 
cardboard  feeling. 

Give  Magic  Sizing  a  try 

And  say  goodbye  to  the  stiff, 
heavy  feeling  of  starch. 

Magic  Sizing  makes  clothes  look  fresh.  Not  stift 
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SALIY  FIELD 

continued 


love  to  be  taller  and  more  willowy.  "I  look 
at  those  women  at  the  Workout  and  I 
think,  Grod,  if  I  had  just  one  thigh  like 
that! "  she  exclaims.  But  besides  this  nor- 
mal and  healthy  amount  of  narcissism, 
Sally  doesn't  worry  about  her  looks,  and 
the  employee  at  the  Workout  says,  "I  get 
the  impression  that  it's  down-to-earth 
things  that  matter  most  to  her" 

In  short,  Sally  Field  is  a  working 
mother  who  takes  her  family  responsi- 
bilities more  seriously  than  her  career. 
The  two-time  Oscar  winner  may  be  one 
of  the  hottest  actresses  in  the  world, 
but  nothing  is  more  important  to  her 
than  a  solid  homelife.  In  fact,  she 
claims  that  most  of  the  time  she  genu- 
inely likes  "being  an  out-of-work  ac- 
tress .  .  .  cooking  dinner  and  being  a 
mother."  She  adds,  "If  I  were  just  'in  the 
business'  all  the  time,  I  think  I  would 
go  bananas." 

The  actress  lives  with  sons  Peter,  fif- 
teen, and  Elijah,  thirteen,  her  new  hus- 
band, producer  Alan  Greisman,  and 
their  devoted  golden  retriever,  Rupert, 
in  T^rzana,  a  quiet,  nondescript  town 
in  the  San  Fernando  Valley.  Sally  jok- 
ingly calls  it  "the  glamour  capital  of 
the  world,"  but  admits  she  could  never 


live  an3rwhere  else.  Not  only  was  she 
raised  in  the  area,  but  she  also  says,  "I 
was  never  drawn  to  live  in  Beverly  Hills." 
At  the  thought  of  moving  there — no 
problem,  given  the  $1.5  million-plus  fee 
per  film  she  now  commands — she  shud- 
ders and  says,  "I'd  feel  like  I  was  just 
waiting  to  go  home  all  the  time." 

Sally's  ranch-style  home  is  elegant 
but  hardly  opulent,  nestled  in  the  mid- 
dle of  a  single,  neatly  kept  acre.  A  hill 
in  the  back  and  thick  foliage  provide 
privacy,  and  the  neighbors  rarely  see 
her — not  because  Sally  is  a  snob,  but 
because  her  hectic  daily  schedule  doesn't 
leave  her  much  time  for  socializing. 

Signs  of  an  active  household  are  ev- 
erywhere at  Sally's  home.  A  basketball 
hoop  towers  over  the  driveway  (Sally 
teases,  "Both  of  my  boys  are  two  feet 
tall,  but  they're  real  serious  about 
wanting  to  be  basketball  players"),  a 
Nerf  football  lies  on  the  lawn  and  a 
baseball  bat  is  irreverently  perched 
against  the  fender  of  the  BMW — a  car 
that  only  last  year  replaced  the 
Chrysler  station  wagon  as  the  family 
automobile.  Though  Sally's  relation- 
ship with  Burt  Reynolds  is  long  over, 
she  still  delights  in  telling  about  how 
her  sports  minded- boys  "weren't  even 
wowed  by  Burt,  which  was  a  little  hard 
for  him  to  take.  If  he  were  O.  J.  Simp- 
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son,  they  would  have  kissed  his  feet. 

A  final,  playful  touch  at  the  Fiel 
household  is  the  doorbell,  whic 
chimes  The  William  Ttell  Overture-^ 
more  popularly  known  as  The  Lor{ 
Ranger  theme  song.  Given  all  that  th 
resilient  actress  has  gone  through,  ths 
could  be  her  theme  song  too. 

Born  in  Pasadena  on  November  d 
1946,  Sally  Margaret  Field  came  froi 
a  close-knit  family.  Both  of  her  parent 
worked — her  mother,   Maggie,  was  I 
starlet  under  contract  to  Paramounj 
while  stepfather  Jock  Mahoney,  a  si: 
foot-four-inch  stunt  actor,  would  soo 
gain  fame  as  TV's  Yancy  Derringer  an 
as    the    screen's    thirteenth    Tkrzai 
(Sally's  father,  Richard,  is  a  pharm;  j 
ceutical   salesman   whom  Maggie  d  ' 
vorced  when  their  daughter  was  four  j. 

The  Mahoneys  set  up  housekeepirJ! 
in  the  San  Fernando  Valley  to  be  aw; 
from  what  Mahoney  calls  "the  u: 
healthy  values  and  distortions"  of  Be 
erly  Hills.  And  to  reinforce  the  famib  j| 
traditional  values,  they  had  a  rule  th 
Sally,  her  brother.  Rick,  and  their  ste 
sister,  Princess^-Jock  and  Maggi(, 
only  child — were  not  allowed  to  appe 
in  their  parents'  movies.  Jock  explair 
"We  had  other  priorities.  It  was  mo 
important  to  Maggie  and  me  that  tJ 
children  be  honest  writh  us  and  wi 
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lemselves."  For  that  reason,  he  says, 
J  and  Maggie  made  certain  that 
whatever  happened  in  their  hves,  we 
y  to  be  there  with  a  big  lap  for  them 
sit  on  and  a  good  pair  of  arms  to  hold 
em.  And  we  never  talked  down  to 
em.  If  anyone  tried  to  'kitchy-koo'  Doo- 
es  [Ssdly's  childhood  nickname],  she'd 
ok  at  them  like  they  were  idiots." 
Today,  Sally  wants  to  peiss  these  tradi- 
)nal  values  on  to  her  own  children  and 

stay  as  close  to  them  as  possi- 
e.  She  juggles  her  family  responsibil- 
ies  and  her  career  demands  with  ad- 
irable  dexterity,  and  her  life  is  as  busy 
id  demanding  as  that  of  any  working 
other  Sally  says  with  amazement,  'Peo- 
e  have  this  vision;  they  assume  I  have 
me  buffered  existence."  But  they're 
rong.  Sally  doesn't  have  a  maid  to 
/eep  the  dog  hairs  out  from  under  the 
ig  or  to  wash  the  children's  basketball 
itfits;  she  doesn't  have  a  cook  or  any 
her  household  help,  and  her  day  is  not 
uch  different  from  that  of  millions  of 
orking  women  across  the  country. 
On  a  t5T)ical  day,  Sally  gets  up  at  six 

pack  box  lunches  for  the  boys  and 
len  drive  them  down  the  crowded  Ven- 
ira  Freeway  to  Notre  Dame,  a  private 
gh  school  in  Sherman  Oaks.  On  the 
ay  back,  she  usually  stops  at  the  Work- 
it  for  the  grueling,  ninety-minute  ad- 


vanced session  at  nine  o'clock.  After 
class,  she  does  the  family  marketing. 
Though  the  actress  isn't  a  vegetarian, 
she  shies  away  from  meat  except  for  a 
little  fish  and  chicken  and  picks  up 
most  of  the  family's  snacks  and  juices  at 
a  local  health-food  store. 

Following  in  the  footsteps  of  such 
actress/producers  as  Goldie  Hawn  and 
Jane  Fonda,  Sally  has  set  up  her  own 
production  company,  Fogwood  Films. 
Each  day  she's  not  filming  she  heads  to 
her  office  at  the  Burbank  Studios  to 
meet  with  scriptwriters  or  studio  exec- 
utives. If  there's  no  meeting  to  attend, 
she  returns  home  to  curl  up  on  her  sofa 
and  read  scripts,  articles  or  novels  that 
she  feels  may  make  good  films.  Unlike 
other  movie  moguls,  however,  Sally  in- 
terrupts her  reading  for  the  washing, 
dusting,  vacuuming  and  other  house- 
work. Later,  she  drives  back  to  Sher- 
man Oaks  to  pick  up  her  children. 

Since  Peter  and  Elijah  are  involved 
in  a  variety  of  organized  sports,  Sally's 
afternoons,  when  she's  not  working,  re- 
volve around  driving  them  to  playing 
fields,  basketball  courts  and  gymnasi- 
ums. In  the  evenings,  she  helps  the 
children  with  their  homework,  admit- 
tedly doing  so  "in  the  worst  possible 
spirit.  I  didn't  want  to  do  it  when  I  was 
their  age,  so  why  should  I  do  it  now? 


But,"  she  says,  sighing,  "I  do  it."  After- 
ward, the  boys  will  often  go  with  Sally 
and  Alan  to  a  movie  screening,  the 
boys  being  especially  blunt  if  they're 
seeing  one  of  Sally's  films.  Sally  winces 
and  says,  "They  have  no  qualms  about 
saying,  'It's  a  turkey.  Mother.  Everyone 
hates  it.'"  Things  are  even  worse  if  they 
stay  at  home  and  happen  to  catch  one  of 
their  mother's  old  shows  or  movies  on 
TV.  Says  Sally,  "I  have  to  leave  the 
room  for  all  the  ridicule." 

If  Sally  is  on  location  or  at  the  Fog- 
wood  offices,  her  mother  stays  with  the 
children  or  they  go  to  her  house,  just  a 
few  minutes  away.  Sally  and  her 
mother  have  always  been  close,  and  it 
was  Maggie  who  inadvertently  in- 
spired her  daughter  to  become  an  ac- 
tress by  studying  her  lines  while  doing 
household  chores,  all  the  while  carry- 
ing Sally  on  her  hip.  And  Maggie 
carted  Sally  to  her  acting  classes,  too. 
As  soon  as  she  could  read,  Sally  would 
look  over  the  shoulder  of  her  mother  or 
stepfather  and  read  the  other  parts  as 
they  studied  their  scripts. 

From  this  mere  childhood  play,  act- 
ing soon  came  to  mean  a  lot  more  to 
Sally.  She  began  to  lose  herself  in 
roles  and  become  other  people,  as  a  way 
of  dealing  with  the  anger  and  lone- 
liness she  often  felt  as  a      (continued) 
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Liquid  Bleach^ 
jbibeatable  disinfecting«««£br 
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Price  comparison  based  on  national  average  retail  prices  of  1  gallon  of  Clorox  Bleach  vs.  12  oz.  size  of  a  leading  bathroom  ais  nJecia!:; 
-^  and  recommefided  amouhts  per  use. 

IMPORTANT:  Do  not  use  Clorox  Bleach  with  other  household  chemicals suchas  ammonia  or  toilet  bowl  cleaners.  Sec  labei  ^o*-  >^    '-'.'ctions. 
983  The  Clorox  Company.  / 
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BankAinericaTravelers  Cheques  introduces 

The  SafeTravel  Network* 
The  best  protectionyet  against  the  unexpected* 


When  you  take  off  for  vacation,  you  don't  expect  to  get 

stranded  in  the  middle  of  nowhere.  But  it  can  happen. 

If  it  does,  you'll  wish  you  had  BankAmerica  Travelers 

Cheques.  Now  with  The  SafeTravel  Network. 

Protection  against  a  world  of  misadventures. 

If  bad  weather  or  an  airline  strike  leaves  you  stranded, 

The  SafeTravel  Network  can 

help  reimburse  your  expenses? 

Suppose  you  lose  your  luggage 

The  SafeTravel  Network 

provides  $2000  Lost  Luggage 

Insurance.  In  a  more  serious 

emergency,  it  can  even  provide 


^^en 


^^^A. 


^^iti 


medical  assistance.  (See  opposite  page  for  more  details).  ; 
No  other  travelers  cheque  offers  all  this.  j 

The  SafeTravel  Network  is  invaluable  in  an  emergency,  1 
and  can  save  you  thousands  of  dollars  in  the  event 
of  a  major  mishap.  Yet  when  you  buy  BankAmerica 
Travelers  Cheques  your  individual  membership  costs 
only  S5.  ($10  for  a  family 
of  2"  adults  and  2  children.) 
The  SafeTravel  Network. 
U.S,       Only  with  BankAmerica 
•JQJQ    Travelers  Cheques.  The  best 
ootxABs     protection  yet  against  the 
^         unexpected. 


a 
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BANKAMERICA  TRAVELERS  CHEQUE 
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tie  SafeTravel  Network 
at  a  glance. 


p  is  available  24  hours  a  day,  365 
s  a  year.  Membership  is  good  for 
days  from  the  date  of  purchase. 
^  following  services  are  provided 
)ugh  International  SOS  Assistance, 
to  SafeTravel  Network  members. 

^  Medical  Information  and 
■I Referral  to  English-speaking 
'^  doctors  or  specialists  on  24-hour 
call,  if  needed. 

Plus  $1000  Medical  Insurance 
($25  deductible)?  And  up  to 
$1000  guaranteed  Hospital 
Depositsft 

'\  Travel  Interruption  Coverage. 

<^$200  per  day  maximum 
•^  reimbursement  for  non- 
refundable expenses  up  to 
3  days? 

tN  Lost  Luggage  Insurance. 
)  $2000  coverage  for  losses  in 
^  excess  of  those  covered  by  the 
airline's  standard  liability 
and  your  homeowner's  policy. 

N  Legal  Assistance.  Referrals 
^j  to  local  attorneys. 

N  Referral  to  Interpreter  Service 
sJ  as  needed. 

Avis  Car  Rental  Discounts 

of  10%  to  20%  at  participating 
dealers. 


^ 


dividual  Membership  $5. 
tnily  Membership  $10. 
adults  and  2  children) 

ulable  at  participating 
ikAmerica  Travelers  Cheques 
ing  locations.  For  the  location 
rest  you,  call: 

300-421-6104 

m  Alaska,  California,  or  Hawaii 
collect:  (415)  622-3800. 

licable  100  miles  or  more  from  home. 
Tibers  must  repay  the  deposit  amount  without 
?st  within  45  days  from  date  deposit  is  made, 
tion  of  the  membership  fee  is  applied  to 
iirchase  of  insurance  benefits  offered  in  The 
'ravel  Network.  Fees  for  the  purchase  of 
!ers  cheques  vary  from  location  to  location. 
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SALIY  FIELD 

continued 


child.  For  despite  the  Mahoneys'  best 
efforts,  the  household  of  an  actor  is  not 
an  ordinary  one.  Jock  was  frequently 
on  location  for  weeks  at  a  time,  and 
Maggie  often  had  to  be  at  the  studio 
early.  "I  used  to  hate  to  see  my  mother 
go  off  to  work,"  Sally  remembers. 

With  her  parents  often  absent,  her 
brother  always  off  with  his  own  friends, 
and  her  stepsister  six  years  younger 
than  she,  Sally's  friends  at  school  were 
extremely  important  to  her.  Desperate 
for  companionship,  she  admits  that  she 
would  do  whatever  was  necessary  to 
make  people  like  her.  But  as  she  got 
older,  she  began  to  feel  resentful  of  her 
own  phoniness.  She'd  pretend  to  be 
happy  and  impressed  when  the  boys 
would  "show  off  how  strong  they  were 
by  picking  me  up"  or  by  making  her 
"the  first  one  in  the  blanket  toss  on  the 
beach."  But  inside,  she  says,  "I  wanted 
to  take  a  machine  gun  to  all  those  peo- 
ple. There  was  an  ax  murderer  inside 
me."  Admits  the  actress,  "I've  always 
been  an  angry  person." 

Acting  became  the  outlet  for  these 
suppressed  emotions.  When  Sally  was 
alone  in  her  room,  she  would  "sit  in 
front  of  the  mirror  and  cry  and  scream 
and  be  angry — all  under  the  guise  of 
'acting.'  It  was  the  only  place  I  could  let 
it  all  out."  At  Portola  Junior  High  and 
then  at  Birmingham  High,  she  began 
appearing  in  school  plays.  "Onstage," 
she  says,  "I  could  be  mean,  and  all  the 
things  that  I  feared  could  make  me  lose 
everyone.  Acting  was  the  place  where  I 
could  be  me." 

Just  seventeen  years  old,  Sally  was 
spotted  by  a  casting  director  and  cho- 
sen for  the  lead  in  the  TV  series  Gidget. 
As  the  ditsy  teenager  whose  main  con- 
cerns were  boys  and  surfboards,  and 
later  as  adorable  Sister  Bertrille  in  the 
frothy  TV  sitcom  The  Flying  Nun,  Sally 
realizes  she  became  "a  national  joke,  a 
running  gag.  Everybody  had  jokes  about 
me,  and  every  gag  went  right  to  my 
heart."  Although  she  was  a  successful 
actress,  the  stress  of  her  sitcom  roles 
was  actually  intensifying  her  anger. 

After  nine  years  of  such  light  fare, 
Sally  found  herself  feeling  "mentally 
ill  to  the  point  of  distraction."  She  di- 
vorced her  husband  of  seven  years — 
high-school  boyfriend  Steven  Craig — 
and  spent  the  next  two  years  immersed 
in  her  craft  by  studying  acting  at  Lee 
Strasberg's  legendary  Actor's  Studio. 
When  she  returned  to  work,  the 
changes  were  obvious.  Almost  immedi- 
ately, in  1976,  she  won  an  Emmy  for 
Sybil,  a  television  movie  based  on  the 
true  story  of  a  woman  with  multiple 
personalities.  The  part  also  made  a 
powerful  impression  on  Burt  Reynolds, 


who  asked  Sally  to  play  his  girlfriend 
in  Smokey  and  the  Bandit.  She  and 
Burt  fell  in  love  while  making  the  pic- 
ture, and  their  four-year  romance  kept 
gossip  columnists  and  the  public  guess- 
ing whether  Reynolds  had  finally  met 
the  woman  he  would  marry. 

The  couple  broke  up  in  1981,  and 
Sally  remembers,  "Getting  over  him 
was  no  fun."  For  two  full  years  she  and 
Reynolds  did  not  speak  to  each  other; 
Sally  felt  that  going  cold  turkey  was 
the  best  way  to  deal  with  having  "to  get 
over  so  much  of  a  person." 

Today,  they  are  on  speaking  terms, 
and  Sally  admits  she  still  has  a  soft 
spot  for  Burt,  even  though  she  de- 
scribes their  relationship  as  more  like 
that  of  a  mother  and  son  than  of  equal 
partners.  According  to  Sally,  Burt  (who 
is  ten  years  her  senior)  is  like  a  "child, 
trusting  and  loving,"  whereas  she  was 
a  "skeptic  .  .  ,  the  protective  adult, 
wary  and  jaundiced.  It's  insane,"  she 
agrees,  "but  there  it  is." 

In  the  wake  of  the  breakup,  the  ac- 
tress again  threw  herself  into  her 
work,  but  her  career  was  suffering.  Two 
years  before,  she'd  won  her  first  Oscar 
for  playing  a  textile- factory  worker 
turned  labor  activist  in  Norma  Rae. 
But  Norma  Rae  was  a  rarity,  a  quality 
movie  written  for  a  woman,  and  scripts 
of  equal  caliber  weren't  plentiful. 

Faced  with  unemployment,  Sally  did 
a  slew  of  mediocre  to  awful  films  over 
the  next  few  years,  including  Beyond 
the  Poseidon  Adventure  and  Kiss  Me 
Goodbye.  A  full  five  years  elapsed  be- 
fore she  got  to  play  the  Depression-era 
widow  in  Places  in  the  Heart  .  .  .  and 
won  her  second  Oscar. 

Once  again,  the  balance  in  her  life 
was  skewed:  Her  career  was  showing 
signs  of  life,  but  her  personal  life  was 
going  nowhere.  True,  Sally  was  dating 
such  eligible  men  as  Johnny  Carson  and 
Big  Chill  star  Kevin  Kline.  But  still 
hurting  over  the  breakup  with  Reynolds, 
she  refused  to  allow  anything  serious 
to  develop,  telling  herself,  "I  don't  want 
anybody,  I  don't  need  anybody."  It  w£is 
the  lonely,  angry  child  coming  to  the 
surface  again,  but  this  time  refusing  to 
be  phony  just  to  please. 

Still,  keeping  people  at  arm's  length 
had  its  drawbacks.  As  Eli  said  bluntly 
to  her  one  day,  "Mother,  you  don't  laugh 
enough."  Sally  admits,  "Eli  was  right.  I 
was  getting  pretty  grim."  She  remem- 
bers one  day  when  the  dishwasher  re- 
fused to  start,  and  frustrated  and  impa- 
tient, she  picked  up  a  hammer  and 
demolished  the  appliance.  Still  angry 
and  unsatisfied  when  she  finished,  she 
says  she  literally  "ripped  it  out  of  the 
wall  and  threw  it  out  the  door."  Ail  the 
while,  Peter  and  Eli  just  stood  there 
shaking  their  heads  and  muttering, 
"Don't  let  any    (continued  on  page  118) 
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MONEY  NEWS 

Up-to-the-minute  advice  to  help  you  manage  your  money 
By  Katherlne  Barrett  and  Richard  Greene 


What  could  be  worse  vvhile 
traveling  than  finding 
yourself  unable  to  use 
your  credit  card  because 
you  had  reached  your 
credit  limit?  A  surprising  number  of  people 
often  find  themselves  in  just  that  position. 
Here's  how  it  happens.  When  some  hotels 
take  a  credit-card  imprint  at  check-in,  they 
put  a  freeze  on  the  credit  card  for  the 
amount  that  they  expect  you  will  spend 
during  your  stay,  including  food  bills  and 
service  charges.  Whcit^  more,  that  freeze 
will  often  remain  even  after  you  check  out. 


HOW  TO  PICK  AN  APPRAISER 


,  You    don't  have  to   be 
^  wealthy  to  need  an  ap- 
praiser. If  you  want  to 
make  sure  you    have 
enough  insurance  or 
know   the  value    of 
that    antique    hutch 
inherited,  you'll  want  to 
find  a  professional.  But  anyone  can 
call  himself  an  appraiser,  so  make  sure 
the  person  is  well-qualified. 

One  way  to  do  this  is  to  find  someone 
through  the  American  Society  of  Ap- 
praisers, which  will  give  you  names  of 
certified  appraisers  in  your  area.  Call 
703-620-3838,   or   write   to   P.O.    Box 


17265,  Washington,  DC  20041.  The  so- 
ciety will  send  its  free  1985  Directory  of 
Certified  Professional  Personal  Property 
Appraisers,  and  if  you  send  a  No.  19  self- 
addressed  stamped  envelope,  you  can 
cdso  get  its  free  brochure,  "Information 
on  the  Appraisal  Profession." 

A  few  tips  on  hiring  appraisers:  Dis- 
cuss price  in  advance,  describing  the 
job  and  getting  an  estimate  of  how  long 
it  will  take.  Don't  hire  anyone  whose 
fee  is  based  on  a  percentage  of  the  ap- 
praisal; this  practice  is  considered  un- 
ethical. Explain  what  you  want  ap- 
praised and  make  sure  it  falls  into  the 
appraiser's  area  of  expertise. 


IN  CASE  OF  EMERGENCY 


Most  financial  advisers 
think  it's  a  good  idea 
to  tiave  an  emer- 
gency fund  equal 
to  three  to  four 
months  of  after- 
income  that  can  be 
lapped  at  a  moment's  notice. 
But  it  may  be  hard  for  you  to  set  aside 
that  much  money  Fortunately,  once  a 
year,  for  sixty  days,  you  can  use  the 
funds  from  your  Individual  Retirement 
Accounts— money  that  most  people 
think  of  as  untouchable. 
"You  can  pull  the  funds  out  of  the 


IRA  and,  as  long  as  you  put  it  back 
or  roll  it  over  into  another  IRA  within 
sixty  days,  you  will  not  be  taxed  or 
penalized, "  says  Regina  Gentles  Riche- 
lieu, a  certified  public  accountant  with 
William  C.  Foster  &  Co.  The  with- 
drawal can  be  used  for  anything— 
a  short-term  investment,  the  payment 
of  a  debt,  etc.— but  if  the  funds  are 
held  beyond  sixty  days,  they're  taxa- 
ble as  ordinary  income,  and  a  10 
percent  penalty  is  also  charged.  And 
this  kind  of  withdrawal  can  'tbe  made 
from  the  IRA  again  until  a  year  after 
the  time  you  received  the  money 


sometimes  for  as  long  as  fifteen  days. 

Maria  Kaplan,  associate  director  of  Bank- 
card  Holders  of  America,  recommends  that 
you  avoid  being  caught  short  by  always 
checking  in  advance  about  whether  the 
hotel  freezes  credit  cards.  If  this  is  the 
policy,  you  can  always  go  elsewhere.  You 
can  also  decide  to  use  traveler's  checks 
as  a  deposit,  or  to  put  your  expenses  on 
a  travel  and  entertainment  card  that 
has  no 
preset 
credit 
limit. 
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EXTRA  PROTECTION  FREEZER  BAGS 


By  adding  nylon  to  plastic,  Baggies  has  created  a  freezer 
bag  that  protects  food  better  than  ordinary  plastic  bags. 

Food  stays  fresh  tasting.  And  there's  less  chance  of 
freezer  bum.  That's  because  nylon  keeps  the  cold  air  out  while 
a  special  high-density  plastic  keeps  juices  and  nnoisture  in. 

That  unique  combination  makes  Baggies  Freezer  Bags  so 
strong,  they  can  go  from  freezer  to  microwave  or  boiling  water. 

So,  if  you're  tired  of  being  burned,  get  Baggies  Extra 
Protection  Freezer  Bags,  the  first  bags  with  the  extra  strength 
of  nylon. 


e  Mobil  Oil  Corponttion  1985 


\ 


332965    DAVID  ALLAN  COE 

"io"""!    darlin:  darun' 


332635  STEVE  WARINER 

TMcil  ONEGOOOWOHT 

' 1  OES£fiV£S  ANOTHER 


334078*  J£SSE JOHNSONS 
EI3  REVUE 


330464* PHIL  DRISCOLL 

ri~/«ioiH7JS^    I  EXALT  THEE 


328369*  TWISTED  SISTER 
(5^™j        STAVHUNGRy 


328336      coney  hart 

I"""""       FIRST  OFFENSE 


GLEN  CAMPBELL 
:  LETTER  TO  HOME 


329177  >  THE  TIME 

w.-^HBBQsi    Ice  Cream  Castle 


32921  ^       JOHN  ANDERSON  ]       f     33298I 

■,..„..,.,,      Cy,.  01  n  Hurricane  J       I       ;.o,ow> 


M£flL£  KACGAAO 

iWlLUENtLSON 


lectacular  1C  Summer  Sale  buys  hours  of 
nusic  from  the  Columbia  Record  &  Tape 

I  get  any  11  of  these  albums  right  away,  simply 
nd  mail  the  application  together  with  your 
r  money  order  for  $1.86  as  payment  (that's  1« 
first  11  selections,  plus  $1.85  to  cover  ship- 
d  handling).  And  if  you  also  fill  in  the  Bonus 
u'll  get  an  extra  album  free!  In  exchange,  you 
agree  to  buy  8  more  tapes  or  records  (at 
Club  prices)  in  the  next  three  years— and  you 
icel  membership  at  any  time  after  doing  so. 
!  Club  operates:  every  four  weeks  (13  times  a 
u'll  receive  the  Club's  music  magazine,  which 
2S  the  Selection  of  the  Month  for  each  musi- 
est...plus  hundreds  of  alternates  from  every 
"nusic.  In  addition,  up  to  six  times  a  year  you 
eive  offers  of  Special  Selections,  usually  at  a 
1  off  regular  Club  prices,  for  a  total  of  up  to  19 
ipportunities. 

wish  to  receive  the  Selection  of  the  Month  or 
cial  Selection,  you  need  do  nothing— it  will  be 
I  automatically.  If  you  prefer  an  alternate 
1,  or  none  at  all,  fill  in  the  response  card 
provided  and  mail  it  by  the  date  specified.  You 
ays  have  at  least  10  days  to  make  your 
1.  If  you  ever  receive  any  Selection  without 
ad  at  least  10  days  to  decide,  you  may  return 
3xpense. 


The  tapes  and  records  you  order  during  your 
membership  will  be  billed  at  regular  Club  prices, 
which  currently  are  $7.98  to  $9.98— plus  shipping  and 
handling.  (Multiple-unit  sets  and  Double  Selections 
may  be  somewhat  higher.)  And  if  you  decide  to 
continue  as  a  member  after  completing  your  enroll- 
ment agreement,  you'll  be  eligible  for  our  money-sav- 
ing bonus  plan. 

10-Day  Free  Trial:  well  send  details  of  the  Club's 
operation  with  your  introductory  shipment.  If  you  are 
not  satisfied  for  any  reason  whatsoever,  just  return 
everything  within  10  days  for  a  full  refund  and  you  will 
have  no  further  obligation.  So  you  risk  absolutely 
nothing  by  acting  now! 

Special  Start- Your-Membership-Now  Offer:  you 

may  also  choose  your  first  selection  right  now— and 
we'll  give  it  to  you  for  at  least  60%  off  regular  Club 
prices  (only  $2.99).  Enclose  payment  now  and  you'll 
receive  it  with  your  11  introductory  selections.  This 
discount  purchase  reduces  your  membershipobliga- 
tion  immediately— you'll  then  be  required  to  buy  just  7 
more  selections  (instead  of  8)  in  the  next  three  years. 
Just  check  the  box  in  application  and  fill  in  number 
you  want. 

It  the  application  is  missing  please  write  to  Columbia 
Record  &  Tape  Qub,  Dept.  87S/BJ,  Terre  Haute.  Ind.  47811 
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NO  MORE 

BACK  PAIN! 

By  Arthur  C.  Klein  and  Dava  Sobel 

Lifting  the  baby  .  .  .  piling  groceries  in  the  backseat  .  .  . 
gardening  .  .  .  driving  a  car  .  .  .  even  making  love  .  .  .  most 
people  don't  realize  that  such  simple  activities  can  hurt 
your  back.  Even  if  you've  never  had  a  twinge  of  pain,  read 
this  important  medical  advice.  Your  back  will  thank  you. 


YOUR  ROUTINE 


If  you  lived  in  Sweden  gind 
had  a  chronic  back  problem, 
a  physical  therapist  might 
spend  an  entire  day  with  you 
just  to  observe  how  your  activ- 
ities affect  your  back.  But  in  the 
U.S.,  backs  tend  to  be  observed  by  X- 
rays  rather  than  eyes.  People  who 
treat  back  problems  rarely,  if  ever, 
get  to  see  their  patients  in  action — 
sleeping,  walking,  working  at  the 
office,  watching  TV,  eating,  making 
the  bed,  driving,  playing  tennis,  gar- 
dening and  picking  up  the  baby.  As  a 
result,  the  real  culprits  behind  back 
pain  are  seldom  pinpointed  and — 
most  important — eliminated. 

What  to  do?  To  make  sure  you 
don't  become  one  of  eighty  million 
people  who  have  back  pain  at  some 
point  in  their  lives,  be  your 
own  back  doctor  by  watching  your- 
self from  morning  till  night.  Track 
yourself  from  room  to  room,  activ- 
ity to  activity.  Even  if  you've  never 
had  a  twinge  of  back  pain  before, 
try  the  following  tips  for  ten  every- 
day activities  plus  the  specially  de- 
signed exercises  at  right.  You'll  find 
them  potent  preventive  medicine. 

1.    CARRYING    GROCERIES 

Lifting  and  carrying  one  loaded  gro- 
cery carton  can  put  too 


much  strain  on  your  back.  A  better 
idea:  Have  groceries  packed  into 
two  bags  of  roughly  equal  weight. 
Use  bags  with  handles,  since  it  is 
much  easier  on  your  back  if  you 
carry  groceries  with  your  arms  at 
your  sides  rather  than  clutching 
them  to  your  chest.  Avoid  heavy  car- 
tons and  always  lift  bags  out  of  the 
car  trunk  one  at  a  time,  by  the  han- 
dles. Or  skip  the  trunk  and  put  gro- 
ceries on  the  seats,  close  to  the  doors. 
If  you  must  lift  a  heavy  object, 
remember  to  bend  your  knees  and 
pull  the  object  as  close  to  your  chest 
as  possible  before  standing  up.  (See 
illustration,  page  43.)  The  point:  Let 
your  legs  do  the  lifting,  rather  than 
those  weaker  back  muscles. 

2.  LIFTING  THE  KIDS 

Lifting  a  baby  or  child  out  of  a  crib, 
bassinet  or  playpen  has  triggered 
many  a  back  pain.  Keeping  the  crib 
mattress  at  the  highest  level  possible 
within  the  bounds  of  safety  will  help. 
So  will  remembering  to  bend  your 
knees  before  you  reach  and  lift: 
Whether  the  child  is  in  the  crib  or 
playpen,  first  lower  the  (continued) 
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1  BREATH  OF  THE  YOGI 
-   For   relaxation   and   ab- 
dominal toning 

This  exercise  relaxes  and  ener- 
gizes your  body,  preparing  you 
for  the  rest  of  the  exercises.  Lie  in 
the  Basic  Position — on  your  back 
with  your  knees  up,  feet  flat, 
arms  at  your  side.  Inhale  through 
your  nose.  Allow  the  breath  to  ex- 
pand and  fill  your  abdomen,  then 
your  chest.  Put  a  hand  on  your 
abdomen  when  you  inhale;  if  your 
abdomen  rises  you're  breathing 
properly.  Exhale  through  your 
mouth  .  .  .  slowly,  inhaling  should 
take  at  least  eight  seconds,  exhal- 
ing twelve  seconds.  When  you  ex- 
hale, go  limp.  Repeat  three  times. 


2PF«  yir  Ti|T 
To   improve  posture  by 
reducing  your  lumbar  curve 
and  strengthening  abdomi- 
nal and  buttock  muscles 

Stay  in  the  Basic  Position.  Slide 
one  hand,  palm  down,  between 
the  surface  you  are  lying  on  and 
the  small  of  your  back  (lumbar 
curve).  Pull  in  your  abdominal 
muscles.  This  movement  automat- 
ically tilts  up  your  pelvis.  (Don't 
try  to  raise  your  pelvis  by  push- 
ing down  with  your  legs.) 

Frequency:  Week  1 — three  rep- 
etitions of  three  seconds  each;  by 
the  end  of  Week  2 — three  rep- 
etitions of  six  seconds  each;  by 
the  end  of  Week  3 — six  repeti- 
tions of  six  seconds  each. 


Irec. 


40^ 


3  KNEE  TO  CHE^i 
To  sf refch  lower  back 

Starting  in  the  Basic  Position, 
slowly  bring  one  knee  toward 
your  chest  as  far  as  you  can, 
without  using  your  hands  and 
without  straining.  Hold  for  one 
second.  Then  return  your  knee  \ 
to — and  through — the  starting  i 
position,  sliding  your  heel  until 
your  leg  is  fully  (continued)    \ 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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lOSE  WEIGHT  UKE  THESE 
PEOPLE  DID...WITH  DEXATRIM 


These  people  all  lost  weight  with 
the  help  ot  Extra  Strength  Dexatrim.® 
You  can,  tool  Just  one  Dexatrim 
capsule*  controls  your  appetite  all 
day  to  help  you  eat  less  and  lose 
weight. 

These  testimonials  ore  not  nec- 
essarily typical.  Weight  loss  ranges 
from  no  loss  at  all  to  substantial 


weight  losses.  Clinical  studies  show 
that  the  average  loss  is  about  one 
pound  per  week  but  thousands  of 
consumers  have  reported  substan- 
tially higher  weight  losses  when 
they  used  Dexatrim. 

So  do  what  these  people  did.  Try 
the  Dexatrim  Diet  Plan  today... and 


lose  weight. 

No  appetite  control  product  works  harder 

to  help  you  lose  weight 


HELPS  YOU 
LOSE  WEIGHT 

TIME  RELEASE  CAPSULES 


©  1985  Thompson  Medical  Co ,  inc  "Take  as  directed.  Reod  oil  package  stalemenis  AlsoavailobleinReguiorSlfenglh.ExtraStrenglhplusVltomlns  and  Dexatrim -is  Hour. 


to  obiect. 


collapsible  side,  bend  your 
knees  and  scoop  the  child  up  in 
your  arms.  Then  stand  up. 

The  baby's  changing  table  should 
be  at  midriff  height  so  you  don't 
have  to  lean  over,  a  movement  that 
can  strain  the  lower  back.  If  you 
don't  have  a  changing  table,  place 
the  baby  on  the  floor  or  on  a  low  bed 
and  kneel  to  change  the  diapers. 

For  feedings  or  to  lull  your  baby 
to  sleep,  sit  in  a  rocking  chair.  The 
back  of  a  rocking  chair  is  usually 
straight,  and  the  rocking  move- 
ment may  help  to  ease  stiffness 
and  discomfort  for  you  while  it 
helps  calm  the  baby. 

The  least  stressful  way  to  carry 
an  infant  is  on  your  back  in  a  car- 
rier. It  may  seem  impersonal,  but 
babies  don't  seem  to  mind,  and 
your  back  will  thank  you.  The  very 
common  front  carrier  can  actually 
strain  the  back,  especially  once  the 
baby  weighs  more  than  ten  or 
twelve  pounds.  Also  avoid  the  hip 
carry.  Instead,  hold  baby  centered 
in  front  of  you,  close  to  chest,  with 
both  hands  if  possible. 

Also  remember  that  you  don't 
always  have  to  lift  a  child  to  com- 
fort him.  If  your  child  and  your 
back  are  acting  up  at  the  same 
time  and  your  child  wants  to  be 
held,  do  so  while  you  kneel  or 
while  both  of  you  are  lying  down. 

3.  SITTING 

Sitting  is  always  hard  on  the  back, 
but  a  good  chair  can  help.  J^ook  for 
a  chair  with  a  straight  back  that  is 
high  enough  to  support  your  lower 
and  upper  back,  with  arms  to  sup- 
port the  weight  of  your  arms.  The 
seat  should  be  firm  enough  to  keep 
you  from  sinking,  wide  enough  to 
shift  around  in  and  deep  enough  to 
support  your  thighs  almost  to  your 
knees.  Make  sure  the  back  of  the 
chair  extends  down  to,  or  almost 
to,  the  seat.  If  the  only  problem 


with  a  chair  is  that 
it  has  too  much  depth,  just  add  a 
firm  pillow,  a  back  support  or  both. 
Try  using  a  footstool  to  raise  your 
knees  so  that  they  are  higher  than 
your  hips.  A  hefty  book  (about  four 
inches  thick)  will  do  just  fine  if  you 
don't  have  a  stool.  Looking  for  a 
good  desk  chair?  Consider  a  rolling 
office  chair  with  built-in  lumbar 
(lower-back)  support.  Models  rang- 
ing in  price  from  $60  to  $500  are 
available  at  office-furniture  stores 
and  department  stores. 

4.  DRIVING  A  CAR 

Most  car  seats  can  give  anybody  a 
pain  in  the  neck  or  back,  though 
bucket  seats,  which  support  the 
lower  back  and  shoulders,  are 
more  comfortable  than  bench  vari- 
eties. If  you're  not  getting  the  sup- 
port you  need  in  the  car,  buy  or 
make  your  own  car  seat. 

One  good,  inexpensive  way:  Pur- 
chase two  pieces  of  plywood  from  a 
lumberyard — one  seat  size,  the 
other  tall  and  wide  enough  to  sup- 
port your  back.  Cover  both  pieces 
with  a  half  inch  of  firm  foam  rubber 
and  a  cover,  then  connect  the  two 
pieces  of  wood  with  hinges.  Or  sim- 
ply place  a  rolled-up  towel  between 
your  back  and  the  seat  cushion. 

When  you're  driving,  keep  the 
seat  upright  (at  a  ninety-degree 
angle  if  possible)  and  move  the 
seat  as  close  to  the  wheel  as  you 
can.  This  will  elevate  your  knees 
and  enable  you  to  place  your  free 
foot  flat  on  the  floor,  easing  strain 
on  the  lower  back.  Don't  ignore  the 
armrest  on  the  driver's  side — it 
will  give  added  support  to  shoul- 
ders and  upper  back.  If  your  back 
starts  to  feel  tired,  move  around  in 
your  seat,  adjust  your  back  sup- 
port, stretch.  And  take  a  break 
every  hour. 

5.  MAKING  LOVE 

As  any  back-pain  sufferer  knows, 
there  are  times  when  you're  in  so 
much  pain — or  so  (continued) 


extended  and  flat  on  the  floor. 
Wobble  the  leg  a  few  times,  mov- 
ing your  ankle  a  bit  to  the  left 
and  right.  (This  "shaking  loose" 
procedure  helps  keep  you  re- 
laxed and  flexible.)  Slide  the  leg 
back  up  to  the  starting  position. 
Repeat  with  your  other  leg. 

Frequency:  Week  1 — three  rep- 
etitions of  five  seconds  each;  by 
the  end  of  Week  2 — six  repeti- 
tions of  five  seconds;  by  the  end 
of  Week  3 — ten  repetitions  of  five 
seconds  each. 


"V  To  sf refcfi  hip,  groin  and 
butfotks  mustles 

Remaining  in  the  Basic  Posi- 
tion, and  without  exerting  any 
effort,  allow  both  knees  to  spread 
apart  and  lean  downward  toward 
the  floor.  When  you  feel  resis- 
tance, hold  for  three  seconds  and 
return  to  the  starting  position. 

Frequency:  Week  1 — three  rep- 
etitions of  three  seconds  each;  by 
the  end  of  Week  2 — four  rep- 
etitions of  five  seconds  each;  by 
the  end  of  Week  3 — six  repeti- 
tions of  five  seconds  each. 

If  you  have  tighter-than-aver- 
age  muscles,  or  if  you're  unusual- 
ly tight  now  because  of  a  recent 
episode  of  back  pain,  don't  let 
your  knees  spread  as  far  as  they 
will  go.  Stop  when  you  feel  the 
slightest  pull.  Stretch  a  little  more 
each  day  until  you  achieve  a  wider, 
more  comfortable  position. 


5K'"«:=  "f     SHOULDER 
To  sf  retch  hips,  buftO€lcs 
and!  lower  back 

Lie  on  your  side  in  the  fetal  po- 
sition.. Bend  both  knees  slightly. 
Relax  and  place  your  arms  on  the 
floor  alongside  your  head,  with 
one  hand  resting  on  the  other. 
Slowly  slide  your  top  leg  loward 
your  shoulder.  When  you  fee!  re- 
sistance, drop  your  knee  on  the 
floor,  relax  your  leg  completely 
for  one  second,  then  slide  it  back 
to  the  starting  position.  Dc  ^he 
number  of  repetitions  s^jg^ested 
below.  Then  turn  onto  your  other 
side  and  repeat.  (eoniinued) 
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is  a  rnust 
permed  hair! 

1  he  fabulous  styling  foam  is 
specially  formulated  for  permed 
hair.  Gives  your  perm  soft  hold 
with  a  natural  touch.  And  just  the 
right  balance  of  conditioning  and 
control,  whether  your  perm  is  3 
days  or  3  months  old!  For  instant 
style  support,  great  versatility, 
and  beautiful  lustre. 


TREAT  YOUR  PERM  TO 
PERM  LIFE  STYLING  MOUSSE! 
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anxious  about  it  returning  or  get- 
ting worse — that  sex  is  the  fur- 
thest thing  from  your  mind.  Nev- 
ertheless, the  following  positions 
will  ease  discomfort  and  allow  you 
to  enjoy  a  satisfying  sex  life,  even 
during  a  particularly  painful  epi- 
sode. Face-to-face:  Lying  on  your 
side  with  your  knees  bent,  facing 
your  partner,  is  the  least  risky, 
most  natural  intercourse  position. 
Front  to  back:  Lying  front  to  back, 
nestled  like  spoons,  with  the  man 
behind  the  woman,  is  smother  com- 
fortable position  for  sexual  inter- 
course. Many  couples  feel  that  this 
position  also  facilitates  penetration. 
Modified  missionary.U you  are  com- 
fortable lying  on  your  back  with 
your  knees  elevated — and  if  your 
partner  is  strong  enough  to  keep 
most  of  his  or  her  weight  off  you — 
then  this  is  also  a  safe  position  for 
intercourse. 

If  the  woman  is  the  back  suf- 
ferer, she  assumes  the  bottom  posi- 
tion and  places  a  small  pillow  un- 
der her  head  and  neck  and  two 
plump  pillows  under  her  knees. 
Her  partner  lies  on  top  by  getting 
into  what  looks  like  a  push-up  po- 
sition, with  his  hands  on  either 
side  of  the  woman's  shoulders.  If 
the  man  is  the  back  sufferer,  he  lies 
on  his  back  and  his  partner  lowers 
herself  on  him  in  a  seated  position, 
with  her  knees  and  legs  bearing 
most  of  her  weight. 

6.  IN  THE  KITCHEN  .  .  . 
VACUUMING 

Leaning  over  the  sink  to  do  dishes 
is  especially  hard  on  the  back.  In- 
stead: Try  turning  your  body  to  one 
side  before  you  stretch  to  reach  the 
faucets.  (It's  easier  to  lean  sideways 
than  forward.)  Then  belly  up  to 
the  sink — standing  even  a  few  inch- 
es away  can  vastly  increase  the 
amount  of  strain  you  put  on  those 
back  muscles. 

Lift  whatever  you're  washing  all 
the  way  out  of  the  sink  and  hold  it 
close  to  your  body  as  you  clean  it. 
Shift  your  weight  from  one  foot  to 
the  other  every  few  minutes  or  sup- 
port one  foot  on  a  footstool.  The 
minute  your  back  feels  tired,  switch 
to  a  less  stressful  chore  or  take  a 
rest  break. 

When  you  wash  the  floor,  use  a 
sponge  mop  that  can  be  wrung  dry 
with  a  gadget  high  up  on  the  han- 
dle (available  in  most  supermar- 
kets and  hardware  stores).  Trying 
to  scrub      (continued  on  page  142) 
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Frequency:  Week  1 — three  rep- 
etitions; by  the  end  of  Week  2 — 
six  repetitions;  by  the  end  of 
Week  3 — ten  repetitions. 


6  BENT-KNEE  Si 
To  sf rengtJiefl  abdominal 
mustles 

Return  to  the  Basic  Position. 
Tuck  in  your  chin  and  pull  in  your 
abdominal  muscles  while  inhal- 
ing. As  you  start  to  exhale,  simul- 
taneously raise  your  head  and 
reach  your  hands  up  toward  your 
knees.  You'll  know  you've  raised 
your  head  far  enough  when  you 
can  see  your  navel.  Hold  this  po- 
sition for  one  second,  then  return 
to  the  Basic  Position.  Relax  and 
repeat. 

Frequency:  Week  1 — three  rep- 
etitions; by  the  end  of  Week  2 — 
six  repetitions;  by  the  end  of 
Week  3 — ten  repetitions. 


7  HAMSTRING  STRETCH 
To  streffcfi  the  backs 
of  thighs 

if  hamstring  muscles  are  tight, 
it  is  important  to  find  a  way  to 
stretch  them  without  straining 
your  lower  back  in  the  process. 
Therefore,  although  the  follow- 
ing exercise  is  the  safest  way  to 
stretch  hamstring  muscles,  do  not 
attempt  it  until  you  have  first 
done  the  preceding  exercises  for 
one  month. 

Start  in  the  Basic  Position.  Raise 
one  knee  toward  your  chest.  Fully 
extend  and  straighten  your  leg 
toward  the  ceiling  at  a  45°  angle. 
Then,  keeping  your  knee  locked, 
try  to  move  your  leg  up  toward  a 
90°  angle. 

Frequency:  Week  1 — three  rep- 
etitions of  three  seconds  each;  by 
the  end  of  Week  2 — six  repeti- 
tions of  six  seconds  each;  by  the 
end  of  Week  3 — ten  repetitions  of 
ten  seconds  each. 
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Once  you've  known  ^z^wwf^g^'^S?^ 
you  can  never  settle  for  mere  romance 


i 


;cstasy  when  every  fiber  of  your  inner  core 
s  surrender.  When  each  surge  of  powerful 
uality  propels  you  to  one  inevitable  con- 
ion.  Mow  you  can  have  Candlelight  Ecstasy 
vered  directly  to  your  home.  Let  us 
rve  each  new  title  for  you  as  soon  as  it's 
lished  —  long  before  they're  available 
le  general  public  —  and  never  miss  even 
new  edition. 

andlelight  Ecstasy  Knows  what  you  want 
iad.  Knows  you  like  to  savor  every  tingling 


thrill  —  every  delicious  step  along  the  road  to 
fulfillment.  Love  between  strong-willed  women 
and  the  fascinating  men  who  kindle  in  them 
desires  that  explode  into  passion  —  wild,  free 
and  unashamed. 

Start  with  these  4  Candieligiit  Ecstasy 
romances  FREE ...  A  TASTE  OF  HEAVEN, 
HOPELESSLY  DEVOTED,  STEAL  A  RAINBOW,  and 
SCARLET  MEMORIES  -  a  $9.00  value.  YOURS 
TREE,  with  subscription.  Then  every  month, 
receive  the  entire  new  Candlelight  Ecstasy  line 


-  ail  8  editions.  Pay  Just  $9.95  for  6  and  get 
2  additional  books  FREE  -  an  $18.00 
value.  Mo  charge  for  shipping  and  handling 
to  our  subscribers. 

There's  no  reason  to  hold  back.  Mail  the  cou- 
pon below  today  so  we  can  speed  your  4  FREE 
Candlelight  Ecstasy  romances  to  you  right 
away. 

Candlelight  Ecstasy  books  are  for  those  who 
seek  a  more  explicitly  sensual  reading  experi- 
ence. They  may  not  be  for  everyone. 
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SCARLET 
MEMOfflES 


Betty  Henrichs 


4  free  books  now! 


Then  get  6  books  every  month  for  $1.66  each 

plus  2  additional  books  TREE 

(an  $18.00  value)  with  your  subscription 

Please  send  me  free  and  without  obligation  the  4  Candlelight  Ecstasy  editions 
pictured  in  this  ad.  Unless  you  hear  from  me  within  10  days  after  I  receive  them,  send 
me  8  new  Candlelight  Ecstasy  books  to  preview  every  month.  I  understand  that  you 
will  bill  me  just  $9.95  for  6  (only  $1.66  each)  and  that  1  will  get  2  additional 
romances  f  REE.  1  will  not  be  charged  shipping,  handling  or  other  hidden  charges 
Sales  tax  will  be  charged  where  applicable. 

In  addition  to  these  monthly  shipments,  twice  a  year  I  will  receive  3  Ecstasy 
Supreme  romances  for  just  $2.50  each  —  plus  a  fourth  Ecstasy  Supreme  FREE.  The 
free  books  are  mine  to  keep  as  long  as  1  remain  a  subscriber 

There  is  no  minimum  number  of  books  I  must  buy  and  1  can  cancel  anytime  1  wish 


Miss 
Mrs. 
Mr_ 


(please  print) 


Address . 


(Apt  No.) 


City. 


State. 


.-Zip. 


Signature . 
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(If  under  IB.  parent  or  guard'  ,n  mus'.  sign.) 

We  reserve  the  right  to  rejet",  any  Application. 

This  offer  limited  to  one  per  liouseho^d  fxpijes  August  3L  1985. 

Offer  valid  only  in  the  United  States. 

Please  allow  4  6  weeks  lor  delivery. 

Candlelight  Ecstasy  Romances^ 

501  Fiaiiklin  Avenue.  Garden  Citi,,  n.V.  11530 
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PSYCHOLOGIST'S  JOURNAL 


Why  you  feel  the  way  you  do,  plus  the 
latest  psychological  research.  By  Sonya  Friedman,  Ph.D. 


NIGHT  FRIGHT 


Ever  since  our  next* 
door  neighbor's  house 
was  burglarized,  my 
eight*year'Old  daughter 
can't  get  to  sleep  at 
night.  How  can  I  help  her? 

Your  daughter's  fears  are  per- 
fectly normal  following  an  expe- 
rience that  seemed  to  threaten  the  very 
core  of  her  territorial  safety  zone.  Let 
her  know  that  you  also  are  concerned 
about  the  situation  and  that  you  intend 
to  do  something  about  it.  Reassuring 
words  are  comforting  up  to  a  point,  but 
concrete  actions  are  usually  more  effec- 
tive. You  might  have  a  burglar  alarm 
installed  and  then  demonstrate  it  to 
your  daughter  so  she  can  understand 
that  if  an  intruder  comes  into  the 
house,  everyone  will  be  awakened  and 
the  stranger  will  be  frightened  away. 
Second,  you  might  stage  a  family  drill 
so  she  knows  what  to  do  and  where  to 
go  in  case  of  an  emergency.  Last,  con- 
sider installing  an  intercom  system  be- 
tween her  room  and  yours  so  that  if  she 
becomes  frightened,  she  can  press  the 
intercom  and  have  immediate  contact 
with  you. 

This,  I  feel,  will  allay  her  fears 
quite  rapidly.  As  time  passes  and 
her  home  proves  safe,  her  anxiety  will 
diminish  and  her  confidence  will  return. 


POST-DIVORCE  BtUES 

QFour  years  ago,  my 
husband  off  twenty- 
five  years  abandoned  me 
ffor  a  younger  woman.  I 
have  since  remarried — 
happily — but  still  have 
nightmares  and  intense 
spells  of  depression.  Is 
this  pattern  very  common? 

Although  it  usually  takes  two 
years  for  most  people  to  leave  be- 
hind the  pain  of  divorce,  old  concerns 
about  marriage  can  linger,  even  in  the 
midst  of  a  new,  happy  relationship.  Per- 
haps you  harbor  hidden  fears  that  your 
divorce  trauma  could  recur  You  may 
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wonder  whether  your  current  husband 
is  capable  of  the  same  action.  It's  impor- 
tant for  you  to  discuss  your  apprehen- 
sions with  him  so  that  you  can  feel 
secure  in  your  new  marriage. 

You  may  also  still  be  feeling  grief 
and  rejection  over  your  divorce.  Even 
though  you  have  overcome  the  initial 
distress  produced  by  the  loss,  factors  in 
your  environment — such  as  an  argu- 
ment with  your  present  husband — can 
trigger  a  full-scale  re-emergence  of 
your  original  sorrow  and  anger  In  ad- 
dition, your  sense  of  self-esteem  may  be 
seriously  shaken  if  you  felt  humiliated 
by  your  ex-husband's  decision. 

Perhaps  it  will  help  you  to  realize 
that  these  feelings  are  shared  by  most 
women  in  your  situation.  More  impor- 
tant, build  your  self-confidence  by 
maintaining  honest  and  open  lines  of 
communication  in  your  new  marriage. 


KICK  THE  HABIT 


I  have  a  nervous 


habit  off  pulling  at  my 
eyebrows.  Friends  have 
suggested  taking  up 
knitting  in  order  to 
keep  my  hands  busy, 
but  I  still  find  time  to  stop 
ffor  a  second, and  my  hand 
goes  to  my  fface.  How  can  I 
break  this  annoying  habit? 


A  Most  nervous  habits  originate  in 
times  of  anxiety.  Unconsciously, 
we  select  a  certain  tension-relieving 
behavior,  perhaps  in  response  to  a  mi- 
nor physical  irritation.  But  once  we  sense 
the  action's  stress-relieving  potential, 
we  return  to  it  repeatedly,  even  dur- 
ing periods  of  relative  ease,  and  it  be- 
comes a  habit.  For  years,  many  people 
believed  that  only  psychotherapy  could  | 
break  them  of  their  knuckle-crack- 
ing, foot-tapping  or  lip-curling.  It  was 
thought  that  such  habits  arose  because 
of  deep-seated  psychological  trauma. 
Behavior-modification  therapists  have 
since  come  up  with  much  more  effective 
procedures  to  remedy  bad  habits. 

The  key  to  changing  compulsive  be- 
havior is  awareness.  You  might  try  sit- 
ting in  front  of  a  mirror  whenever  pos- 
sible so  you'll  notice  when  you  pull  at 
your  eyebrows,  or  asking  someone  to 
tell  you  when  you  are  doing  so.  An- 
other helpfiil  technique  is  called  "negative 
practice":  You  deliberately  begin  to 
pull  at  your  brows  so  that  you're  aware 
of  how  it  feels  and  it's  no  longer  a  to- 
tally automatic  action.  Other  sugges- 
tions: Wear  gloves  or  apply  petroleum 
jelly  to  your  eyebrows  and  eyelashes. 
The  fact  that  you  cannot  grab  the  hairs 
easily  will  make  you  more  aware  of 
your  action.  If  these  techniques  fail,  see 
a  good  behavioral  therapist. 


FAMILY  ARGUMENTS  A  STANDOFF 


Nobody  wins  in  ffamily  ar 
guments,  according  to  Sam 
uel  Vuchinich,  Ph.D.,  a  so 
ciology  professor  at  Rose 
Hulman  Institute  off  Techno! 
ogy,  in  Terre  Haute,  Indi 
ana.  Usually,  a  third  ffam 
ily  member  intervenes  or 
the  arguers  run  out  off  steam 
and  put  the  conflict  on  hold 
until  next  time.  In  fact,  90 
percent  off  ffamily  arguments 
don't  even  result  in  compro- 
mise, according  to  Vuchin- 
ich's  three-year  study  off 
dinner  conversations  in  the 


homes  off  fifty-two  families. 
The  conversations,  which 
were  videotaped,  have  im- 
portant implications  for  the 
field  off  ffamily  therapy,  be- 
cause such  therapy  tradi- 
tionally encourages  com- 
promise to  help  troubled 
families  with  chronic  con- 
flicts. "The  research  shows 
that  compromise  is  diffffi- 
cult  ffor  normal  ffamilies  to 
accomplish,"  he  says.  "To 
expect  ffamilies  with  prob- 
lems to  start  compromising 
is  expecting  a  great  deal." 
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Encaprin. 
Ifs  a  better  way  to  treat  arthritis 

Delivers  unsurpassed  relief  to  pain  and  swelling. 
And,  it's  safer  for  your  stomacti  ttian  plain  or  buffered  aspirin. 


Encaprin  is  hundreds  of  aspirin 
micrograins  in  a  capsule -eacin 
micrograin  speciaiiy  coated  to 
pass  through  your  stomacl^ 
without  dissolving. 
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Encaprin  delivers  unsurpassed  relief 
to  minor  arthritis  pain  for  hours. 
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Unlike  plain  or  buffered  aspirin 
that  dissolves  in  your  stomach, 
Encoprin's  made  to  pass  through 
your  stomach  without  dissolving - 
without  trouble.  So  ifs  safer  than 
plain  or  buffered  aspirin. 


3 


Encaprin  reduces  inflammation  and 
swelling.  Aspirin-free  pain  relievers 
with  acetaminophen  can't  reduce 
inflammation  and  swelling. 

When  arttiritis  pain  says  you  cant, 
Encaprin  says  you  can. 

Use  only  as  directed.  Safety  sealed. 

SB 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Lights  Kings;  10  mg  "tar."  0. 
Kings  &  100's:  16  mg"tar;*  1.0 


yourself  up  for  failure, 

constantly  blame  yourself  for  things 

that  aren't  your  fault  and  always  put  yourself  last, 

here's  how  to  stop  doing  yourself  in.  By  Veronica  Thomas 


I  sometimes  wonder  about 
myself.  If  you  were  me, 
you  might  wonder,  too. 
Why  do  I  go  out  of  my  way 
to  sabotage  myself?  It's  as  if  I 
were  determined  to  be  my  own 
worst  enemy.  In  fact,  just  re- 
cently, when  I  was  up  for  a  spe- 
cial job  interview  that  I  had 
been  waiting  for,  I  managed  to 


trip  myself  up.  The  appointment 
was  set  for  first  thing  on  a  Mon- 
day morning.  I  had  been  plan- 
ning to  go  to  bed  early  Sunday 
night  but  instead  I  stayed  up 
late.  That  was  the  evening  I  felt 
I  simply  had  to  clean  out  my 
closet  and  organize  my  draw- 
ers. ...  I  was  exhausted  the 
next  morning,  definitely  not  in 
peak  form.  I'm  not  saying  that's 
why  I  didn't  get  the  job.  But 
still,  it  made  me  wonder. 

I'm  not  the  only  person  who 
hurts  herself  this  way.  Take  my 
best  friend,  Jane.  She  can  do  a 
number   on   herself,   too — like 
last  summer  with  that  reveal- 
ing new  bathing  suit.  "I'm 
going  to  lose  weight  and 
look  sensational  in  it," 
Jane  told  me.  Then  with 
vacation  just  around  the 
comer,  she  went  on  an 
eating  binge. 


Oh,  terrific! 

your  interview 

is  in  five 

minutes,  but  you 

left  your  resume 

at  home.  Why 

didn't  you  check 

your  briefcase 

before  ""J 


you  left 


Why  do  we  give  in  to  such 
acts  of  self-destruction?  There 
are  many  reasons,  but  one  of 
the  most  common  is  fear.  Dr. 
Celia  Halas,  a  psychologist  with 
a  private  practice  in  Phoenix, 
points  out  that  women  are  af- 
raid of  failure  and  of  success. 
"Many  women  view  failure  £is 
an  estimate  of  their  own  value, 
rather  than  an  event  that  didn't 
work  out,"  she  says.  On  the 
other  hand,  success  carries  its 
own  problems.  While  a  growing 
number  of  women  revel  in  their 
success,  there  are  others  who 
are  afraid  of  doing  well.  "Soci- 
ety still  penalizes  women  for 
being  too  successful,"  notes 
Halas.  "We  fear  success  will 
cost  us  socially,  in  terms  of 
being  accepted. 

"These  fears  are  all  the  more 
pervasive  because  they  are  sub- 
liminal," she  says.  "But  while 
we  may  not  be  conscious  of  them, 
they  still  exist." 

And  they  can  surface  in  curi- 
ous ways.  A  woman  I  know, 
who  is  usually  very  organized, 
went  to  an  important  job  inter- 
view and  accidentally  left  her 
resume  at  home.  And  when  I 
think  back  to  my  own  mis- 
handled job  interview,  a  stark 
truth  comes  to  mind.  Relief  is 
what  I'd  felt — not  disappoint- 
ment— when  I  didn't  get  the 
job.  By  not  succeeding,  I  had  let 
myself  off  the  hook.  I  didn't 
have  to  prove  I  could  handle  a 
demanding  position.  It  was  fear 
that  had  prompted  my  noctur- 
nal closet-cleaning,  thereby  en- 
suring I  wouldn't  give  the  inter- 
view my  best  shot,  (continued) 
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Whirlpool  ranges  and  ovens. 
Great  cooking.  Easier  clean-up. 


Thirlpool,  we  know 
have  more  to  do  than 
c  and  dean.  That's  why 
ranges  and  ovens  are 
2;aed  to  make  your  world 
;le  easier. 
Let  us  tell  you  how 

indsome  new  styling. 
A  variety  of  sizes. 

Our  ranges  have  been 
signed  for  a  contempo- 
rary ap- 
pearance 
to  look 
better  in 
your 
kitchen. 
This  beau- 
design  has  made  our 
rol  knobs  easier  to  read, 
our  control  panels  easier 
ean. 

We're  well  aware  that 
rent  families  have  dififer- 
:ooking  needs.  That's 
Whirlpool®  ranges  and 
5  are  available  in  a  full 
of  sizes  and  styles.  A  full 
of  colors,  including 
aum  and  Toast.  And,  not 
risingly  in  your 
:e  of  gas  or  electric. 

mart  features  help 
cook  beautiful  meals. 

At  Whirlpool,  we  want 
and  your  family  to  enjoy 
y  meal.  So  with  our  elec- 
"anges  you  can  carefully 


adjust  the  controls  for  more 
precise  cooking.  And  you  get 
surface  elements  that  heat  up 
and  cool  down  fast.  With 
Whirlpool  ovens  you  get  our 
Balanced  Cooking  system  to 
help  cook  your  food  evenly. 
And  make  every  meal 
delicious. 

Self-cleaning  ovens 
make  your  day  easier. 

Our  continuous-  and  self- 
cleaning  ovens  are  designed 
to  do  the  work  for  you.  You 
also  get  Spillguard"^"  cook- 
tops  that  lift  up  and  wipe  up 
easily.  Grates,  burners  and 
bowls  that  you  can  lift  out. 
Even  control  knobs  that  you 
can  remove.  It  all  adds  up  to 
easy  cleaning... and  an  easier 
day 
for 
you. 


A  promise  of  quality 
that  vy^e  stand  behind. 

Every  Whirlpool 
appliance  is  backed  by  our 
promise  of  good,  honest  qual- 
ity. It's  a  promise  that  we're 
proud  oi  and  we  support  it 
with  helpful  programs  that 
include  our  toll-free,  24-hour 
Cool-Line®  service.*  To  us,  it's 
just  another  way  we  can  save 
you  some  time.. .and  make 
your  world  a  little  easier 

•Call  800-253-1301. 

In  Alaska  and  Hawaii,  800-253-1121. 

In  Michigan,  800-632-2243. 
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Making  your  world  a  little  easier. 
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OWN  WORST  ENEMY 

continued 

What  causes  us  to  develop  the  dual 
fear  of  success  and  failure?  One  crucial 
factor  is  our  tendency  to  base  our  self- 
esteem  on  the  opinions  of  others. 
Women,  much  more  than  men,  attach 
great  importance  to  the  way  other  peo- 
ple see  them — or  how  they  imagine 
others  see  them.  "Being  other-oriented 
reduces    independence    and    increases 

Ruined  souffle — and 


your  mother-in-law  is  here. 
Why  didn't  you  stick 
with  lemon  chicken 
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anxiety,"  Halas  explains.  If  we  inter- 
nalize the  image  that  others  have  of  us, 
we  modify  our  goals — striving  to  be  as 
successful  (or  unsuccessful)  as  they 
want  us  to  be.  We  may  start  off  with 
good  intentions  only  to  wind  up  holding 
ourselves  back. 

When  you  are  afraid  of  success  and  of 
failure,  you  often  create  your  own  ob- 
stacle course,  making  sure  that  some- 
thing will  prevent  you  from  reaching 
your  goals.  But  you  may  also  be  doing 
yourself  in  by  striving  for  an  unre- 
alistic level  of  perfection.  Taunting 
yourself  with  a  formidable  vision  of 
how  you  should  be  is  a  classic  way  of 
being  your  own  worst  enemy. 

Perfectionism,  like  fear  of  success 
and  failure,  stems  from  social  pressure. 
"Women  are  made  to  feel  that  they 
must  have  perfect  breasts,  perfect  hair, 
be  perfect  wives  and  mothers,"  says  Dr. 
Karen  Johnson,  a  psychiatrist  at 
Women's  Health  Resources  of  the  Illi- 
nois Masonic  Medical  Center,  in  Chi- 


cago. Johnson  blames  much  of  the  pres- 
sure on  the  times  we  live  in.  "Today," 
she  adds,  "women  are  also  expected  to 
work  and  to  have  great  sex  lives." 

In  the  face  of  all  this  pressure,  it  is 
all  too  easy  to  fantasize  about  how  life 
would  be  if  perfection  were  possible. 
Haven't  you  ever  let  a  daydream  carry 
you  to  dcLzzling  heights?  Just  once,  you 
can  shine  and  excel,  inspire  love  and 
admiration.  You  can  be  another  Sarah 
Bernhardt,  showered  with  roses  by  an 
adoring  audience,  or  an  astronaut  like 
Sally  Ride,  blazing  a  trail  of  history  for 
all  women.  The  fantasy  you  is  some- 
body everyone  would  want  to  know. 
Even  you  can  love  your  fantasy  self. 

My  friend  Jane  has  a  recurring  fan- 
tasy. In  it  she  entertains  Princess  Di- 
ana at  tea.  Everything  is  always  just 
so — from  the  sparkling  silver  teapot  to 
the  dainty  finger  sandwiches.  "Deli- 
cious. .  .  ."  murmurs  the  Princess. 
Then  she  smiles  her  famous  shy-Di 
smile  and  says,  "You  are  clever  What  a 
pity  Charles  isn't  with  us — he'll  be  so 
jealous  when  I  tell  him!" 

While  Jane  has  her  fantasy  of  tea 
with  Princess  Diana,  I  dream  of  Bar- 
bara Walters  coming  to  dinner.  The 
conversation  will  crackle  with  fire  and 
brilliance.  Be  it  politics,  the  strong  dol- 
lar, or  Elizabeth  Taylor's  latest  mar- 
riage— no  subject  escapes  my  rapier 
wit.  "I  couldn't  agree  with  you  more," 
Barbara  tells  me  from  across  the  din- 
ing table.  "That's  exactly  the  point  I 
plan  to  make  in  my  next  interview." 

Ah,  those  lovely  daydreams  .  .  .  where 
you  can  bask  in  the  approval  of  others 
and  yourself  Surely  a  little  bit  of  fan- 
tasizing can't  hurt  you — or  can  it? 
"Sometimes,  yes,"  says  Johnson,  "if  you 
allow  the  reality  of  a  situation  to  be- 
come confused  with  fantasy."  When  we 
fantasize,  even  our  wildest  wishes  are 
fulfilled  with  ease.  In  real  life,  of 
course,  even  our  lesser  goals  may  not  be 
within  the  realm  of  possibility. 

I  learned  this  lesson  the  hard  way 
when  I  was  first  married.  Though  I  was 
blissfully  happy,  I  was  plagued  by  a 
domineering  mother-in-law.  As  a  young, 
inexperienced  bride,  I  decided  to  show 
her  by  showing  off  The  next  time  she 
came  to  visit  I  would  bowl  her  over 
with  a  magnificent  meal.  But  instead  of 
sticking  to  my  tried-and-true  lemon 
chicken,  I  went  overboard  on  cuisine 
frangaise.  It  was  an  evening  to  remem- 
ber all  right — all  the  way  from  ruined 
souffle  to  burned  banana  flambe.  In  my 
quest  for  perfection,  the  boundary  be- 
tween fantasy  and  reality  had  become 
blurred.  By  embarrassing  myself  in 
front  of  the  one  person  I  most  wanted  to 
impress,  I  had  managed  once  again  to 
be  my  own  worst  enemy. 

The  quest  for  perfection  can  trip  us 
up  in  another  way.  The  danger  lies  in 


self-deprivation.  Many  women  schij 
ule  every  day  to  the  limit,  but  only  wj 
things  that  they  should  be  doing.  In  t ; 
end,  they  starve  them-selves  emotiona  ] 
craving  even  a  minute  to  relax.  I  cl 
remember  when  just  having  the  launci 
pile  up  would  send  me  into  a  guilt  i 
until  one  day  my  attitude  changed — oi  ■ 
least  took  a  turn  for  the  better  , 

I  detest  housework,  gmd  I  think  cle? 
ing  the  oven  is  the  worst  chore  of  al  I 
had  put  it  off  as  long  as  possible,  1 1 
the  moment  of  truth  had  arrived.  It  v! 
do  it  now  or  call  the  fire  departments 

I  pulled  on  a  pair  of  plastic  glo^^ 
and  tried  to  pretend  I  was  a  surges 
performing  delicate  surgery.  Scalperj 
demanded,  reaching  for  the  oven  cleji 
er  But  my  make-believe  abruptly  enc' 
when  I  tackled  the  mess  inside.  '. 
wonder  men  get  ahead,  I  brooded.  Tti 
don't  do  ovens,  they  do  big  stuff.  Thi,, 
why  they  become  presidents,  power j 
bankers,  famous  artists.  ,< 

Finally,  the  dreaded  chore  was  fi 
ished.  Clearing  out  the  basement  vi 
next  on  my  agenda,  when  suddenly 
had  a  wild  desire  to  run  away  fr< 
home.  Forget  the  basement,  I  thoug' 
I  would  go  to  Paris — and  shop  for 
Chanel  suit;  I  would  go  to  Egypt — ai 
sail  the  Nile;  I  would  go  to  where  , 
better — in  the  Bahamas.  I  settled  fo, 
Meryl  Streep  movie.  Before  you  covj 
say  Easy-Off,  I  was  on  my  way.  The  b' 
part  was  that  I  enjoyed  myself;  I  did- 
feel  even  a  twinge  of  guilt. 

That  evening  I  was  Mom  the  AngeJ 
sweet,  patient  and  helpful    (continm, 

It!s  raining  on  your 
barbecue.  But  the  weathe:, 
not  your  fault — why    ^t 
are  you  apologizing        d 


c  K^i:i!P>^t..'J  -1 
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1985  The  Procter  &  Gamble  Co 


Today's  Crisco®  Oil  is  wonderfully  light, 
^ht  enough  to  let  the  true  taste  and  natural 
wor  of  food  come  through.  With  no 
easy  taste.  No  cholesterol.  So  let  the 
al  taste  of  walnut  chicken  and  all  your 
eals  shine  through. 

WALNUT  CHICKEN 

'fas.  Crisco  Oil,  divided 

sp,  soy  sauce,  divided 

sp.  cornstarch,  divided 

//io/e  bone/ess  chicken  breasts, 

kinned,  cut  into  I"  pieces 

cup  chicken  broth 

tsp.  ground  ginger 

tsp.  dried  red  pepper 
.led.  onion,  cut  into  I"  pieces 

ove  of  garlic,  mmced 

lb.  broccoli,  cut  into  I"  pieces  . 
^^d  bell  pepper,  cut  into  I" 

eces  (optional) 

cup  chopped  walnuts 
1 1  cooked  rice 

Mix  I  Tbs.  Crisco  Oil,  2  tsp. 

•  sr.uce,  and  I  tsp.  cornstarch  in 

all  bowl.  Stir  in  chicken  to  coat. 

ver  and  refrigerate  30  mm. 
Meanwhile,  mix  chicken 

>th,  ginger,  remaining  3  tsp.  soy 

7ce  and  2  tsp.  cornstarch.  Set  aside. 
Heat  remaining  Crisco  Oil  in 

ge  skillet.  Stir  fry  refrigerated 
I  cken  mixture  and  dried  red  pepper 

tr  med.  high  heat  till  chicken  is  no 
A  ger  pink.  Remove  chicken  from  skillet. 

'  fry  onion,  garlic  and  red  bell  pepper  in 

llet  until  onion  is  tender  Add  broccoli,  stir 

until  tender  Add  chicken  and  broth.  Cook, 

■ring  constantly,  until  thickened.  Stir  in 

Inuts.  Serve  with  rice. 
4  servings. 
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REMARKABLY    LIGHT    TO     LEI 
REAL  TASTE  SHINE  THROUGH 


^^»^w 


Feel  fresh,  comfortable,  conf 
Dr.  SchoH's  Fresh  Step  Insoles 
you  a  unique  time-released 
that  keeps  the  freshness  coj 
all  day,  every  day  They're  si 
latex  foam,  so  slim  all  you  f 
the  comfort.  And  the  bed 
your  feet  feel,  the  better  ^ 
feel.  So  run  to  your  Dr  Scl 
:      display  today 


OWN  WORST  ENEMY 

continued 

homework.  By  accident,  I  had  dis- 

red  that  being  nice  to  myself  could 

out  all  kinds  of  good  qualities.  I 

that  my  Meryl  Streep  day  was 

\  experts  would  define  as  a  break- 

agh.  "Women  must  spend  time  on 

iselves,"  warns  Johnson.  "If  they 

they  can  erupt — simply  because 

are  deprived." 

sing   your    temper    because    you 

t  make  time  for  yourself  brings  up 

her  problem:  If  you  expect  yourself 

2  perfect,  how  can  you  deal  with 

all-too-human  anger?  Some  psy- 

)gists  describe  anger  as  an  honest 

;ion  that  renews  psychological  en- 

But  for  me,  it  is  a  guilt-producing 

of  being  my  own  worst  enemy. 

hink  this  problem  also  stems  from 

anrealistic  script  for  marriage  and 

lerhood.  Like  many  adolescent  girls, 

d  already  formed  my  ideas  of  life 

Prince  Charming.  I  never  imag- 

myself  screaming   things    like: 

leone  spilled  sugar  all  over  this 

tertop  again";  or,  "Why  am  I  sup- 

d  to  pick  up  after  everyone  else?"  I 

d  be  the  smiling  wife,  the  serene 

ler.  But  listen  now  .  .  .  surely  that 

1 1  me  screaming?  How  can  this  be? 

every  wife  or  mother  knows,  there 

j  imes  when  it  is  simply  impossible 

[0  get  angry.  Still,  we  never  learn  to 

up  on  ourselves.  Tkke  the  follow- 

Iscenario:  It  is  pouring  rain,  and 

seven-year-old  refuses  to  put  on 

I  oots.  You  are  in  a  hurry;  you  want 

It  to  your  office,  to  the  dry  cleaners, 

[mply  to  get  on  with  your  day.  Irri- 

jn  becomes   annoyance,   emotions 

Irk   and  suddenly  you  have  over- 

ed  again.  "So  what's  the  big  deal? 

anything  really  awful  happen?" 

Karen  Johnson.  "We  all  have  bad 

If  you  have  a  basically  good,  lov- 

elationship  with  your  child,  it  will 

ide   your   having   an   occasional 

•up,  which  is  totally  normal." 

inson  feels  that  women  must  give 

selves  a  break  from  unnecessary 

,  something  men  seem  to  do  much 

easily.  "Tkke  a  father  with  the 

ay  paper,"  she  says.  "Before  he's 

it,  the  kid  has  cut  out  six  different 

les  she  needs  for  a  school  project." 

likelihood.  Daddy  will  be  far  from 

ed.  "He'll  be  angry  with  his  daugh- 

She  pauses  and  adds:  "Afterward, 

)u  think  he's  going  to  say,  'I'm  a 

Die  father'?" 

^[6  same  women  who  never  express 

fr  often  fall  into  a  similar  trap: 

can't  say  no.  Tklk  about  being 

own  worst  enemy!  If  you  can't  say 

I  Du  automatically  set  yourself  up  to 

[«d,  constantly  at  the  beck  and  call 

I  yone  who  needs  a  favor. 


I  was  reminded  of  just  how  difficult 
saying  no  can  be  on  a  recent  Monday.  I 
know  it  was  a  Monday  because  I  was 
about  to  do  what  I've  done  many  times 
on  that  day — embark  on  a  Get  Orga- 
nized plan.  To  me,  Mondays  herald  a 
new  beginning,  another  chance  at  doing 
things  right — such  as  going  on  a  diet, 
for  instance.  It's  funny,  but  I  wouldn't 
dream  of  starting  a  diet  on  any  day 
except  Monday.  Of  course  I  can  be  flexi- 
ble when  it  comes  to  breaking  a  diet — 
any  day  will  do  for  that. 

I  refilled  my  mug  with  coffee — plain 
black,  no  sugar — and  sat  down  at  the 
kitchen  table  to  make  my  Get  Orga- 
nized list.  Mentally  I  reviewed  the  vari- 
ous things  I  had  been  meaning  to  do 
.  .  .  the  half-finished  story  sitting  in  my 
typewriter  .  .  .  the  pastel-blue  paint 
waiting  for  my  son's  bedroom  ...  I  was 
writing  my  list  when  the  phone  rang. 

It  was  Mrs.  Morgan,  a  forceful  wom- 
an who  specializes  in  community 
causes.  This  time  she  was  after  me 
again  to  do  "that  terrific  cake  of  yours" 
for  the  church  benefit.  "Three  or  four 
should  do  the  trick,"  she  added.  "I'm 
really  very  busy  ..."  I  began.  There 
was  a  short  silence  and  Mrs.  Morgan 
pounced.  "Connie  Jackson  is  going  to 
make  that  delicious  goulash  of  hers," 
she  said.  The  implication  was  clear: 
Connie  Jackson,  the  mother  of  twins, 
wasn't  too  busy  to  make  cauldrons  of 
goulash  for  the  church  benefit.  "Well?" 
asked  Mrs.  Morgan  briskly.  "No,"  I 
said,  and  hung  up  the  phone. 

Afterward  I  felt  stunned — and  jubi- 
lant. I  had  said  no  to  Mrs.  Morgan! 
Even  in  the  face  of  pressure,  I'd  put  my 
own  priorities  first. 

Saying  no  is  a  real  hang-up  for  many 
of  us.  The  inability  to  do  so  can  cause 
working  women  to  take  on  thankless 
tasks,  mothers  to  give  a  child  more 
privileges  than  are  good  for  him,  and 
wives  to  say  things  like:  "My  husband 
gets  angry  only  if  I  talk  back  to  him." 

Although  you've  heard  this  before,  it 
bears  repeating:  Much  of  our  inability 
to  assert  ourselves  stems  from  early 
psychological  conditioning.  "From  the 
time  she  is  a  baby,"  says  Celia  Halas,  "a 
little  girl  is  taught  to  be  agreeable,  to 
please  people,  to  be  nice."  Boys,  on  the 
other  hand,  are  encouraged  to  take  ac- 
tion, to  be  "manly."  Therefore,  women 
are  reluctant  to  cause  pain  or  disap- 
pointment— they  prefer  to  remain  pas- 
sive rather  than  risk  provoking  a  nega- 
tive response.  It  is  this  urge  to  be  "nice" 
all  the  time  that  can  do  us  in. 

Having  internalized  these  early 
teachings,  many  women  back  away 
from  taking  a  deliberate  risk — even  if 
something  like  advancing  their  career 
is  at  stake.  "Women  regard  risk-taking 
as  a  threat  to  what  they  have  now," 
explains  (continued  on  page  124) 
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en  Lomror 
Half  Insoles  make 
your  prettiest 
shoes  more 
comfortable. 

They  help  keep  feet  from  slidins 
forward  in  hish-heel  shoes... won't 
show  in  toeless  and  bacl<less 

-    shoes.  The  soft,  slim 
foam  cushions  the 
,   ball  of  your  foot. 


DrSdMis 


e  1985  schoii,  Inc.      Discover  the  Feelins! 


ITRIALOFFER! 

j    Fresh  Step"&    | 
I  Hidden  Comforr! 


For  Only 


I    Here's  my  SI.  I  want  to  try  Hidden  Comfort  and  Fresh 


Form  to:  Scholl,  Inc.,  PO,  Box  8840,  Westpojf,  CI  06 


laimmMmmm 


Name. 


Addfess . 
Cily 


Stale- 
Phone. 


.Zip. 


.Shot 


I  Oiler  good  only  in  US  Vtud  where  protiibiled.  I< 
■  Allow  6-8  n«elis  lor  dellverr  oner  sipiresOec 
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MEDINEWS 


The  latest  scientific  research  and  medical  findings  to  keep    \ 
your  family  Its  healthiest.    By  Beth  Weinhouse  ' 


NEW  TEST  MAY  RIVAL 
AMNIOCENTESIS 

Thanks  to  a  new  test  being  devel- 
oped at  Michigan  State  University, 
it  may  soon  be  possible  for  a  woman 
just  seven  or  eight  weeks  pregnant 
to  have  blood  taken  from  her  arm 
and  find  out  in  a  few  days  whether 
her  unborn  child  has  any  genetic 
abnormalities.  This  new  test,  dubbed 
EPK  (Early  Prenatal  Karyotyp- 
ing), is  clearly  safer  than  amnio- 
centesis (which  involves  inserting 
a  needle  into  the  amniotic  sac  to 
withdraw  fluid),  and  it  has  the  added 
advantage  of  being  effective  earlier 
in  pregnancy. 

Drs.  Harold  Miller  and  Harold 
Sadoff,  professors  of  microbiology 
and  developers  of  the  new  test,  ex- 
plain that  fetal  cells  called 
trophoblasts  circulate  in  the 
mother's    blood.    The    tropho- 
blasts are  genetically  identical 
to  the  (Cells  of  a  developing  fetus. 
When  they  are  separated  from 
the  pregnant  woman's  blood,  they 
can  be  tested  for  such  genetic  ab- 
normalities as  Down's  syndrome 
and  sickle-cell  anemia. 

These  are  the  same  kind  of  cells 
analyzed  in  another  new  prenatal 
test,  the  chorion  villus  biopsy.  But 
in  the  chorion  villus  test,  the  cells 
are  removed  from  the  womb  (the 
chorionic  villi  are  an  early  stage  of 
the  placenta),  so  a  minor  sur- 
gical procedure  is  involved  (as  in 
amniocentesis).  The  advantage  of 
EPK  is  that  the  analysis  is  done  on 
a  routinely  drawn  blood  sample,  far 
away  from  the  developing  fetus. 

Says  Sadoff,  "This  is  still  an  ex- 
perimental procedure,  but  we've 
been  successful  at  isolating  the  fe- 
tal cells  and  growing  them.  We're 
in  the  process  of  developing  new 
techniques  for  genetic  analysis." 
Adds  Miller,  "If  EPK  turns  out  to 
be  as  accurate  as  we  think  it  is,  we 
should  have  the  procedure  licensed 
within  a  year." 


THE  POISON  PLANTS  OF  SUMMER 


"Leaves  of  three,  let  them  be.  .  .    "Anyone  who  sf 
time  outdoors  is  sure  to  recognize  this  description 
poison  ivy.  Happily,  new  research  is  expected  to 
the  itch  out  of  this  creation  of  Mother  Nature's. 

At  the  University  of  California  at  San  Francisco,jl 
William  Epstein  is  working  on  a  poison  ivy  vacci 
And  at  the  Oregon  Health  Sciences  University,  in  Pi 
land,  researchers  are  developing  a  cream  that  will  i 
vent  or  minimize  the  skin  rash.  ; 

In  the  meantime,  what  can  people  do  to  prevei! 
poison  ivy  rash?  Says  Epstein,  "Wash  £is  soon  as  pc^ 
ble.  Rubbing  alcohol  works  best;  it  actually  extr  I 
the  toxin  from  the  skin.  But  even  ordinar>'  w| 
inactivates  the  toxin.  Whether  you  use  alcohon 
water,  don't  just  pat  it  on;  apply  it  liberally." 


FIREWORKS  FOR  THE  FOURTH?  CELEBRATE  SAFELY 


You  may  have  a  healthy  fear  of 
most  fireworks,  but  do  you  know 
that  even  harmless- 
looking  sparklers  can 
be  dangerous?  Be- 
cause sparklers  are 
held  in  the  hand  and 
swung  in  the  air — 
often  near  the  face — 
the  hot  sparks  are  a 
hazard  to  the  eyes. 
Both  the  American  Optometric 


Association  and  the  National  S'  i 
ety  to  Prevent  Blindness  want  ; 
eryone  to  enjoy  a  safe  Feurtlii 
July.  They  advise  that  you  kd 
fireworks  away  from  small  c  I 
dren  and  that  adults  and  oli 
children  wear  protective  goggj 
¥fhen  around  larger  fireworks,  i^ 
the  safest  way  for  everybod)d 
enjoy  the  Fourth  is  to  go  to  a  |1 
fessional  fireworks  display,  i< 
be  sure  to  keep  a  safe  distar' 


Doctors  are  human,  and  they  make 
mistakes  ...  as  the  increase  in  mal- 
practice cases  has  shown.  But  what 
kinds  of  errors  do  M.D.s  make  most  of- 
ten? According  to  the  St.  Paul  Fine  and 
Marine  Insurance  Company,  in  Minne- 
sota, the  largest  malpractice  insurer 
in  the  nation,  most  patients  sue  their 
physicians  for  the  following  reasons. 

1.  Postoperative  complications:  for 
example,  internal  bleeding  after  sur- 
gery, separation  of  stitches  or  a  tubal 
ligation  or  vasectomy  that  didn't  work. 

2.  Birth-related  improper  treatment, 
such  as  asphyxia  (lack  of  oxygen) 
during  delivery  that  caused  brain 
damage  to  the  baby. 

3.  "Inadvertent  acts"  during  surgery: 
for  instance,  a  burn  accidentally  re- 
ceived from  a  cauterizing  device,  or 


an  unintentionally  severed  nerve. 

4.  Failure  to  diagnose  cancer 

5.  "Inappropriate  procedure"  durin 
surgery:  for  example,  performing  . 
radical  mastectomy  when  a  les 
drastic  method  would  have  bee. 
more  appropriate. 

6.  Failure  to  diagnose  a  fracture  ci 
a  dislocation. 

7.  Drug  side  effects.  These  includ 
prescriptions  that  cause  allergic  re 
actions,    gastrointestinal    reaction  I 
and  birth  defects.  j 

8.  Improper  treatment  of  fracture  oi.'j 
dislocation:  for  instance,  putting  a 3 
cast  on  too  tightly  or  not  setting  a  ^ 
fracture  properly. 

9.  Failure  to  diagnose  pregnancy-  j 
related  problems.  j 

10.  Failure  to  diagnose  infection,    i 
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Itches?  Rashes?  Dry^  sensitive  sidn? 


Aaaahhh...Aveeno'' 

Aveeno  starts  to  relieve  immediately  and 
continues  to  relieve  long  after  your  bath. 


Aveeno 

f  BATH 

IMIUtAl  COUCIOAl  OAtMIAl  THAIMISI 

REGULAR  FORMULA 


1 


Aveeno 

BATH 

VATWAl  COUOlOAl  0»TMIAtmATMlNT 

DILATED  FOR  DRV  f^ 


Aveenobar 


NATURAL  COLLOIDAL 
OATMEAL  TREATMENT 

RICULAR 
FOR  NORMAL  TO  OIIV  iKIN 


Hospitals  use  it. 
Dermatologists  recommend  it. 
People  swear  by  it. 

Because  Aveeno®Baths  go  to  work  immediately 
to  relieve  itchy,  sensitive  skin  due  to  rashes,  eczema, 
irritations,  hives,  poison  ivy  and  sunburn. 

Aveeno  relieves  these  and  other  skin 
problems  with  a  soothing  colloidal  oat- 
meal treatment  that  bathes  your  skin  v/ith 
billions  of  tiny  protein  particles. 

Aveeno  eases  discomfort.  Relieves 
itching.  And  Aveeno  continues  that  com- 
fortable relief  long  after  your  bath. 

Try  it  Just  once  and  you'll  say,  'Aaaahhh 
...Aveeno!" 

And  to  cleanse  irritated  or  problem 
skin,  try  soap-free  Aveenobars. 
'Aaaahhhr 


wd 


Ted  Kennedy: 

The  private  side  of 
a  public  man 


Family  photographs  provide  glimpses  of  a  Ted  Kennedy  the  public  rarely  sees.  Whether  he's  skiing  with  the 
entire  family,  off  on  a  private  fishing  trip  with  Patrick,  visiting  Ethiopia  with  Teddy,  Jr.,  or  just  giving  Kara  a 
fatherly  bear  hug,  Kennedy  counts  the  time  spent  with  his  children  as  the  most  significant  to  him. 


He's  made  no 
secret  of  his  wish 
to  be  President. 
But  the  Senator 
£rom  Massachusetts 
considers  his 
most  important  role 
that  of  parent. 
By  Glenn  Plaskin 


AV 


IflB  ^B  ■■  e  never  give  anyone  a  house  tour,  but  come  on,  let's 
\^L  ^L  W  take  a  look,"  says  Senator  Edward  Kennedy,  of  Massa- 
M  m^  m  chusetts,  walking  briskly  toward  the  enormous  yellow- 
MMMM  and-pink  living  room  of  his  McLean,  Virginia,  home, 
^p  ^P  Decorated  by  New  York 
interior  designers  Keith  Irvine  and  Thomas 
Fleming  (who  were  recommended  by  Jacque- 
line Onassis),  the  cheerful  room  is  made  more 
dramatic  by  a  soaring  thirty-two-foot  barn- 
like beamed  ceiling.  "Built  before  the  energy 
crisis,"  Kennedy  jokes,  "and  bad  for  conserva- 
tion" .  .  .  though  ideal  for  taking  in  the  viewj 
of  the  Potomac,  especially  on  a  clear  day. 

Kennedy  is  broad-boned  and  heavier  than 
one  would  expect,  his  curly  hair  (continued) 

Photographs  counterclockwise  from  lop  left:  Scheler/Black  Stan  J.P 
Laffonl/Sygma:  '84  Ken  Regan/Camera  5;  '85  Ken  Regan/Camera  5; 
Tony  KorotJy/Sygma.  Photograph  opposite:  Camera  5. 
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THRITIS  INFORMATION 


Shoulder 


■  Jlffl 


^UliiiMm 


CI'jK,  HklSTdLMYEKS 


Hand 


Elbow 


Ankle 


HOW  TO  RELIEVE 

ARTHRITIS  PAIN  AND 

INFLAMMATION 


Take  Bufferin  to  relieve  minor  arthritis 
lin  fast.  The  medicine  in  Bufferin  goes  into 
ur  bloodstream  fast  and  works  where  you 
irt  to  quickly  relieve  minor  arthritis  pain.  So 
u  feel  better  for  hours. 

Take  Bufferin  to  reduce  inflammation. 

any  people  with  arthritis  pain,  swelling,  and 
ffness  don't  realize  that  inflammation  is  the 
imary  cause.  Bufferin  reduces  this  inflamma- 
<n  so  that  in  several  days  it  begins  to  relieve 

stiffness,  swelling,  and  painful  pressure 
Dund  your  joints. 


Arthritis  can  be  serious.  If  pain  persists 
more  than  10  days  or  redness  is  present,  consult 
your  doctor  immediately. 

BUFFERIN.  MEDICINE  FOR 

THE  PAIN  AND  INFLAMMATION 

OF  ARTHRITIS. 


Use  only  as  directed 
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TED  KENNEDY 

continued 


is  streaked  with  gray,  and  his  blue  eyes 
are  bloodshot  after  reading  three  brief- 
cases full  of  Senate  homework.  He  was 
treating  the  Journal  to  this  rare  tour — 
and  a  revealing  interview — during  an 
evening  that  included  a  family  dinner 
in  celebration  of  the  politician's  fifty- 
third  birthday.  A  sentimentalist  on 
such  occasions  as  birthdays,  Kennedy 
would  reminisce  about  his  brothers, 
speak  fondly  of  his  children  and  specu- 
late on  his  own  future  in  politics. 

Kennedy,  continuing  the  tour,  points 
out  ex-wife  Joan's  ebony  Steinway — a 
reminder  of  her  passion  for  classical 
music.  On  the  piano  is  a  cluster  of 
framed  photographs;  the  senator 
glances  at  his  wedding  picture,  then  at 
a  photograph  of  himself  in  knee  pants, 
an  early  portrait  of  his  mother.  Rose, 
signed  photos  of  brothers  Jack  and 
Bobby.  Set  among  yellow  and  white 
damask  chairs,  on  an  antique  English 
table,  is  a  picture  of  Joan  and  Ted  in 
happier  days,  hugging  each  other  on 
the  beach.  One  of  Kennedy's  favorite 
pictures  of  Jack — a  photo  of  Jack  being 
introduced  by  him  at  a  black-tie  fund- 
raiser in  1960 — decorates  an  eigh- 
teenth-century desk  used  by  his  father 


during  the  years  he  was  ambassador  to 
England.  "And  there's  my  mother,  look- 
ing great,"  Kennedy  says,  pointing  to 
a  birthday  picture  of  Rose  Kennedy 
at  age  ninety-two,  wearing  a  wide- 
brimmed,  shocking-red  hat  and  beam- 
ing up  at  her  youngest  son. 

The  sprawling  two-level  house,  set  on 
seven  acres,  is  a  stockpile  of  memories, 
"and  these  things  provide  a  great  sense 
of  joy  for  me,"  says  Kennedy.  Walking 
down  a  hallway  that  leads  to  his  bed- 
room, he  stops  in  front  of  a  framed  copy 
of  page  two  of  Jack's  Cuban  missile  cri- 
sis speech,  now  yellowed.  Still  fasci- 
nated, he  reads  the  faded  revisions  in- 
serted in  the  typed  text.  Nearby  hangs  a 
Christmas  card  signed,  "Love,  Jackie." 

Downstairs  the  hallways  are  lined 
with  oversize  montages  of  photographs, 
each  frame  devoted  entirely  to  one  of 
his  three  children  and  a  particular 
Kennedy  expedition.  "This  one's  my  fa- 
vorite," he  says,  pointing  to  a  group 
picture  of  sixteen  nieces  and  nephews, 
mostly  the  younger  ones,  whom  he 
takes  camping  every  summer 

Nearby  hang  maps  of  the  United 
States,  "with  key  states  darkened  to  in- 
dicate where  my  children  campaigned 
for  me.  In  1980  my  daughter,  Kara, 
gave  twelve  speeches  in  South  Dakota 
alone,  and  she  was  amazed  at  how  easy 


it  became.  Though  now  she  insi, 
she'd  be  scared  to  death."  ; 

Kennedy  saves  practically  ev 
homemade  birthday  card  presentee^ 
him,  and  his  private  study  is  clutte- 
with  them,  including  a  humorou 
quirky,  hand-lettered  card  from  his  i, 
ter-in-law  Ethel,  titled:  "What  Tedc; 
Good  For" — which  pokes  gentle  fuc, 
her  brother-in-law.  Kennedy  ta, 
down  from  the  wall  last  year's  birtht 
card  from  son  Teddy,  Jr  Without  j 
glasses,  he  squints  at  it,  then  rea 
"For  Dad  on  his  birthday:  You  tau}, 
me  to  persevere  and  do  my  best,  ei 
when  the  trail  was  bumpy  in  the  beg 
ning.  I  love  you.  Tfeddy."  j 

For  this  year's  birthday  celebrati, 
Kennedy  is  joined  by  Teddy,  twen 
three,  and  Kara,  twenty-five.  (Son  I 
rick,  seventeen,  is  away  at  boardi 
school.)  To  the  accompaniment  of  SJ 
rock  music  and  family  laughter — s, 
ignoring  a  Ronald  Reagan  press  ol 
ference  on  television — we  sit  down  t| 
meal  of  garlic-spiced  lamb,  potati 
gravy  and  mint  jelly.  \ 

Kennedy  is  obviously  delighted^ 
have  at  least  two  of  his  children  to  hi 
self  tonight.  Teddy,  Jr,  has  been  spe 
ing  time  traveling  the  country  spa 
ing  on  behalf  of  the  disabled;  Kara 
beginning  a  television  career  at  Met 
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lia  in  New  York  City.  "My  children 

the  most  important  thing  in  my 

Kennedy    says   matter-of-factly. 

'lenever  possible,  I  want  to  be  with 

'n."  With   his   Senate   duties,   his 

'els  abroad,  and  his  children's  hectic 

idules,  it's  often  difficult. 

fact,  it  was  concern  for  his  family's 

;ty  that  lay  behind  his  decision  not 

ursue  the  Democratic  presidential 

ination  in  1984.  Today,  the  situa- 

is  changed.  He  recently  told  a 

'lering  of  Senate  Democrats  and  re- 

ers  that  he  is  maintaining  his  po- 

al  committee  and  contacts  and  may 

sted  seek  the  Democratic  nomina- 

in  1988.  "Family  considerations 

always  be  important,  but  my  chil- 

i  are  older,"  he  told  the  gathering. 

•  always  said  I  would  like  to  be 

ident  someday." 

'ith  a  divorced  man  in  the  White 

fee  today,  it's  unlikely  that  Ken- 

''s  much-publicized  split  with  his 

in  1983  will  be  held  against  him. 

own  concerns  center  more  on  how 

divorce  has  Eiffected  his  relation- 

with  his  children,  and  he  admits 

"it  takes  work  to  keep  the  family 

5  of  communication  open." 

jnnedy  has  redoubled  his  efforts  to 

h  out  to  his  children  since  the  dis- 

':ion  of  his  marriage,  a  sensitive 


subject,  but  one  addressed  directly  by 
Kara.  "Other  people  have  been  di- 
vorced and  didn't  get  the  kind  of  nega- 
tive publicity  my  father  did,"  she  says. 
"People  have  always  picked  on  my  fa- 
ther's character,  and  I'm  sick  and  tired 
of  it.  The  divorce  of  my  parents  doesn't 
mean  we're  not  a  happy  family." 

Divorce  has  never  been  easily  ac- 
cepted by  the  Catholic  Kennedys,  "but 
nobody,  in  any  branch  of  our  family, 
harbors  any  animosity  toward  my  par- 
ents for  getting  divorced,"  says  "Teddy, 
Jr.,  adamantly.  "It  was  the  best  thing 
for  both  of  them.  There  wasn't  a  couple 
that  tried  harder,  but  they  realized  they 
were  much  happier  separated,  living 
their  own  lives." 

"We  spend  Thanksgiving,  Christmas 
and  birthdays  together  at  Hyannis 
Port,"  Kara  adds.  "Mom,  Patrick,  Teddy 
and  I  stay  at  our  house,  Dad  at  Grand- 
ma's." As  for  the  possible  problem  of 
divided  parental  affections,  Kara 
claims  she  has  "actually  grown  closer 
to  both  parents  since  their  separation." 

While  a  Kennedy  staff  member  con- 
fided earlier  that  "because  of  Joan's 
past  problem  with  alcoholism,  Ken- 
nedy has  been  both  mother  and  father 
to  his  children  for  yeeirs,"  Kennedy  em- 
phatically disagrees.  "My  children  love 
Joan  very  much,  and  they're  proud  that 


she's  had  the  strength  to  overcome  her 
difficulties,"  he  asserts.  "I  treasure  the 
fact  that  they  are  close  to  her." 

As  for  his  own  relationship  with  his 
former  wife,  Kennedy  says,  "We're  still 
close.  On  family  occasions  we're  often 
together,  and  I  can  easily  pick  up  the 
phone  and  confer  with  Joan  about  our 
children,  as  parents  do." 

Kennedy  has  survived  years  of  read- 
ing headlines  about  his  relationship 
with  Joan,  but  how  did  he  explain  the 
travails  of  his  personal  life  to  his  chil- 
dren? "Our  bonds  Eire  so  fundamentally 
strong,"  he  insists,  "that  negative  sto- 
ries had  very  little  significance.  It's 
been  very  important  to  me  that  my 
children  understand  what  I  do  and  how 
I  feel.  I've  discussed  every  decision  I've 
ever  made  with  them  .  .  .  and  that  in- 
cluded the  divorce."  So  gossip  about  the 
senator  and  his  alleged  romantic  trysts 
had  no  effect?  "I  would  hope  that  my 
children  don't  get  caught  up  in  nega- 
tive speculations  and  publicity.  They 
know  what  my  true  value  system  is," 
he  says  confidently.  "They  know  what 
motivates  me,  they  know  my  sense  of 
involvement  with  my  work,  they  know 
my  sense  of  caring  and  love  for  them. 
They  have  respect  for  all  that. 

"Our  roots,  going  to  Hyannis  and 
spending  quality  time  with  (continued) 
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TED  KENNEDY 

continued 


people  we  care  about,  is  what  gets  tl 
family  through  hard  times,"  Kenne 
continues.  "So  if  a  negative  article 
book  appears,  my  sisters  and  I,  my  ch 
dren,  nieces  and  nephews,  all  draw  si 
port  from  one  another" 

Few  public  figures  have  received 
greater  amount  of  negative  press  t 
Edward  M.  Kennedy.  Beset  by  perso: 
tragedy  and  public  scandal,  Kenne' 
has  weathered  the  scrutiny  of  the  pr«' 
and  the  continued  disdain  of  many  wi 
will  never  forgive  him  the  past.  "Obj 
ously  there  have  been  times  of  indiscrj 
tion,  when  mistakes  were  made,"  | 
says  cautiously,  his  children  watchi* 
him  intently.  "But  I  know  I  have  to  li: 
with  the  press  about  those  indisc: 
tions.  And  not  to  recognize  that  won 
be  unrealistic. 

"Of  course  I  get  teed  off  at  times 
unwarranted  or  unjustified  stories  tl 
are  printed,"  he  admits.  "But  if  yoU| 
going  to  be  involved  in  public  life,  yi 
have  to  realize  there  will  be  a  natuij 
curiosity  about  you. 

"My  life  is  filled  with  events  and  ci 
cumstances  I'd  change,  and  I  have  s:| 
cere  regrets,"  he  continues.  "But  I  doi 
find  looking  back  terribly  useful."     \ 

There  are  some  memories,  howevj 
that  are  impossible  to  ignore.  With  t 
deaths  of  his  brothers.  Jack  and  Bob 
has  Kennedy  ever  felt  overburdened 
the  weight  of  being  the  family  pat 
arch  to  more  than  a  dozen  nieces  a 
nephews? 

"I  don't  consider  myself  the  patriai 
of  the  family,"  Kennedy  says,  sligh' 
irritated.  "My  sisters  and  sisters-; 
law,  and  certainly  Joan,  have  giv 
the  family  immecisurable  streng" 
They've  all  involved  my  children 
their  interests:  the  Special  Olympics 
my  sister  Eunice'  arts  for  the  han' 
capped  of  my  sister  Jean;  and  work 
Lincoln  Center  undertaken  by  P 
Ethel  is  forever  a  source  of  strengi 
she's  the  backbone  of  activities  at  t 
Robert  F.  Kennedy  Memorial  ...  a 
she's  been  a  wonderful  friend  to  n 
And  Jackie  is  incredible." 

But  as  uncle  to  several  families 
fatherless  children,  Kennedy  is  undj 
standably  close  to  his  nieces  and  nej 
ews.  "When  I  recently  visited  the  1 
stitute  of  Politics  at  the  Kenne 
School  of  Government,  I  had  a  longta 
with  John  [Kennedy],"  he  says.  "Atlj 
funeral  of  David  Ormsby-Gore  [Lfl 
Harlech]  in  London,  I  spent  hours  tal 
ing  on  the  train  with  Mark  Shriv 
Stevie  Smith,  Christopher  Kenne- 
and  Kathleen  Kennedy  Townsend  cai 
to  Africa  with  Kara,  Teddy  and  me  I 
eight  days.  Caroline  joined  us  on  o 
last  river  trip,    (continued  on  page  li 
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The  secret  life  of  the 

AMERICAN  WOMAN 

By  Clive  Enos,  Ph.D.,  and  Sondra  Forsyth  Enos 


How  do  you  really  feel  about  the  way  you  live 
today?  How  does  your  life  compare  with  other 
women's  lives?  By  answering  the  questions  in  this 
fourth  annual  Ladies'  Home  Journal  snvjz^,  you'll 
find  out  more  about  yourself  while  you  tell  us 
about  the  real  you.  Check  only  one  response  to 


each  question  unless  otherwise  indicated.  The  in- 
formation you  provide  will  be  fed  into  the  comput- 
ers at  the  New  York  Institute  of  Technology,  and 
the  resulting  data  will  be  analyzed.  We'll  also  read 
any  extra  comments.  Then,  in  a  future  issue  of 
LHJ,  we'll  publish  a  report  based  on  the  findings. 


it  ii:  ^  TAKE  PART  IN  ANOTHER  LANDMARK  LHJ  SURVEY!  ^  ^  ^ 


1 .  What  kind  of  a 
woman  are  you? 

a.  Traditional  D 

b.  New-style  woman   D 

2.  What  aspect  off  your 
liffe  gives  you  the 
greatest  pleasure? 

a.  My  marriage D 

b.  My  children D 

c.  My  job D 

d.  My  hobbies  D 

e.  My  looks D 

^.  What  aspect  off  your 
liffe  would  you 
change  iff  you  could  ? 

a.  My  marriage D 

b.  My  children D 

c.  My  work  situation D 

d.  My  income D 

e.  My  looks D 

f.  Wouldn't  change D 

4.  What  would  you  do  iff 
you  won  the  lottery? 

a.  Quit  my  job D 

b.  Let  husband  quit  job D 

c.  Buy  a  better  house   . . . .  D 

d.  Send  the  kids  to  college    D 

e.  Travel D 

f.  Train  for  a  different  job    D 

5.  What  is  your  ffavorite 
time  off  the  day? 

a.  Morning,  when  I  get  up 
before  everybody  else  . .  D 

b.  When  my  husband  has  left 
for  work  and  my  kids  have 
left  for  school   D 

c.  When  I'm  with  the  kids    D 

d.  When  I  get  to  work  . . . .  D 

e.  When  I'm  making  love  ...  D 

6.  Do  you  believe  in  God? 

a.  Yes D 

b.  No D 

7.  Do  you  pray? 

a.  Yes,  often D 

b.  Yes,  in  a  crisis D 


M 
2 


2-1 
2 
3 
4 
5 


3-1 
2 
3 
4 
5 
6 


4-1 
2 
3 
4 
5 
6 


c.  Only  in  a  house  of 
worship n 

d.  No D 

8.  Do  you  believe  in  liffe 
affter  death? 

a.  Yes D 

b.  No D 

9.  Do  you  think  you  are 
a  good  person? 

a.  Yes D 

b.  No D 

10.  Do  you  ever  tell  lies? 

a.  Yes D 

b.  No D 

c.  Only  white  lies D 

1 1 .  Iff  you  could  change 
yourselff,  what  would 
you  like  to  be? 

a.  Prettier D 

b.  Sexier D 

c.  Thinner D 

d.  Smarter D 

e.  More  assertive  D 

f    Wouldn't  change D 

12.  Do  you  believe  money 
can  buy  happiness? 

a.  Yes D 

b.  No D 


13.  Whose  "I  love  you" 
5  1  means  the  most? 

a.  My  husband's  D 

b.  My  children's D 

2  c.  My  mother's  or  father's  .  D 

3 

1  14.  What  is  most  likely  to 

make  you  cry? 

a.  My  personal  life D 

b.  Problems  with  my  job  ..  D 

2 

15.  How  offten  do  you  cry? 

a.  Frequently D 

7-1  b.  Occasionally D 

2  c.  Rarely D 


16.  Do  you  wish  you  were 

3  less  moody? 

4  a.  Yes D 

b.  No D 


9-1 
2 


10-1 
2 
3 


11-1 
2 
3 
4 
5 
6 


12-1 
2 


13-1 
2 
3 


14-1 
2 


18.  What  illness  do  you 
ffear  the  most? 

a.  Cancer D 

b.  Heart  disease D 

c.  Stroke  D 

d.  Mental  illness  D 

19.  What  is  your  greatest 
regret? 

a.  I  have  none D 

b.  I  didn't  pursue  my 
girlhood  dream  career  . . .  D 

c.  I  married  young D 

d.  I  h.ad  kids  young  D 

e.  I  had  so  many  kids  . . . .  D 

f.  I  never  had  kids D 

g.  My  marriage  failed  . . . .  D 
h.  I  never  married  D 

20.  Have  you  ever 
been  depressed  in 
the  clinical  sense? 

a.  Yes  D 

b.  No n 


21.  Did  you  ever 
contemplate  or 
attempt  suicide? 

a.  Yes  

b.  No 


22.  Do  you  ever  have 
panic  attacks? 

a.  Yes  

b.  No 


D 
D 


D 
D 


16-1 
2 


17.  How  do  you  generally 
8- 1  ffeel  when  you  wake  up? 

2  a.  Eager  and  excited   D        17-1 

b.  Okay,  but  a  little  bored  ...  D  2 

c.  Filled  with  dread D  3 


18-1 
2 
3 
4 


19-1 

2 
3 

4 
5 
6 
7 


20-1 
2 


21-1 
2 


22-1 
2 
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15  1      23.  When,  iff  ever,  do  you 

2  overeat? 

3  a.  When  I'm  alone D        23-1 
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b.  When  I'm  with  others  . 

c .  I  al  most  never  overeat . . 


D 

D 


24.  what  is  your  personal 
"comfort  food"? 

a.  Chocolate D  24-1 

b.  Mashed  potatoes  D  2 

c.  Bread  or  toast D  3 

d.  Ice  cream D  4 

e.  Soup D  5 

25*  Have  you  ever  had 
an  eating  disorder 
such  as  anorexia 
or  bulimia? 

a.  Yes,  but  I  was 

successfully  treated   ...  D      25-1 

b.  Yes,  but  I  cured  myself  .. .  D  2 

c.  Yes,  I  still  do D  3 

d.  No D  4 

26*  When,  if  ever,  are  you 
most  likely  to  drink 
too  much  alcohol? 

a.  When  I'm  alone D      26-1 

b.  When  I'm  with  others  . .  D  2 

c.  I  rarely  drink  too  much  ..  D  3 

d.  I  never  drink  too  much  ...  D  4 

e.  I  don't  drink  at  all D  5 

27.  When  it  comes  to 
money  how  would  you 
categorise  yourself? 

a.  Spendthrift/shopaholic    D      27-i 

b.  Tightwad D  2 

c.  Normal  D  3 

28.  Do  you  ever  gamble? 

a.  Yes,  on  vacation D  28- 1 

b.  Yes,  I  play  the  lottery  .  .  D  2 

c.  Yes,  I  play  bingo   D  3 

d.  Yes,  at  the  track D  4 

e.  Yes,  I  think  I'm  a 
compulsive  gambler  . . .  D  5 

f    I've  stopped  gambling . . . .  D  6 

g.  No,  I  just  never  gamble. . .  D  7 

29.  Are  you  addicted  to 
prescribed  drugs? 

a.  Yes  □      29-1 

b.  No D  2 

c.  Not  anymore D  3 

30.  Do  you  use  any  illegal 
drugs  such  as  marifuana, 
heroin  or  cocaine? 

a.  Yes  D      30-i 

b.  No n  2 

c.  Not  anymore D  3 

31.  Which  do  you  believe 
are  the  best  years  of 
a  woman's  life? 

a.  Her  childhood □  311 

b.  Her  adolescence D  2 

c.  Her  20s  D  3 

d.  Her  30s  D  4 

e.  Her  40s   D  5 

f   Her  50s  D  6 

g.  Her  60s  and  beyond   . . .  D  7 


32.  If  you  have  not  yet 
gone  through 
menopause,  how  do 
you  feel  about  it? 

a.  In  some  magical  way,  I 
don't  think  it's  really 

going  to  happen  to  me.  .  D      32-1 

b.  I  dread  not  being  able  to 

have  a  baby  ever  again     D  2 

c.  I  dread  the  clear  sign  that 

I'm  getting  old D  3 

d.  It  will  be  a  relief D  4 

e.  I'm  scared  of  the  physical 
things  like  hot  flashes . . . .  □  5 

f    It  will  be  no  big  deal  □  6 

33.  If  you  have  been 
through  menopause, 
how  did  you  feel 
about  it? 

a.  It  made  me  feel  old  and 
undesirable □      33-1 

b.  I  mourned  the  end  of  my 
childbearing years   ....  D  2 

c.  It  was  a  relief D  3 

d.  The  physical  things 

bothered  me  D  4 

e.  It  was  no  big  deal   D  5 

34.  Do  you  believe  you 
have  premenstrual 
syndrome? 

a.  Yes   D      34-1 

b.  No n       2 

35.  How  do  you  feel 
about  menstruation? 

a.  It's  a  nuisance    D      35-1 

b.  I  feel  I'm  in  tune  with  the 
universe D  2 

c.  I  hate  it  D  3 

d.  It's  a  reminder  that  as  a 
woman  I  can  bear 

children D  4 

36.  Hew  did  you  feel  about 
being  pregnant? 

a.  I  loved  it    D      36-i 

b.  I  was  mostly  miserable     D  2 

c.  I  was  preoccupied  with 
whether  the  baby  would 

be  normal   D  3 

d.  I  resented  having  to 
worry  about  what  I  ate, 

drank,  smoked,  etc D  4 

37.  What  was  your  first 
childbirth  experience 
like? 

a.  Completely  natural . . . .  D  37-i 

b.  Mostly  natural D  2 

c.  I  was  knocked  out D  3 

d.  Emergency  caesarean  . . .  D  4 

e.  Scheduled  caesarean   . .  D  5 

f    Induced  labor D  6 

g.  Forceps  delivery □  7 

38.  How  did  you  feel 
about  the  experience? 

a.  It  was  hard,  but  the 
moment  of  birth  was 
overwhebninglyjoyflil  . . .  □       38-1 


b.  It  was  fairly  easy,  and  the 
moment  of  birth  was 
overwhelminglyjoyful  . . .  D  ^ 

c.  I  was  glad  it  was  over  . .  D  ^ 

d.  It  was  the  worst  pain 
imaginable D  * 

39.  iff  you  nursed, 

how  did  you  feel  about 
the  experience? 

a.  I  loved  it    D        39-1 

b.  I  felt  tied  down D  2 

c.  It  was  disgusting D  3 

40.  How  do  you  feel 
about  tlie  "st«ite  off  the 
art"  in  contraception? 

a.  We're  no  better  off  than 

our  grandmothers  were  . .  C        4a  1 

b.  We're  better  off  than  our 
grandmothers  were  .  .  ..  □  2 

41 .  Do  you  think  you  look 
your  age? 

a.  Yes  n        41-1 

b.  No,  I  look  younger D  2 

c.  No,  I  look  Older   D  3 

42.  Do  you  lie  about 
your  age? 

a.  No □        42-1 

b.  Yes,  by  about  two  years    D  2 

c.  Yes,  by  about  five  years    D  3 


43.  iff  you  lie  about  your 
age,  why? 

a.  Younger  women  have 
better  job  opportunities    !ZI 

b.  Men  like  younger 
women Z2 

c.  I  just  don't  like  the  idea 

of  being  old D 

44.  Do  you  think  you  are 
pretty? 

a.  Yes  G 

b.  No □ 

45.  Have  you  ever  had 
cosmetic  surgery? 

a.  No C 

b.  Yes  C 

If  so,  what  type 


46.  If  you  haven't  had 
cosmetic  surgery, 
would  you  consider 
having   it? 

a.  Yes  D 

b.  No D 

47.  How  long  do  you  spend 
putting  on  ntakeup? 

a.  Five  minutes  or  less  ...  D 

b.  Up  to  fifteen  minutes  . .  D 

c.  More  than  fifteen 
minutes D 

d.  I  rarely  wear  makeup  . .  D 

48.  Do  you  color  your 
hair? 

a.  Yes,  to  cover  gray   D 


43-1 


44-1 
2 


45-1 
2 

3:9 


461 
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47-1 
2 


48-1 
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b.  Yes,  to  go  blond  D  2 

c.  Yes,  to  highlight  U  3 

d.  No D  4 

49.  Iff  you  color  your  hair, 
do  you  keep  it  a  secret? 

a.  Yes  D      49-1 

b.  No D  2 

50.  iff  you  are  a  ffull-time 
homemaker,  do 
you  envy  women 
with  fobs? 

a.  Yes  D      50-i 

b.  No D  2 

51 .  Iff  you  work,  do  you 
envy  ffuli-time 
homemakers? 

a.  Yes  n      51-1 

b.  No D  2 

52.  How  do  you  ffeel 
about  your  fob? 

1  a.  It's  boring,  but  we  need 

the  money D      521 

b.  I  hate  it,  and  I'd  quit  in 

a  minute  if  I  could D  2 

c.  I  like  my  job,  and  I'm 

proud  of  my  work   D  3 

d.  I  love  what  I  do  so  much 
that  I'd  do  it  for  free  if  I 

could  afford  to   D  4 

53.  Do  you  think  you  are 
smart? 

a.  Yes  D      53-1 

b.  No n      2 

!  54.  How  offten  do  you 
exercise  each  week? 

a.  Almost  never  G  54-1 

b.  On  weekends  D  2 

c.  Several  days  a  week  . . .  D  3 

d.  Almost  every  day D  4 

55.  What  is  your 
approach  to  ffashion? 

a.  I  keep  up  with  trends D       55-1 

b.  I  wear  classic  styles   . . .  D  2 

c.  I  live  in  jeans  or  sweats  .. .  D  3 

d.  I  put  together  original 

outfits D  4 

56.  Who  is  your  best 
ffriend? 

a.  My  husband D  56-1 

b.  My  mother  D  2 

c.  A  woman  friend D  3 

d.  A  male  friend D  4 


57.  Do  you  like  women 
better  than  men? 

a.  Yes  D 

b.  No D 


58.  Do  you  like  men 

better  than  women? 

a.  Yes  D 

b.  No D 


57-1 
2 


58-1 
2 


59.  Whcrt  do  you  envy  most 
about  other  women? 

a.  Good  looks D  59-1 

b.  Money  D  2 

c.  Husband D  3 

d.  Children  D  4 

e.  Talent D  5 

f    Brains  D  6 

g.  Career D  7 

60.  iff  you're  married, 
have  you  ever 
contemplated  divorce? 

a.  Yes  D      60-1 

b.  No D  2 

61 .  Have  you  ever  been 
tempted  to  be 
unffaithfful? 

a.  Yes  D      61-1 

b.  No D  2 


Our  past  survey 
results  have 
made  headlines 
everywhere.  Now  you 
can  share  your  most 
secret  self — and 
mcike  a  real  difference! 

^  ^  ^  it  it  ^  i^ 

62.  Have  you  ever  been 
unffaithfful? 

a.  Yes  D      62-i 

b.  No D  2 

63.  Do  you  love  your 
husband? 

a.  Not  as  much  as  I  did  . . .  D  63-1 

b.  More  than  ever D  2 

c.  Not  at  all D  3 

d.  The  same  as  always  . . .  D  4 

64.  How  much  time  do  you 
spend  talking  with  your 
husband  each  day? 

a.  One  hour  or  more  D      64- 1 

b.  Around  a  half  hour  . . . .  D  2 

c.  Less  than  20  minutes  . .  D  3 

d.  We  rarely  talk  D  4 

65.  How  do  you  ffeel  about 
your  honeymoon? 

a.  It  was  a  wonderful 
experience D      65-1 

b.  It  was  a  disaster D  2 

c.  It  was  boring D  3 

d.  I  didn't  have  one   D  4 

66.  Do  you  have  savings 
your  husband  doesn't 
know  about? 

a.  Yes  n      66-1 

b.  No n      2 


67.  How  do  you  and  your 
husband  tight? 

a.  Shouting  matches D 

b.  Stony  silences   D 

c.  Physical  abuse D 

68.  How  do  you  resolve 
a  tight? 

a.  We  compromise  D 

b.  He  gets  his  way D 

c.  I  get  my  way D 


67-1 
2 
3 


68-1 
2 
3 


69.  Do  you  think  you  are 
sexy? 

a.  Yes  D       69-1 

b.  No D  2 

70.  What  do  you  wear  to  bed? 

a.  Pajamas D       70-i 

b.  Sexy  lingerie    D  2 

c.  Nothing D  3 

71.  Do  you  wear  perffume 
or  makeup  to  bed? 

a.  Yes  D       7i-i 

b.  No D  2 

c.  Sometimes  D  3 

72.  Do  you  have  sexual 
fantasies? 

a.  Frequently [J       72-1 

b.  Once  in  a  while  D  2 

c.  Virtually  never  D  3 

73.  Are  you  satisfied 
with  your  sex  life? 

a.  Yes  D       73-i 

b.  No D  2 


74.  Do  you  ever  withhold 
sex  as  "punishment"? 

a.  Yes  n 

b.  No D 


74-1 
2 


75.  Do  you  love  your  kids 
more  than  you  love 
your  husband? 

a.  Yes  D       75-1 

b.  No D  2 


76.  How  much  time  do 
you  spend  talking  with 
your  kids  each  day? 

a.  One  hour  or  more  D 

b.  Around  a  half  hour  . . . .  D 

c.  Less  than  20  minutes  . .  D 

d.  We  rarely  talk  D 


77.  Do  you  want  your 
daughter  to  grow  up 
to  be  like  you? 

a.  Yes  D 

b.  No    D 


76-1 
2 
3 
4 


77-1 
2 


78.  Do  you  want  your  son  to 
marry  a  vroman  like  you? 

a.  Yes  D       78-i 

b.  No D  2 

79.  Do  you  have  a 
favorite  child? 

a.  Yes  □        79-1 

b.  No D  2 

Q] 
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80.  What  aspect  of  your 
children's  lives  do 
you  worry  most 
about? 

a.  Career  potential    G         l-l 

b.  Social  life D  2 

c.  Academic  success   D  3 

d.  Emotional  well-being  . .  D  4 

81 .  Do  you  ever  hit  your 
children? 

a.  Never D         2-1 

b.  Rarely  U  2 

c.  Frequently D  3 


82.  Do  you  ever  yell  at 
your  children? 

a.  Never D         3-1 

b.  Rarely  D  2 

c.  Frequently  □  3 


83.  Do  you  ever  wish  you 
hadn't  had  children? 

a.  Yes  ZJ        4-1 

b.  No □  2 

84.  How  often  does  your 
family  eat  dinner 
together? 

a.  Every  night [j        5-1 

b.  3  to  5  nights  a  week  .  . .  D  2 

c.  On  weekends   D  3 

d.  Hardly  ever D  4 

85.  Do  you  like  to  cook? 

a.  Yes  G  6-1 

b.  No C  2 

c.  When  I  have  the  time  . .  G  3 

86.  How  does  your  family 
most  often  have  dinner? 

a.  Seated  at  the  table   . . . .  G        7-1 

b.  Watching  TV    n  2 


c.  In  shifts G 

87.  If  you  have  an 
"empty  nest,"  how  do 
you  feel  about  it? 

a.  I  love  the  children,  but  I'm 
glad  they're  on  their  own. .  G 

b.  Sad.  When  the  children 
were  growing  up  I  felt 
most  needed  and  I  miss 
the  kids  a  lot G 

88.  If  you  had  one  wish, 
what  would  it  be? 

a.  To  be  young  and 
beautiful  G 

b.  To  be  powerful  and 
important G 

c.  To  be  very  rich G 

d.  Happiness  for  family   ..  G 

e.  To  live  a  long  and 
healthy  life G 


8-1 


9-1 


^  ^  it  ^  ^  ^  ^  l^VVITAL  STATISTICS  iV  i^  i^  i^  it  it  it  i^ 


1 .  How  old  are  you?- 


2.  What  is  your  marital 
status? 

a.  Never  married   Q 

b.  First  marriage  G 

c.  Divorced G 

d.  Second  marriage  G 

e.  Third  or  fourth 
marriage G 

f.  Widowed G 

g.  Living  with  someone  ..  .  G 

3.  How  long  have  you 
been  married? 


4.  How  many  kids  do 
you  have? 


.years 


17&18 

20&21 

23424 

26&27 

29&30 

32433 

19 

•'-' 

25 

28 

31 

34 

11  12 


13-1 
2 
3 
4 

5 
6 

7 
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Age 


Sex 


5.  Is  yours  a  blended 
family? 

a.  Yes G  35  1 

b.  No G  2 

6.  Are  you  employed? 

a.  Self-employed G  36-1 

b.  Employed  part-time   ...  G  2 

c.  Employed  full-time  ....  G  3 

d.  Unemployea  G  4 

T.  What  is  your  occupation? 

a.  Homemaker  G  371 

b.  Secretary/clerk Q  2 

c.  Professional/technical  .  G  3 

d.  Management G  4 

e.  Sales G  5 

8.  What  is  your 

husband's    occupation? 

a.  Househusband G  38- 1 

b.  Secretary/clerk G  2 


c.  Professional/technical  .  G 

d.  Management G 

e.  Sales G 

9.  what  is  your  personal 
annual  income? 

10.  What  is  your 

husband's  annual 
income? 


11.  Where  do  you  live? 

a.  City  of  over  1,000,000..  G 

b.  City  of  500,000-1,000,000 

G 

c.  City  of  50,000-500,000  G 

d.  Suburbs G 

e.  Town  of  10,000-50,000  G 
f    Rural  community  G 

12.  What  region  of  the 
country  do  you  live 
in? 

a.  Northeast  G 

b.  Southeast   G 

c.  Northwest G 

d.  Southwest G 

e.  Midwest G 

13.  What  is  your  race? 

a.  White G 

b.  Black  G 

c.  Oriental G 

d.  Other 


14.  Do  you  have  a 
religious  affiliation? 

a.  No G 

b.  Protestant G 

c.  Roman  Catholic G 

d.  Jewish G 

e.  Other 

15.  Are  you  registered 
with  a  political 
party? 

a.  Democrat G 


44.  39 


52.47 


53-1 

2 
3 
4 
5 
6 


54-1 
2 
3 
4 
5 


55-1 
2 
3 


56-1 
2 


57-1 


b.  Republican G  2 

c.  No G  3 

d.  Other 

16.  Are  you  a  feminist? 

a.  Yes  G        68-1 

b.  No G  2 

17.  How  far  do  you  live 
from  your  hometown? 

a.  Under  50  miles   Q        59-1 

b.  50-300  miles  G  2 

c.  Over  300  miles G  3 

18.  How  much  schooling 
have  you  completed? 

a.  8th  grade G  60-1 

b.  12th  grade G  2 

c.  Some  college G  3 

d.  College  degree Q  4 

e.  Postgraduate  G  5 

19.  How  much  schooling 
has  your  husband 
completed? 

a.  8th  grade G       61-1 

b.  12th  grade G  2 

c.  Some  college Q  3 

d.  College  degree G  4 

e.  Postgraduate  G  5 

20.  Did  you  respond  to 
any  of  the  previous 
LHJ  surveys? 

a.  Yes.  1982 G       62-1 

b.  Yes,  1983 G      63-1 . 

c.  Yes,  1984 G      64-1 

d.  No G      65-1 

Thank  you  for  participating  in  this  sumey. 
Please  mail  your  completed 
questionnaire  by  July  31.  1985.  to: 

Dr.  Clive  Enos 

New  York  Institute  of  Technology 

P.O.  Box  AM 

Huntington,  NY  11743 
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EVEN  HOT  WATER 
DETERGENT  CAN'T  GET 

YOUR  WAS 
SANITI^  aEAE 


INTRODUCING  LYSOl  LAUNDRY  SANITIZER. 

REDUCES  GERMS  99.9%. 


You  may  think  that 
hina  clothes  gets  them 
liy  clean.  But  even  the 
last  water  and  the  best 
rgent  still  leave  household 
i  ns  in  your  laundry 

Now,  new  Lysol  Laundry 
( itizer  can  reduce  those 
{ rs,  even  odor-causing 
{rs,99.9%. 
It  works  with  your  deter- 
to  get  your  entire  wash 
fe,  bright,  fresh-smelling. 


And  more  than  just  clean. 

Sanitized  clean. 

Available  in  the  dry  bleach  section. 

I  Manufacturer's  Coupon  I  Coupon  Expires  July  31,  1986  I  ' 

Save  25$ 

"^  LAUNDRY 
SANITIZER 


Deoler  We  will  pay  you  (oce  value  plus  81  hondlmg 
chorqes  provided  you  ond  your  customer  hove  com- 

filied  with  termv  o(  ttiii  offer  Any  other  use  conslilutei 
roud  Invoices  showing  purchose  of  stock  to  cover  cou- 
pons must  be  shown  upon  request  Consumers  must 
poy  any  soles  tox  Coupon  void  if  toxed,  restricted  or 
prohibited  by  law  Cash  volue  '/20ff  Good  only 
in  the  U  S  A  Moil  to  Lehn  &  Fmk  Products  Group. 
PO   Box  1758,  Clinton,  lowo  52734 

limit  one  coupon  per  purchase 
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The  little  bov  who 


swallowed  lye 


in  May  27, 
'1975,  the  last 
day  of  school 
in  the  small 
Iowa  farming 
community  of  Lisbon,  the  stu- 
dents waited  impatiently  to  be 
dismissed.  Among  them  were 
twelve-year-old  Bill  Striegel  and 
his  fourteen-year-old  sister,  Paula. 
Like  their  friends.  Bill  and  Paula 
were  looking  forward  to  summer 
vacation.  They  had  lots  of  activi- 
ties planned,  and  they  had  also 
promised  to  help  their  mother 
with  little  Michael,  their  active 
sixteen-month-old  brother  But 
before  the  school  bell  could  signal 
the  beginning  of  summer,  a  trag- 
ic event  across  town  at  their 
grandparents'  house  would  sud- 
denly alter  their  lives. 


One  minute,  little  Michael  Striegel  was 
a  healthy,  happy  toddler.  The  next,  he 
was  tragically  disabled.  Could  anything 
ever  make  him  completely  well  again? 


By  Elaine  Fein 

That  afternoon  their  par- 
ents, Betty  and  CJene,  had 
taken  Michael  to  visit  Bet- 
ty's parents.  The  house 
wasn't  childproofed  to  ev- 
eryone's satisfaction,  so  the 
men  set  about  nailing  ply- 
wood between  the  widely 
spaced  supporting  posts  of 
the  banisters  on  the  stair- 
way from  the  kitchen  to  the 
basement.  While  they  were 
all  in  the  basement,  Betty 
was  watching  her  adorable 
blue-eyed,  blond  baby  tod- 
dle around.  Then,  for  a  few 
seconds,  her  eyes  wandered. 
Suddenly,  she  was  star- 
tled by  a  scream  and  a 
choking  sound.  She  whirled 
around  and  saw  Michael  stand- 
ing at  the  bottom  of  the  basement 
stairs.  She  and  Gene  reached  the 
little  boy  at  the  same  moment. 
The  child  was  gasping,  and  saliva 
was  running  out  of  his  mouth. 
His  tiny  hands  were  still  clutch- 
ing what  turned  out  to  be  a  can  of 
lye,  which  had  been  stored  on 
some  shelves  covered  only  by  a 
curtain.  The  childproof  plastic 
cover  that  had  originally  been  on 
it  was  missing.  Clearly,  the  in- 
quisitive child  had  found  and 
opened  the  can  and  taken  a 
gulp  of  the  caustic,  syrupy  liq- 
uid. Gene  grabbed  Michael  and 
rushed  to  the  kitchen  sink.  He 
turned  him  upside  down  and 
tried,  with  the  faucet  spray,  to 
rinse  out  the  child's  mouth. 
"In  those  few  minutes,  Mi- 


chael's lips  turned  black  and 
swelled  to  about  four  times  their 
usual  size,"  recalls  Betty.  "I  be- 
came hysterical.  My  heart  was 
pounding  so  hard  I  could  scarcely 
breathe.  With  Michael  still  in  his 
arms,  and  me  right  behind  him. 
Gene  dashed  to  our  car  and  drove 
to  the  Lisbon  fire  station  for 
emergency  aid.  There  was  no 
trauma-care  service  then,  and  we 
didn't  know  where  else  to  go." 

But  neither  the  firemen  nor 
the  local  doctor,  their  next  frantic 
stop,  was  equipped  to  help  Mi- 
chael. The  volunteer  ambulance 
service,  shcired  with  neighboring 
Mount  Vernon,  was  not  in  Lisbon 
that  day,  so  the  Striegels  had 
to  get  Michael  to  the  hospi- 
tal in  Cedar  Rapids  by  them- 
selves. By  then,  Michael  was  gag- 
ging so     (continued  on  page  11) 


Michael,  with  a  friend,  today:  Happy 
and  healthy,  at  last. 
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BOY  WHO  SWALLOWED  UB 

continued 

badly,  they  thought  he  might  die  on  the 
way.  "It's  a  fifteen-mile  trip,"  Betty 
says.  "As  a  mother,  I  had  never  felt  so 
helpless.  But  I  got  behind  the  wheel. 
Gene  was  so  pale,  and  he  just  tightened 
his  hold  on  Michael.  We  both  prayed. 
First,  we  drove  a  mile  to  Mount  Ver- 
non, where  we  found  the  ambulance. 
One  of  the  paramedics  took  one  look  at 
Michael  and  said.  Til  get  help  immedi- 
ately' We  waited  only  about  five  min- 
utes, but  it  seemed  like  an  eternity." 

Gene  recalls  that  one  of  the  techni- 
cians used  a  suction  pump  to  try  to 
remove  the  lye  foaming  out  of  Michael's 
mouth.  The  procedure  made  Michael 
vomit.  They  later  learned  that  because 
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the  mucous  membrane  lining  in  his 
esophagus  (the  tube  that  food  passes 
through  on  the  way  to  the  stomach)  had 
been  virtually  destroyed  by  the  burn- 
ing chemical,  his  regurgitation  only 
worsened  the  situation.  "We  just  all  got 
in  the  ambulance  and  headed  for  Cedar 
Rapids,"  says  Betty.  "At  the  hospital, 
they  tried  to  get  Michael  to  drink  milk, 
but  he  couldn't  swallow.  Then  the  doc- 
tor said,  'There's  nothing  we  can  do 
here.  Tkke  him  to  the  hospital  in  Iowa 
City.'  I  couldn't  believe  my  ears.  I  found 
myself  trembling  from  frustration." 

The  more  than  fifteen  miles  the 
Striegels  had  traveled  to  Cedar  Rapids 
had  been  wasted.  University  Hospital  in 
Iowa  City  was  twenty-two  miles  farther, 
in  another  direction.  "I  sat  up  front  with 
the  ambulance  driver,"  says  Betty,  "and 


Gene  had  Michael  cradled  in  his  arms 
Several  times,  I  glanced  at  them,  won 
dering  if  Michael  was  still  alive."  Hf 
hadn't  made  a  sound  since  those  fira 
shrieks  following  his  ingestion  of  lye.  : 
When  the  ambulance  reached  Uni 
versity  Hospital,  Michael  was  rushed 
inside  and  immediately  surrounded  bj 
a  group  of  specialists  in  otolaryngology 
(ear,  nose  and  throat  treatment)  an( 
thoracic  (neck  and  chest  I  surgery.  Ar 
nold  Katz,  M.D.,  an  otolaryngologist  a 
well  as  a  surgeon,  observed  the  severti 
bums  around  Michael's  mouth  and  anes 
thetized  the  child  so  he  could  look  insidt 
his  throat  with  a  light.  "I  was  shocked  a 
the  extensive  damage  to  his  esophagus,' 
recollects  Katz.  "Lye,  a  concentrated  al 
kali,  is  extremely  injurious  to  tissues  ii 
the  mouth  and  esophagus.  Unlike  th« 
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nach,  which  has  hydrochloric  acid 

help  neutralize  this  type  of  sub- 

ance,  those  areas  have  no  way  of  di- 

(:ing  either  an  acid  or  an  alkali.  He 

id  even  damaged  his  hypopharynx, 

3  area  right  above  where  the  esopha- 

18  and  trachea,  or  windpipe,  origi- 

ite.  The  damage  the  lye  caused  was  so 

tensive  that  it  created  a  major  prob- 

m  for  Michael's  reconstructive  sur- 

rry  later  on.  Over  the  first  few  hours, 

e  only  thing  we  could  do  was  to  give 

m  antibiotics  to  decrease  the  chances 

infection   from   dying   tissue,    and 

teroids  to  help  prevent  further  cell 

(image.  There  is  no  known  antidote  to 

IBsen  or  stop  lye's  corrosive  action  once 

'  has  soaked  into  the  tissues.  We  had 

fl  way  to  leash  the  chemical  that  was 

iting  away  at  the  baby's  insides.  We 


were  hopeful  that  the  stomach,  intes- 
tines and  rectum  would  not  sustain  any 
major  damage.  But  having  no  way  to 
intervene  was  a  shattering  experience." 

"In  the  first  hours  of  this  horror," 
says  Betty,  "I  particularly  remember 
the  huge  portable  X-ray  machine  that 
was  brought  all  through  the  night  to  X- 
ray  our  son.  The  doctors  and  nurses  were 
kind  and  attentive,  but  there  wasn't 
much  they  could  say.  For  all  of  us,  the 
waiting  was  an  ordeal.  Gene  and  I  were 
numb  with  grief  We  just  prayed." 

Michael  was  in  a  private  room  during 
the  X-rays.  An  oxygen  tent  helped  him 
breathe  and  provided  moisture  for  the 
mucous  membranes  in  his  airway,  which 
were  dry  and  raw  from  the  burns.  As 
dawn  broke,  the  Striegels  were  still 
waiting  to  learn  Michael's  fate.  But 


there  was  no  change  throughout  the 
interminable  day.  Then,  at  about  seven 
o'clock  that  evening,  almost  thirty  hours 
after  the  accident,  Michael  showed  ex- 
treme difficulty  in  breathing  and  began 
to  turn  blue.  A  thoracic  surgeon.  Dr. 
Nicholas  Rossi,  inserted  tubes  in  the 
child's  chest,  expanded  his  lungs  and 
rushed  him  into  the  operating  room. 
"We  had  to  do  something  quickly  if  we 
were  to  save  Michael's  life,"  says  Rossi. 
"When  we  opened  his  chest  cavity,  we 
were  horrified.  His  esophagus  was  de- 
stroyed. It  was  like  mush  when  we  re- 
moved it.  Somehow,  we  managed  to  sal- 
vage a  couple  of  inches  and  brought  it 
through  his  neck  so  his  saliva  couid 
drain  out.  Then  we  realized  that  the 
havoc  had  gone  far  beyond  where  we 
could  see.  The     (continued  on  page  76) 


73 


^?r 


^ig^lfiBiwmmmmmB^iMMiamiiammts^^ 


^^  H 


■'■^->_,^ 


*m4 


Uf-iHoVr.  ■<;  •>  *      vss 


■h^ 


Z3 CXSKSET 


BUG 
BARRIER. 

Don't  put  up  with  bugs.  Put  up  a  Bug  Barrier 
with  Raid  Yard  Guard.  It  kills  bugs  now  and 
forms  an  invisible  barrier  to  help  give  you  a 
bug-free  yard  for  hours. 


aaw 


BOY  WHO  SWALLOWED  lYE 

continued  from  page  73 

esophagus  goes  through  the  diaphragm, 
into  the  abdomen.  When  we  opened  his 
abdomen,  we  discovered  the  upper  third 
of  his  stomach  was  ruined.  It  had  to  be 
removed.  Unfortunately,  the  amount  of 
destruction  in  the  throat  area  meant  a 
long  period  of  multistage  operations 
in  order  to  construct  a  passage  from  his 
mouth  to  his  stomach.  Restoring  that 
esophagus  would  be  like  putting  pieces 
of  a  puzzle  together.  We  knew  it  would 
take  time — but  nobody  ever  thought  it 
would  take  eight  and  a  half  years. 

"In  the  meantime,"  continues  Rossi, 
"we  performed  a  gastrostomy— we  put 
a  tube  through  his  abdominal  wall  into 
his  stomach  so  he  could  be  fed.  Blended 
high -protein  liquid  food  could  be  sy- 
ringed in.  When  not  in  use,  the  tubes 
would  be  pinched  with  a  clasp.  Fortu- 
nately, his  intestines  were  left  intact,  so 
digestion  could  proceed  as  usual." 

William  Panje,  M.D.,anear,  head  and 
neck  surgeon  now  at  the  University  of 
Chicago  Medical  Center,  and  Dr.  Katz 
had  been  concerned  originally  about  Mi- 
chael's severely  burned  hypopharynx. 
As  this  section  scarred,  they  knew  he 
would  have  to  struggle  to  get  air  into 
his  lungs  ...  a  condition  similar  to  se- 
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vere  croup.  To  prevent  this,  they  had 
also  performed  a  tracheotomy,  a  proce- 
dure in  which  a  hole  is  made  in  a  per- 
son's windpipe,  so  that  a  tube  can  be 
inserted,  enabling  him  to  breathe. 

"We  were  shocked  when  we  saw  Mi- 
chael in  intensive  care  after  surgery," 
says  Betty.  "His  breathing  was  con- 
trolled by  a  respirator  attached  to  the 
hole  in  his  neck.  Life-support  tubes 
were  in  almost  every  part  of  his  body. 
He  was  still  sedated.  The  previous 
forty-eight  hours  had  been  the  worst 
kind  of  horror,  but  we  thanked  God 
Michael  was  alive." 

"That's  probably  the  first  time  in  my 
life  I  broke  down  and  cried,"  admits 
Gene,  handsome  and  lanky  at  six  feet, 
with  wavy  reddish-brown  hair  "I  was 
so  worn  out  physically  and  mentally.  It 
was  hard  to  believe  these  terrible  things 
were  happening.  It  was  unreal  .  .  .  the 
accident  had  occurred  in  a  split  second, 
but  it  changed  our  lives  forever" 

During  the  next  two  weeks,  Michael 
remained  on  the  respirator,  still  se- 
dated, to  keep  him  from  pulling  out  his 
lifesaving  tubes.  But  now  there  was 
hope.  Expert  medical  care,  plus  his  pre- 
vious healthy  condition,  were  helping 
him  toward  recovery.  Then  suddenly 
his  breathing  became  labored.  "Al- 
though the  respirator  was  working," 


says  Katz,  "Michael  did  not  seem  to  I 
getting  enough  air  An  examinatic 
showed  a  crust  had  formed  in  his  win' 
pipe,  and  it  had  obstructed  his  airwa 
When  we  pulled  it  out  with  a  broi 
choscope,  he  began  to  breathe  withoi 
difficulty."  After  another  week,  Micha! 
no  longer  needed  the  respirator  ar 
was  well  enough  to  enjoy  visits.  N 
long  after  this,  the  doctors  told  tIJ 
Striegels  he  could  continue  recuperal 
ing  at  home.  But  though  Michael  w{ 
now  breathing  naturally,  he  had  n 
made  one  sound  since  the  accident.  H. 
parents  wondered  whether  his  laryn; 
or  voice  box,  had  been  damaged  as  weR 
The  doctors  were  also  worried.  They  e^ 
amined  Michael's  voice  box  severs, 
weeks  later  and  discovered  that  the  up 
per  half  was  scarred. 

"Soon  after  Michael  returned  home 
says  Betty,  "Gene  and  I  decided  th. 
our  attitude  would  be  an  important  fa>' 
tor  in  helping  him  get  better.  V 
wouldn't  feel  guilty.  We  wouldn't  was 
precious  energy  wondering  why  M 
chael  had  reached  out  for  that  co: 
tainer  of  lye.  And  for  sis  long  as  \ 
needed  us,  we  would  care  for  our  bab 
It  had  happened,  and  we  couldn't  tui 
the  clock  back." 

For  the  first  two  months,  so  that  W 
chael  could  gain  strength,  he  had 
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;eive  nourishment  twenty-four  hours  a 
But  this  created  a  problem  because 
operation  had  reduced  Michael's 
imach  to  about  the  size  of  a  tablespoon, 
the  food  had  to  be  pumped  slowly  but 
itinuously  into  the  stomach. 
The  Striegels  solved  this  dilemma  by 
aching  Michael's  gastrostomy  tube 
a  portable  food  pump  that  worked  by 
avity.  Wherever  he  was — awake  or 
eep — the  food  pump  went  along  with 
n.  The  liquid  food  was  in  a  plastic 
g  similar  to  those  used  for  blood  trans- 
|iion  and  suspended  from  CJene's  cam- 
tripod.  It  balanced  well,  and  the 
;ht-foot  tubing  gave  Michael  plenty 
leeway  to  scamper  around;  either 
tty  or  Gene  would  move  the  tripod  as 
eded.  "That  was  some  routine,"  de- 
ires  Betty,  her  pretty  face  lighting  up 
a  smile.  "I  would  go  to  bed  at  eight- 
rty  at  night  and  sleep  three  hours, 
en  I  would  relieve  Gene,  who  had  to 
rk  the  next  day.  I  tried  to  force  my- 
f  to  stay  awake  and  make  sure  the 
d-pump  tubing  didn't  kink  and  stop, 
"hough  I  dozed  on  and  off,  we  never 
d  problems.  There  must  have  been 
neone  watching  over  me." 
\fter  he  had  been  on  the  food  pump 
sixty  days,  Michael's  feedings  were 
Juced  to  about  sixteen  times  daily, 
e  bag  was  not  necessary  anymore. 


since  liquid  nutrients  could  be  squirted 
directly  into  the  stomach  tube  with  a 
syringe.  By  then,  the  Striegels  had  ad- 
justed their  lives  around  Michael's 
needs,  but  they  had  no  hint  then  that 
they'd  be  doing  so  until  he  was  almost 
ten  years  old. 

Since  Gene  worked  during  the  day  as 
a  maintenance  worker,  at  ADM  Com 
Sweeteners,  in  Cedar  Rapids,  and  Bill 
and  Paula  were  at  school,  Betty  devised 
her  own  routine.  "I  got  up  early  and 
had  my  cup  of  coffee.  Then  Michael 
would  awaken  around  seven,  and  the 
day  would  officially  start.  He  had  to  be 
fed  immediately.  I  had  a  sheet  of  paper 
on  which  I  wrote  the  time  of  each  feed- 
ing. I  watched  the  clock  constantly  so 
as  not  to  go  past  the  hour.  No  matter 
what  Michael  was  doing,  he  had  to  be 
interrupted  to  be  fed  hourly,  from  about 
seven  in  the  morning  until  midnight. 
When  we  ate,  he  would  sit  at  the  table, 
watching,  wide-eyed.  I  wondered  what 
he  was  thinking." 

During  this  period,  the  Striegels  also 
had  to  make  several  trips  to  the  hospi- 
tal each  week  so  that  Michael's  fistula 
(a  passage,  created  by  doctors,  from 
which  Michael's  saliva  drained)  could 
be  dilated.  It  was  an  extremely  painful 
procedure.  But  after  months  of  trying 
to  keep  the  fistula  open,  the  doctors 


decided  they  would  have  to  give  up. 
After  that,  Michael  wore  a  bib  to  ab- 
sorb the  saliva  that  dribbled  from  his 
mouth.  When  he  was  two  years  old,  he 
learned  to  spit  out  the  saliva. 

As  the  months  slid  by,  good-natured, 
uncomplaining  Michael  faced  numer- 
ous minor  procedures.  Some  were  in- 
volved with  his  gastrostomy  tube;  he 
was  treated  for  broken  bones  in  his  leg 
and  arms  and  he  had  pneumonia  twice 
due  to  the  type  of  nutrition  he  was 
receiving.  In  addition,  he  sometimes 
had  trouble  digesting  his  food.  For- 
tunately, Gene's  health  insurance  pol- 
icy covered  most  of  Michael's  medical 
expenses.  Finally  in  an  effort  to  control 
these  problems,  the  hospital  nutrition- 
ists changed  Michael's  liquid  food  from 
one  with  a  milk  base  to  one  with  a  meat 
base.  After  that  he  had  no  more  prob- 
lems with  broken  bones  and  pneumo- 
nia and  his  overall  health  improved. 

Yet  despite  all  this,  Michael  himself 
was  miraculously  maturing  into  a  sen- 
sitive, happy,  intelligent  boy.  Shortly 
after  his  second  birthday,  Michael  de- 
cided to  taste  the  same  food  the  family 
ate;  after  chewing  he  would  spit  it 
into  a  container.  And  about  this  time, 
he  started  to  talk,  too.  Fortunately, 
the  scarring  of  his  larynx  was  not  ex- 
tensive (continued  on  page  143) 
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EXPERT  OPINION 

What  YOti  must  know  about 
food  poisoning 

crash  course  on  how  you  can  protect  your  family,  plus  cllp-and- 
save  tips  for  handling  emergencies.  By  Laurie  Werner 


ch  year,  an  estimated  two  million 
nericans  contract  food  poisoning.  Of- 
1  the  symptoms  are  identical  to  those 
the  flu,  and  the  condition  is  rela- 
ely  mild.  A  few  cases,  though,  can  be 
)re  serious.  Botulism,  ciguatera  and 
;n  the  usually  mild  salmonella  can 
fatal.  To  find  out  about  food  poison- 
l  and  how  to  prevent  it,  we  spoke  to 
erwood  Gorbach,  M.D.,  chief  of  infec- 
us  diseases  at  New  England  Medical 
nter  and  professor  of  medicine  and 
crobiology  at  the  Tufts  University 
lool  of  Medicine. 


S) 


What  are  the  most  com- 
mon types? 


J^  Bacterial  forms  account  for 
M^L  about  two  thirds  of  the  cases 
^^»  that  we  diagnose.  Of  those,  the 
ist  common  are  salmonella,  which 
1  breed  in  raw  meat,  poultry,  eggs, 
1,  milk  and  milk  products  and  is  con- 
gous; Clostridium,  which  takes  root 
poultry  and  beef  and  later  produces  a 
;in  in  humans;  and  staphylococcus, 
mfection  that  is  usually  transferred 
a  food  handler  to  the  food,  often 
■am  or  cream  products.  Of  the  other 
rd,  the  most  common  are  viruses, 
:h  as  hepatitis,  and  chemical  toxins, 
iich  can  come  from  certain  species  of 
Ties,  wild  mushrooms  and  sea  algae, 
emical  toxins  also  account  for  cigua- 
•a,  a  form  of  poisoning  carried  by  fish 
at  have  eaten  a  contaminated  ocean 
int.  Trace  metals  from  scratched 
)kware  also  can  cause  food  poisoning. 
Of  these  common  types,  salmonella 
the  most  serious.  In  a  few  isolated 
ies  this  disease  is  fatal,  usually  be- 
jse  of  fluid  loss  due  to  severe  vomit- 
?  and  diarrhea,  or  because  the  sal- 
mella  has  spread,  triggering  menin- 
;is.  Ciguatera  also  can  be  fatal  if  a 
"ge  amount  of  toxin  is  ingested;  un- 
■tunately,  no  antidote  has  been  found. 


Q 


What  about  botulism? 


Jl^    Fortunately,  botulism  is  rare. 

M^^  But  it  is  very  serious:  Al- 
_^^m  though  there  are  only  twenty- 
five  cases  reported  each  year,  10  percent 
are  fatal.  Botulism  is  caused  by  a  toxin 
formed  as  a  result  of  improper  commer- 
cial or  home  canning  or  failure  to  seal 
freezer  bags  properly.  The  toxin  affects 
the  nervous  system;  symptoms  appear 
within  two  days  (see  box). 

Recently,  we've  also  seen  cases  of  in- 
fant botulism.  No  one  knows  what  causes 
it,  but  one  commonly  held  theory  sug- 
gests that  some  babies  already  have  the 
botulism  germ  in  their  intestine  and  it 
is  triggered  to  produce  the  toxin  when 
they  eat  a  particular  food — often  honey. 


soning  may  be  present.  But  with  some 
types  of  poisoning,  you'll  have  no  idea 
that  something  is  wrong. 

Usually,  you're  quite  safe.  The  stan- 
dards imposed  on  the  food  industry  re- 
move most  of  the  danger. 

But  you'd  be  better  off  staying  away 
from  unpasteurized  milk.  Raw  fish  or 
shellfish  can  be  a  problem.  When  it 
comes  to  raw  meat,  such  as  steak  tar- 
tare,  you're  definitely  taking  a  chance. 


9 

LA 


What  safety 
can  I  take? 


measures 


Q 

LA 


How  can  I  recognize 
contaminated  food? 

If  the  can  is  leaking  or  bulg- 
ing, or  if  the  food  has  a  bad 
smell,  the  makings  of  food  poi- 
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severe  too-:PO^oni^^y^ 


The  Food  and  Drug  Adminis- 
tration recommends  that  you 
set  your  freezer  at  0°F.  and 
your  refrigerator  at  45'^F.  "When  you 
prepare  food,  cook  beef  and  lamb  to  at 
least  140°F,  pork  to  150°F  and  poultry 
to  165°F.  Always  reheat  leftovers  to  the 
recommended  temperature.  Also,  never 
leave  food  out  of  the  re- 
frigerator for  more  than  two' 
hours;  dairy  products,  one  hour. 


^«estotheextren»- 
then  progresses     ^^^^^  ^^^^, 

"••-•lv:«e--.--»^'^-'!-: 


toins 


^especially 


fever 


tho* 


,„re  over  102  ^  _req««re 

lasts  for  *«^f;"\re„tio«.  «  Y*" 
your  doctor*  ««•«»  hos. 

leel  extremely. »;^9^^^,aoc. 
p„al  emergency  ^^dico- 

and  the  oto»»"T  ——■■I 


toms,  go  """?". „^,y  diagnosis 
p-.t«l.  A  pre».-;;j^„,is  cl- 
ean be  "«••*.*  •"xam.  This  d- 

,oi.k  P»«y*'*"*/*onlirmed  by 

agnosis  can  be 


,ory  tests.  ««-  «"  -?*' 
laboratory  t       j^.,„istered. 

^!'}Xal  the  ions-*;  •"' 
•   d    It   develo 
:ws%»er  the  Vict 

•^'^-^taa'a'aVdex. 


serum  --  ,1,^  ieng<?>-  - 

Hcpatifshasth^^   develops 

cubation   i»*:'J*^„er  the  victim 
^<.ral  weeks  atte  .^, 


several 
ingests 


I 
ll 
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Make  your  own  cones! 


Summer b  hottest  scoop:  Your 
favorite  ice  cream  atop  a 
griddle-fresh  cone.  Mmmmm! 

Special  offer  from  LHJ 
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■^  vl  ow  you  cax 
^*  "  turn  out 
delicious,  parlor- 
pretty  ice  cream 
cones — plus  great 
waffles  and  cookie: 
too — with  our  Con< 
and  Waffle  Maker 
Kit.  Equipped  with; 
heatproof  wooden 
handles,  the 
aluminum  griddle 
can  be  heated  on 
an  electric  or  a  gas 
stove.  Also  include( 
a  wooden  cone 
shapei;  instructions 
and  recipe  booklet.' 
Only  $15.95  plus 
postage  and  handlii 
To  order,  turn  to  pa  i 
138 — lickety-split! 
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IF  YOU  WANT  TO  KEEP  YOUR  SKIN 
POKING  YOUNG,  STOP  BABYING  IT. 


1 


s  time  you  got 
ough.  With  Aapri 
acial  Scrub.  It's  ^ 

rown.  It's  rough.  Its 
oarse  granules  of  crushed 
pricot  seeds  are  more  concen 
ated,  more  abrasive  than  any 
ther  scrub.  So  it  works  harder 
lan  any  other  scrub  to  remove 

Aapri;  Because  staying  young  is  a  tougii  job< 


the  dull  dead 
skincelllayer 
that  keeps 
your  fresher,  younger, 
babysoft  skin  from  seeing  the  light 
of  day  Don't  keep  your  youth  un- 
der cover  Get  a  little  tougher  with 
Aapri.  And  keep  bringing  out  that 
babyface  of  yours. 


©  1985  Aapri  Cosmetics,  Inc 
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o  leading  maxi 


Have  you  been 
putting  up  with 

this  kind  of 
wetness? 


Now  you  can  have  Always! 

Always  maxi  pads  are  different  from 
other  pads  because  they're  covered  with 
a  special  material  called  Dri- Weave. 
Wetness  passes  through  the  Dri-Weave 
and  virtually  all  of  it  is  trapped  inside  the 
absorbent  pad  below— away  from  you. 
The  surface  of  the  pad  stays  cleaner  to 
help  you  stay  drier 

And,  Always  maxi  and  mini  pads  are 
flow-shaped  to  give  you  protection  where 
you  need  it  the  most.  With  the  widest 
adhesive  of  any  pad  to  help  keep  it 
securely  in  place. 

Always  gives  a  cleaner,  drier  kind  of 
protection  than  you  ever  expected  from  a 
pad.  Why  put  up  with  anything  less? 


alujQj^s 


Now  you  can  have 
this  /cindo/ dryness 


A  cleaner,  drier  kind  of 
protection  than  {;ou  ever 
expected  from  ani;  maxi. 


'^^^^ 


maxi  pads 
thin  maxi  pads 
mini  pads 
pantiliners 
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THAT      SPECIAL 


SUM 


H  R 


This  year,  as  the  air  slowly  warms  and  the  days  stretch  out  lazily 
before  us,  we  greet  the  arrival  of  summer  in  much  the  same  way  we 
did  as  children,  with  the  greatest  of  expectations.  For  summer  is 
a  special  time,  when  we  believe  that  wishes  can  come  true. 

We  have  all  had  summers  when  our  lives  changed  or  we  fell  in 
love  or  our  children  were  young  and  filled  us  with  joy. 
These  summers  are  the  ones  we  yearn  to  hold  on  to  forever. 

On  the  following  pages  three  award-winning  women  novelists  write 
about  what  for  them  was  and  always  will  be  that  special  summer. 

The  innovative  realism  behind  Alex  Katz's  paintings  makes  him  one  of  America's  most  highly  regas'ded 
contemporary  artists.  Above,  an  early  work,  BATHER  (1959,  oil  on  canvas,  48  x72"). 
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SUMMER 
IN  THE  CITY 


Independence  was  like  a 

breath  of  fresh  air. 

-BY  LYNNE  SHARON  SCHWARTZ >- 

I  spent  all  but  one  of  my 
first  fifteen  summers 
in  what  everyone  af- 
fectionately called  The 
Mountains.  The  excep- 
tion was  a  summer  at 
the  seashore  when  I 
was  seven,  which  climaxed  in  a 
fight  with  the  boy  upstairs, 
who  chipped  my  front  tooth;  I 
bloodied  his  nose  and  left  him 
aghast.  I  discovered  that  year 
that  I  was  a  sea  and  not  a  moun- 
tain person — reach  and  depth, 
rather  than  height  and  exhila- 
ration, drew  me — and  that  it 
was  wonderful  to  win  a  fight. 

The  Mountains  were  the 
gentle  Catskills  of  New  York 
State,  and  during  their  period 
of  glory  in  the  1940s  and  '50s 
thousands  of  New  York  City 
families  piled  their  cars  with 
blankets  and  pots  and  pans  the 
instant  public  schools  let  out 
in  June,  to  drive  in  caravans 
for  three  hours — before  thru- 
ways — and  resettle  in  bun- 
galow colonies,  self-contained 
summer  communities  ranging 
from  modest  (a  nearby  lake)  to 
lavish  (Saturday-night  enter- 
tainment, swimming  pool,  base- 
ball field).  Like  the  suburbs  they 
predated,  these  resorts  were  the 
province  of  women  and  children. 
The  men,  for  the  most  part, 
arrived  hot  and  tired  from  the 
city  on  Friday  night  and  left, 
restored,  early  Monday  morn- 
ing. The  more  ardent  or  idle  ar- 
rived Thursday  night  and  left 
Tuesday  morning. 

I  had  never  seen  the  city  in 
summer,  but  I  imagined  it  to  be 
exotic,  tropically  languid — build- 
ings misty  with  heat,  the  air 
hushed  and  heavy,  enervated 
streets  vacated  but  for  a  sparse 
population  of  husbands  wandering 
like  lost  (continued  on  page  137) 
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THE  HOUSE 
BY  THE  LAKE 


What  more  could  she  ask  for  than  a  beautiful 
setting  and  the  blissful  solitude  she  had  so  craved? 
^^B—^B—BY  SUSAN  KENNEY-^^-i— ^i« 


This  story  is  about 
a  summer  twen- 
ty-one years  ago, 
two  pairs  of  lov- 
ers, a  house  by 
the  lake,  a  sports 
car,  and  no  phone. 
I've  come  to  stay  by  myself 
for  a  while  in  the  house  by  the 


lake  at  Carpenter's  Pomt.  its 
early  June;  the  road  is  full  nt 
ruts  and  potholes,  impassable 
as  ever  after  spring  rains,  mj 
I've  been  dropped  off  by  the  mail 
boat  on  a  neighbor's  pier  There  < 
no  one  else  here  on  the  point  yet,  tr. 
and  the  phones  not  hooked  up,  fl^ 
but  I    (continued  on  page  137)  I' 


Alex  Katz  again  uses  flat  planes  of  color  above  for  this 
realist  representation  of  LUNA  PARK  0960,  oil  on  canvas,  40  z30  ). 


After  the  sixties,  Katz's  work  became  more  stylized,  as  seen  beiow  in  ROUND  HILL  (1977,  oil  on  canvas,  72  x96' ). 


r 
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LOW  TIDE 
AT  FOUR 


A  mother  wishes  for  all  the  world  that  time  could  stand  still. 


•BY  HARRIET  DOERRi 


hat  I  remem- 
ber of  those 
summers  at 
the  beach  is 
that  every  af- 
ternoon there 
was  a  low  tide 
•at  four.  I  am  wrong,  of  course. 
Memory  has  outstripped  reahty. 
jBut  before  me  as  I  write,  in  all  its 
original  colors,  is  a  scene  I  painted 
and  framed  and  now,  almost  fifty 
years  later,  bring  to  light. 

Here,  then,  is  a  California 
beach  in  summer,  with  chil- 
dren, surfers,  fishermen  and 
gulls.  The  children  are  three 
and  seven.  We  are  on  the  sand. 


a  whole  family — father,  mother, 
a  boy  and  a  girl.  The  year  is 
1939.  It  is  noon.  There  will  be  a 
low  tide  at  four. 

Days  at  the  beach  are  all  the 
same.  It  is  hard  to  tell  one 
from  another.  We  walk  down 
from  our  house  on  the  side  of 
the  hill  on  top  of  the  bluff  to 
count  the  fishermen  (five)  on 
the  pier  and  the  surfers  (three) 
riding  the  swells,  waiting  for 
the  waves.  We  turn  in  to  Mrs. 
Tustin's  pergola  restaurant  for 
what  we  recognize  as  the  best 
hamburgers  in  the  world.  Yet 
we  never  eat  them  under  the 
matted  honeysuckle  of  the  per- 


gola. Instead,  we  carry  them, 
along  with  towels,  buckets, 
shovels,  books  and  an  umbrella, 
down  the  perilous,  tilting  wood- 
en stairs  to  the  beach.  Later,  we 
go  back  to  the  pergola  for  choco- 
late and  vanilla  cones. 

"Ice  cream  special,  cherry 
mint  ripple,"  says  Mrs.  Tustin 
on  this  particular  day,  and  we 
watch  a  fat  man  lick  a  scoop  of 
it  from  his  cone.  We  wait  for 
him  to  say,  "Not  bad,"  or  "I'll 
try  anything  once,"  but  he  has 
no  comment.  A  long  freight 
train  rattles  by  on  the  tracks 
behind  the  pergola. 

As  we  (continued  on  pngL  140) 
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THE  FRUITS 


Piled  higi^L       jr  fanciful  molded  ice  bowl,  the  season's  succulent 
bounty  makes  a  luscious  centerpiece.  Our  harvest  of 
fruitful  recipes  is  equally  tempting.  Bing  Cherry  Crumb, 
''our  Cream  Plum  and  Amaretto  Peach  pies 
re  the  sweetest  endings  to  summer  feasts,  and 
our  Plum  Ck)od  Sauce  is  plumb  terrific  on 
ribs,  chicken  or  chops.  Youll  love  our  Spuited 
Summer  Compote,  too:  Laced  with  rum,     .    ^|| 
lie  fruit  cocktail! 


lUte  a  bite  of  these  snnkisied 
delights:  CHorioDS  Sonuner 
Tut  Cool  Cherry  Soap; 
Spinach  'n'  Fruit  Salad. 


V 


''^'£ ; .'  ' 


7-^^ 


Recipes — plos  how-tos  for 

creatLig  the  Dazzling  Party 

Bowl  at  left — are  ripe  for  the 

picking  on  page  114. 


.» 
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We  know  you  want  to  make  a  splash  this  summer,  and  these  see-worthy  ideas  will  help  yc 
do  it.  What  you'll  find  here:  tips  for  sleeking  every  inch  of  skin  you  dare  to  bare,  tricks  U 
beating  beach  beauty  bununers,  five  real-life  swimsuit  makeovers,  plus  the  styles  that  wl 
make  your  body  beautiful.  Sun-sensational!  By  Lois  Joy  Johnson,  Beauty  and  Fashion  Editi 


un's  the  great  beautifk 
A  few  golden  kisses  froi 
old  Sol,  and  sudden 
'^^  we're  gorgeous!  Somi 
^  thing  else  we  all  know,  c 
ought  to,  by  now:  Nott 
ing,  but  nothing,  ages  skin  taste 
than  exposure  to  ultraviolet  ray; 
And  not  only  that,  repeated  heav 
doses  of  sun  over  the  years  ar 
linked  to  some  types  of  ski 
cancer.  Do  we  save  our  skin 
and  stay  forever  pale-faced?  C 
rashly  risk  all  for  the  sake  c. 
looking  beautiful?  Lucky  for  us 
theres  a  third  way.  With  the  nev 
better-than-ever  sunscreens,  w 
can  go  for  the  gold  without  jeop 
ardizing  our  future  good  look 
and  good  health.  These  mirack 
workers  filter  out  the  ultraviole 
rays  that  scorch  while  allowini. 
less  damaging  ones  to  bean 


BEAUTY  ALSRT! 

.^.w ipoil 

your  summer  Inn  (and  what 
do  aboDt  them)  are  "son-spotted" 


BLEMISHES  ON  BACK 

:>dd  oil 

flow  can  eaose  flare-ups.  To  coun- 
ten  Apply  nonoily  astringent  after 
battling.  Use  a  drying  lotion  or  an 
antibacterial  product  to  heal  erup- 
tions. At  tiie  beach,  smooth  on  oil- 
free  sonsereen  with  an  alcohol  base. 

Hair  and  makeup,  Cris  Galjour  of  Pipino-Buccheri.  Swim- 
suit  right.  Connie  Banl<o.  Stiirts  top  right.  Serge  Azar 
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rough  and  toast  skin  grad- 
illy.  They  come  in  gel,  clear 
luid,  lotion,  creme  and  paste 
rms.  Oil-free  gels  and  light  al- 
)hol-based  liquids  are  best  for 
ly  skin.  The  richer,  emollient- 
ased  lotions  and  creams  mois- 
rize  dry  skin  as  they  protect, 
n  every  sunscreen  label  you'll 
;e  an  SPF  (sun  protection  fac- 
r)  number  The  higher  the  num- 
3r,  the  more  protection  there  is 
side.  A  glance  at  the  chart 
9low  right  will  tell  you  your 
PF  number.  (If  your  skin  is  be- 
/een  categories,  choose  the  high- 
'  SPF.)  As  the  chart  indicates, 
3me  people  don't  tan  but  do 
urn.  Sunscreening  allows  the 
3ry  fair  and  freckled  to  enjoy  a 
ace  in  the  sun  without  suffer- 
g  painful  consequences.  Best 
Tie  to  apply  a  sunscreen  is  fif- 


teen to  twenty  minutes  before 
you  hit  the  beach.  Sunscreens 
rub  off  easily  and  are  quickly 
washed  away  by  perspiration  and 
water.  Reapply  several  times 
while  in  the  sun,  and  immedi- 
ately after  each  swim.  Even 
while  using  a  sunscreen,  meas- 
ure tanning  time  in  minutes,  not 
hours,  initially.  Don't  stay  out  in 
the  noonday  sun  until  you've 
built  up  a  base  coat  of  color. 
Later  in  the  season,  if  you  want 
more  color,  you  can  loll  longer 
and  switch  to  a  sunscreen  with 
a  lower  SPF.  Now  hear  this:  Ac- 
cording to  recent  studies,  the 
regular  use  of  a  sunscreen  may 
help  repair  previous  damage  to 
the  underlying  structure  of  the 
skin.  For  anyone  who  has  already 
had  too  much  of  a  good  thing, 
that's  definitely  the  best  news  yet! 


The  big  shirt  as  bodyguard . . .  wear  it  to  fend 
off  the  sun  when  you've  had  enough.  Coolest 
in  cotton,  newest  in  tropical  florals  and  neon 
prints.  If  your  shin  is  super  sun-sensitive  but 
you  want  to  linger  on  the  beach  anyway,  add 
hat,  shades,  leg  and  foot  protectors.  Reallf 


^ 


y 


J 


/ 


Und  your  sUn  type,  then  choose  the  sunscreen  with  the 
right  sun  protection  factor  (SPF)  for  yon 


Complexion 

Fair,  freckled;  burns  immediately,  won't  tan 

15  + 

Fair,  some  freckles;  burns  quickly,  tans  poorly 

10-15 

Medium;  burns  first,  tans  later 

8-10 

Olive;  burns  little,  tans  quickly 

4-6 

Brown;  rarely  burns,  tans  very  quickly 

2-4 

Black;  never  burns,  darkens  very  quickly 

0 
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BEAUTY 
LIFESAVERS 


"'<C-- 


0 
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In  the  bag  . . . 
sun-day  survival 
gear.  Don't 
hit  the  beach 
without  it! 

•  sunscreen 

•  PABA  lip  balm 

•  hair  conditioner 

•  wide-tooth  comb 

•  setting  gel 

•  spritz  bottle 
of  water 

•  barrettes,  hair 
elastics 

•  sun  hat 

•  cotton  scarves 

•  swim  cap 

•  sunglasses 

•  deodorant 

•  faa/jy  powder 

•  /nsecf  repellent 

•  tissues 

•  m/r/'or 

•  r-s/?/rt  or  cover-up 
And  don't  forget  a 
waterproof  watch,  a 
radio  or  tape  player 
and  a  good  book 
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TAN  LINES 

To  blend  In  shoalder  stripes 
and  other  tan  lines,  apply  a  bronz- 
ing gel  or  self-tanning  cream  (both 
add  healthy  color  without  the  son). 
Better  still,  avoid  the  two-tone 
look  by  wearing  year  skimpiest 
swimsaits  early  in  the  sammer.  (If 
possible,  unfasten  your  shoulde 
straps  while  sunning.)  Save  trendic 
styles  with  unusual  cutouts  and  lac 
ings  for  later  in  the  season,  when  fe 

vou've  acquired  uniform  rnlnr        m 


^ 


~^r 

^(g)JSWIMMER'S  EAR 
^^■^  Moisture  trapped  in  the  ear 
can  become  a  breeding  ground  for 
bacteria.  Result:  tenderness,  itch- 
ing, pain,  even  swelling.  If  you're 
prone  to  ear  infections,  wear  cap 
and  earplugs  when  swimming;  dry 
ears  carefully  afterward.  A  drop  of 
rubbing  alcohol  or  diluted  vinegar 
in  ears  can  help  prevent  the  prob- 
lem. If  swimmer's  ear  develops, 
call  a  doctor  to  rule  out  a  more 
serious  middle-ear  infection. 

Big  photO;  Model.  Isabelle  ol  Click,  Ralph  Lauren  swrm- 
suit.  Hat  Attack  hat.  Bag  of  Rags  scarf  in  hair.  Lett: 
Speedo  goggles  and  cap.  All  towels  by  Martex.  Top  photO: 
Mundi  tote.  Mikli  sunglasses.  Fashion  details,  page  116. 
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Nana  BliUer's 
Orange  Cranberry  Torte 
AUee  L.  Nykaia 
Hexieo,  New  York 


■>>  V 


-jK^  ^• '^-     ^ 


PortngDeie  Kale  Soop 
Patricia  A.  Costa 
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ur  recipe  contest  was 
held  not  only  to  salute 
America's  rich  culinary 
heritage  but  also  to  aid 
in  the  renovation  of  the 
symbol  of  our  freedom: 
the  Statue  of  Liberty. 
Her  framework  and  exte- 
rior, corroded  by  time 
and  pollution,  are  currently  being  repaired 
so  that  she  will  be  able  to  stand  proud  and 
tall  once  again  for  her  100th  birthday  cele- 
bration, on  July  4,  1986.  To  help  support 
Miss  Liberty's  costly  restoration,  we've 
compiled  one  hundred  recipes — including 
many  from  our  contest  entries — into  the 
LHJ  Statue  of  Liberty  Cookbook,  proceeds 
of  which  will  be  forwarded  to  the  Statue  of 
Liberty-Ellis  Island  restoration  fund.  To 
get  your  copy — and  help  keep  the  torch 
lit — turn  to  page  108  for  complete  details. 


Gonntry  Freneh  Onion  Casserole 
Janice  Elder 
Spartanbarg,  Soath  Carolina 
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Ricotta-Spinach  Pie 
Minna  Zeitlin 
Los  Angeles, 
California    . 
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^  of  roses 


By  Marilyn  Diane  Blass 
Decorating  and  Design  Editor 
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e  ancient  symbol  of  love  and  beauty  ...  the  most  seductive  of  scents  ...  the  rose 
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ooms  eternal  as  the  tavorite  of  flowers.  Here,  the  many-splendored  ways  roses 


an  spread  the  feeling  and  the  fragrance  of  perpetual  summer  throughout  your  home. 


&rose  isn't  just  a  rose:  It's  one  of  the  most 
delightful  and  luxurious  ways  to  beautify 
your  surroundings,  indoors  or  out.  The  key, 
ays  leading  New  York  florist  ZeZe,  is  to  be  crea- 
ive,  showing  off  roses  in  a  variety  of  settings  and 
ontainers,  both  casual  and  formal.  An  arrange- 
aent  of  white  roses  and  snapdragons,  spot- 
ighted  in  a  crystalline  vase  amid  the  silver  (top 


left)  is  the  essence  of  elegance,  while  a  burst  of 
yellow  roses  poses  rakishly  in  an  earthenware 
bowl  (bottom  right).  Single  roses  sprouting  from 
pretty  bottles  add  colorful  charm  to  a  corner  cup- 
board (bottom  left).  Spectacular  bouquets  are 
bound  to  dazzle,  displayed  in  a  straw  basket  (top 
right)  or  basking  in  the  sun  near  a  window  (oppo- 
site). So  things  can  be  rosy  everywhere  you  look! 
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Put  roses  in  unexpected  places — upstairs,  downstairs,  all  around  the  house.  Wake 


1 
1 

I 

1 
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up  in  a  bower  of  flowers ...  set  a  single  elegant  blossom  in  a  bare  spot . . .  pretty  up 


a  porch  table  or  sideboard  ...  so  wherever  you  are,  everything's  coming  up  rose 


T 


I  he  magnificent  explosion  of  roses,  snapdrag- 
ons and  freesias  in  the  bedroom  (top  left) 
was  inspired  by  the  pattern  on  the  sheets. 
Roses  make  perfect  mates  for  daisies,  pansies 
and  ranunculuses  in  a  country-style  basket  bou- 
quet (lower  right),  as  well  as  for  hydrangeas,  all 
scattered  in  separate  eye-catching  vessels  (oppo- 
site). One  tea  rose  in  a  color-matched  blown-glass 


vase  (upper  right)  makes  a  sleek  and  poignan  - 
silhouette,  while  a  bunch  of  red  roses  (lower  left  i— 
the  all-time  favorite — delights  the  eye  anywhere 
Roses  are  most  artfully  used  in  the  inset  (oppo 
site)  to  pick  up  the  lavender  in  the  painting. 

riower  arrangements  by  ZeZe.  Roses  courtesy  of  America's  Rose  Growers.  Containers  from  ti 
National  Craft  Collection'".  Aalto  glass  vase  from  the  Museum  of  Modern  Art  Museum  Stoi 

Pillowcase  bv  Dan  R'ver,  For  more  deta''s.  see  page  116 


1 


102 


KEEPING  ROSES  IN  THE  Fi 

Whether  yon  bny  them,  grow  them  or  receive 
them  in  a  long  white  box  with  a  special  card, 
here's  how  to  help  roses  stay  fresher  longer. 

With  sharp  shears,  cat  one  inch  pfi  stemf'at 
an  angle  and  plunge  them  into  tepid  water 
mixed  with  floral  preservatives.  (If  yon  can't  do 
so  immediately,  place  roses  in  fridge  or  other 
cool  spot.)  •  When  buying  roses,  choose  those 
that  are  just  opening  or  have  opened  only  half- 
way. •  Gather  roses  from  your  garden  only  in 
the  morning  or  evening,  when  they're  freshest; 
hot  daytime  sun  robs  them  of  moisture.  •  Revive, 
wilted  roses  by  submerging  them  entirely  in  tepid 
water  for  one  to  two  hours;  recut  and%aigfat^n 
stems  while  underwater.  Blot  gently.  ■  •  Don't 
place  roses  in  direct  sunUght  (they'll  fade)  or  in 
front  of  hot  or  cold  air  vents  (they'll  dry  out). . 


INSPIRING 

Drawing  upon  personal  reserves  of  strength  and  courage,  these  twei 
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drugs" 


Eileen  Brennan 


On  the  night  of  Octobe 
27, 1982,  award-winnii^ 
actress  Eileen  Brennai 
was  crossing  a  Venici 
California,  street  when  she  w? 
struck  by  a  car  that  came  speec 
ing  out  of  the  darkness.  He* 
injuries  were  so  devastating- 
both  legs  crushed,  her  sku 
and  facial  bones  fractured,  on 
eye  socket  shattered — that 
first  there  was  doubt  she  woul 
survive  at  all.  As  part  of  he 
treatment,   her  doctors   prf 
scribed  the  narcotics  Demen 
and  Dilaudid,  as  well  as  moi 
phine,  to  make  her  excruciatin- 
pain  more  bearable.  While  E 
leen's  body  did  begin  to  heal  slov 
ly,  she  soon  foun^ 
herself  addicted  t 
the  painkillers.  Fo 
two  years  she  strug 
gled    to    cure    he 
habit  through  psy 
chiatry,  biofeedbad 
and    acupuncture 
(turn  to  page  149 


Now  free  of  her  de 
pendency  on  pain 
killers,  Eileen  ha 
returned  to  work  t 
co-star  with  Ed  A& 
ner  in  ABC's  sitcor 
Off  the  Rack. 
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INTERVIEWS 

ars  have  managed  to  get  their  lives  bach  on  trach.  By  Phyllis  Battelle 


"flow 

[lost  75 

Mmnds 

I 

Beverly  Sills 


Beverly  Sills  was  the  un- 
disputed, beloved  queen 
of  American  opera  when 
she  announced  her  re- 
•ement  from  singing  in  1979, 
the  age  of  fifty.  Her  hus- 
ind  urged  her  to  relax,  travel, 
LJoy  life.  "Peter  thought  I 
lould  have  fun,"  Beverly  re- 
11s,  "but  I'm  such  a  work- 
lolic,  it  terrified  me  to  think 
waking  up  one  morning 
ithout  a  job." 

So  Beverly  accepted  the  posi- 
)n  of  general  director  of  the 
ew  York  City  Opera — a  com- 
iny  beset  by  debt  and  labor 
oblems.  In  the  past,  her  spe- 
al  blend  of  humor  and  op- 
tnism  helped  her 
irvive  heartaches 
her  personal  life 
-the  births  of  two 
indicapped    chil- 
•en  and  a  fright- 
ling  bout  with  pel- 
c  cancer  in  1974. 
irn  to  page  145) 


ewly  svelte  (inset 
ght)  Beverly  looks 
ndfeelsyearsyoung- 
'  than  she  did  before 
sr  recent  strict-but- 
mnd  diet  plan 
immed  her  down. 


You  melted  when 
you  saw  how  it 
could  thaw.  But 
youll  really 
warm  up  to  your 
microwave  with  our 
super  new  soup- 
to-nuts  cookbook! 


t's  the  hottest  idea  to  hit  the 
l{itchen  since  somebody  elec- 
trified the  icebox — and  last 
year  it  made  waves  as  the 
best-selling  appliance  in  his- 
tory. It's  the  magical  micro- 
wave, of  course.  To  date, 
it  has  arrived  in  nearly  half 
of  American  homes,  to  help 
busy  people  turn  out  terrific 
food  fast.  Whether  you  al- 
ready have  a  microwave  or 
are  thinking  of  getting  one, 
our  new  cookbook  is  perfect 
for  you.  In  it,  you'll  find  reci- 
pes for  great  appetizers  such 
as  Middle  Eastern  Eggplant 
Dip  and  Garlic  Toast;  Creamy 
Zucchini  and  Oriental  Spring 
Vegetable  soups;  savory  en- 
trees like  Pasta  with  Seafood 
in  Tomato  Sauce  and  Deep- 
Dish  Burritos;  plus  tempting 
desserts  such  as  Pastel-Coated 
Strawberries  and  Lime  Cooler. 
We've  also  included  buying  tips, 
a  microwave  glossary  and  a 
barbecue  guide.  So  turn  to  page 
127 — andgetcookin'! 

By  Marcia  Cone 
and  Thebna  Snyder 
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HERimCE 

continued  from  page  99 


Celebrate    Miss    Liberty's    centen- 
nial— and  contribute  to  her  restora- 
tion— with  your  own   copy   of  the 
LHJ  Statue  of  Liberty  Cookbook. 
The   forty-page,   two-color   booklet 
contains   one  hundred   recipes  re- 
flecting the  wealth  of  ethnic  tradi- 
tions that  make    up  our  American 
heritage,  plus  photographs  of  the 
Statue's  past  and  present.  Proceeds 
from  the  cookbook  will  benefit  The 
Statue  of  Liberty-Ellis  Island  Foun- 
dation, Inc.  For  your  copy,  send  $3.95 
(includes  postage  and  handling)  to: 
Dept.  LIU 
Palm  Coast 
P.O.  Box  6007 
Palm  Coast,  FL  32037 


GRAND-PRIZE  WINNER 
MISS  LIB'S  APPLE  PIE 

pictured  on  page  96 

PEG  JOHNSON.  Charlotte.  NO 

"My  French  grandmother  and  Amish 
grandfather  lived  with  their  fifteen  chil- 
dren on  a  big  North  Carolina  farm. 
Since  they  had  no  electricity,  Grandma 
baked  this  easy-to-make  pie  in  their 
wood  stove  .  .  .  doubtless  at  least  trip- 
ling the  recipe  to  have  enough  for  the 
entire  brood." 

3  cups  fresh,  crisp  apples,  scrubbed  and 
unpeeled  (Granny  Smith  or 
other  tart  apples) 
V2  cup  butter 

1  cup  firmly  packed  light  brown  sugar 
1  tablespoon  cinnamon 

Pinch  salt 
1  cup  all-purpose  flour 
1  teaspoon  bciking  powder 
V2  teaspoon  baking  soda 
'A  teaspoon  sailt 
%  cup  milk 

Preheat  oven  to  375°F.  Cut  apples  in 
half-moon  chunks,  about  8  per  apple. 
Place  in  bowl. 

In  9-inch  cast-iron  skillet  melt  butter 
over  medium  heat.  Dance  skillet 
around  atop  the  burner  until  butter  is 
all  over  inside  of  skillet.  Add  apple 
half-moons  and  toss  lightly  in  butter. 
Saute  about  5  minutes.  Mix  sugar,  cin- 
namon and  salt  and  dump  over  apples. 
Stir  gently.  Remove  apples  with  slotted 
spoon.  Set  skillet  aside. 

In  small  bowl  combine  flour,  baking 
powder,  baking  soda  and  salt.  Stir  in 
milk.  Pour  into  skillet  and  stir  until 
smooth.  Return  apples  to  skillet  and 
stir  gently.  Slap  skillet  into  oven  and 
bake  40  minutes.  This  recipe  serves  4 
to  6  borderline-greedy  folks,  about  595 
calories  each  per  4,  400  calories  each 
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per  6.  (However,  Miss  Lib  strongly  sug- 
gests you  double  the  recipe,  so  you'll 
get  a  bite  yourself!) 

GEORGE  FAMILY  BAKLAVA 

pictured  on  page  97 

ANNE  C.  CIOFFI.  Tk)Y.  NY 

"Every  Greek  family  has  its  own  varia- 
tion on  baklava,  including  my  mother's 
family,  who  came  from  the  Pelopon- 
nesus around  1900.  Our  version  has 
less  sugar  and  nuts  than  some." 

Syrup 

1  Vz  cups  honey 
%  cup  water 
1 V2  tablespoons  lemon  juice 

1  cinnamon  stick 

1  lemon,  sliced 

y4  pound  blanched  almonds,  finely 

chopped 
%  pound  shelled  walnuts,  finely 

chopped 
V2  cup  sugar  (or  less  if  desired) 
2  teaspoons  ciimamon 
1  pound  filo  dough 
1  cup  unsalted  buttei;  melted 

Syrup:  In  medium  saucepan  combine 
all  ingredients.  Bring  to  a  boil;  reduce 
heat  and  simmer  20  minutes.  Let  cool. 
Strain  and  set  aside. 

Meanwhile,  in  large  bowl  combine 
almonds,  walnuts,  sugar  and  cinna- 
mon. Toss  until  well  mixed. 

Preheat  oven  to  SSO'F  Grease  a  13x9- 
inch  baking  pan.  Place  a  sheet  of  filo 
dough  in  pan;  brush  lightly  with  but- 
ter. Stack  11  more  filo  sheets  on  top, 
brushing  each  with  butter  Spread  nut 
mixture  in  a  thin  layer  on  top.  Top  with 
3  filo  sheets,  brushing  each  with  butter. 
Layer  nuts  and  filo  3  more  times  until 
all  nuts  are  used. 

Layer  remaining  filo  over  nuts,  brush- 
ing each  with  butter.  (Trim  to  fit  into 
pan.)  With  spoon,  tuck  edges  of  filo  un- 
der at  edge  of  pan.  With  sharp  knife,  cut 
slits  lengthwise,  then  diagonally,  about 
IV'2  inches  apart  through  top  layer  of 
filo.  Bake  1  hour  Pour  sjTup  over  warm 
pastry.  Let  cool  1  to  2  hours.  Cut  baklava 
following  original  slits.  Remove  from 
pan.  Makes  28  servings,  about  310  calo- 
ries each. 

NANA  MILLER'S 
ORANGE  CRANBERRY  TORTE 

pictured  on  page  97 

ALICE  L.  NYKAZA,  Mexico.  NY 

"This  recipe  is  a  tribute  to  my  grand- 
mother, Eleanor  Miller,  who  died  last 
year  at  ninety-one.  The  torte  was  a  tra- 
ditional Christmas  recipe  that  has  been 
a  family  favorite." 


1  teaspoon  baking  powder 
1  teaspoon  baking  soda 
Va  teaspoon  salt 
1  cup  chopped  walnuts 
1  cup  diced  dates 

1  cup  fresh  cranberries 
Grated  peel  of  2  oranges 

2  eggs. 

beaten 
1  cup  buttermilk 
%  cup  salad  oil 
V2  cup  orange  juice 
V2  cup  sugar 

Preheat  oven  to  350°E  Grease  a  12-c 
Bundt  or  10-inch  tube  pan;  set  aside 

In  medium  bowl  combine  flour,  sus 
baking  powder,  baking  soda  and  s( 
Stir  in  nuts,  dates,  cranberries 
orange  peel.  In  large  mixer  bowl  co 
bine  eggs,  buttermilk  and  oil  and  b 
until  combined.  Add  dry  ingredie: 
and  mix  until  blended. 

Pour  into  prepared  pan.  Bake  1  ho 
or  until  toothpick  inserted  in  ceni 
comes  out  clean.  Cool  in  pan  on  w; 
rack.  Remove  from  pan  and  place  01 
wire  rack  over  a  wide  dish. 

In  small  bowl  combine  orange  ju 
and  sugar.  Gradually  spoon  over  cal 
(Drippings  will  collect  in  dish  bel( 
rack  and  can  be  reused.)  \\^ap  in  f 
and  store  in  refrigerator  Makes  12  si 
vings,  about  370  calories  each. 


PLATZ  KUCHEN 


pictured  on  page  97 


2Va  cups  all-purpose  flour 
1  cup  sugar 


SHARON  KING.  Overland.  MO 

"This    recipe   comes   from    my   aur 
mother-in-law,  a  descendant  from  GeJ 
man  Lutherans  who  settled  in  Per 
County,  Missouri.  The  recipe  was  prol 
ably  developed  by  a  thrifty  housewl 
who  had  the  egg  yolks  left  over  after  s\ 
made  an  angel  food  cake  or  a  meringi 
which  called  for  only  egg  whites." 

3  egg  yolks 
3  tablespoons  milk 
1  tablespoon  whiskey 
1  cup  cill-purpose  flour 
V2  cup  buttec 

melted 
About  Va  cup  sugar 

Preheat  oven  to  450°F.  In  medium  bov 
combine  egg  yolks,  milk  and  whiske 
Beat  until  well  mixed.  Add  flour  an 
stir  until  smooth  and  stiff.  Divid 
dough  into  8  equal  pieces.  On  lightli 
floured  surface,  roll  one  piece  at  a  tina 
into  an  11-inch,  paper-thin  circle. 

Preheat  cookie  sheet  5  minute 
Place  thin  circle  on  cookie  sheet  aii| 
bake  3  to  4  minutes.  When  done,  th 
kuchen  will  be  a  golden  sheet  of  tendt 
pastry  fringed  with  golden  brown  an 
filled  with  small  blisters.  Repeat  rol 
ing  and  baking  remaining  dough,  heal ' 
ing  cookie  sheet  each  time.  Brush  to  I 
with  melted  butter  and        (continuec  'i 
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HERIIAGE 

continued 


Preheat  oven  to  350°F.  Spoon  into  4 
individual  ramekins  or  a  1-quart  cas- 
serole. Cover  and  bake  15  to  20  minutes. 

Top  onions  with  toasted  bread;  sprin- 
kle with  cheese.  Bake  15  minutes  more  or 
until  cheese  is  melted  and  bubbly.  Makes 
4  servings,  about  600  calories  each. 


PASKHA 


KRISTINA  G.  SCOTT. 
Virginia  Beach,  VA 


"My  Russian  grandparents  and  mother 
traveled  through  World  Warll-torn  Eu- 
rope and  came  to  America  seeking  free- 
dom, opportunity  and  a  new  life.  Al- 
though most  of  their  belongings  were 
destroyed  when  the  baggage  compart- 
ment of  the  train  on  which  they  were 
traveling  was  bombarded,  the  special 
wooden  paskha  mold  that  had  been  in 
the  family  for  generations  (along  with 
this  recipe  for  the  traditional  Easter 
dessert)  survived." 

1  Vz  pounds  farmer  or  pot  cheese,  at 
room  temperature 
1  cup  unsaltcd  butter,  softened 
1  package  (8  oz.)  cream  cheese, 

softened 
1  vemilla  beein 
V/tk  cups  sugar 
4  egg  yolks 
'/2  cup  chopped  dried 

mixed  fruit 
'/z  cup  golden  raisins 
1  cup  heavy  cream,  whipped 
Va  cup  currants,  for  decorations 
(optional) 

Press  farmer  or  pot  cheese  through  a 
fine  sieve  into  a  large  bowl.  In  small 
mixer  bowl  beat  butter  and  cream 
cheese  until  light  and  fluffy.  Set  aside. 

Slit  vanilla  bean  lengthwise  and 
scrape  seeds  out  into  a  large  mixer 
bowl.  Chop  bean  very  finely  and  add  to 
seeds.  Add  sugeu-  and  egg  yolks  to  va- 
nilla; beat  until  thick  and  pale  yellow. 
Add  cheese  and  butter-cream  cheese 
mixture;  beat  until  well  blended.  Fold  in 
fruit  and  raisins.  Fold  whipped  cream 
into  cheese  mixture  until  well  blended. 

Moisten  and  wring  out  a  very  large 
piece  of  doubled  cheesecloth  as  smoothly 
as  possible.  Line  a  large  (2-quart)  clay 
or  plastic  flowerpot  with  drainage  holes 
on  bottom.  Let  about  5  inches  of  cheese- 
cloth hang  over  rim  of  pot.  Pour  cheese 
mixture  into  pot  and  fold  the  excess 
cheesecloth  over  top.  Put  small  plate  on 
top  of  cheesecloth.  Weight  down  with 
several  heavy  cans.  Put  pot  on  small 
rack  placed  on  a  plate  large  enough  to 
catch  drippings.  Refrigerate  24  hours. 

To  serve,  remove  weights  and  the  top 
plate.  Unwrap  folded  cheesecloth,  in- 
vert onto  plate  and  peel  off  cheesecloth. 
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Cut  into  slices.  (If  you  make  this  for 
Easter,  you  may  want  to  write  the  let- 
ters "XB"  on  one  side  of  the  paskha 
with  currants.  In  Russian  this  signifies 
that  "Christ  is  Risen.")  Makes  16  to  20 
servings,  about  380  calories  per  16,  300 
calories  per  20. 

SURVIVAL  SALAD 

NELDA  GRIFFIN.  Tacoma,  WA 

"Nothing  could  typify  America's  heri- 
tage better  than  this  Depression  recipe 
for  wilted  lettuce.  We  had  a  pig  for 
bacon,  a  handful  of  hens  for  eggs  and  a 
garden  that  did  the  best  it  could." 

8  slices  bacon 

2  quarts  torn  leaf  lettuce 

8  green  onions,  sliced 
V2  cup  cider  vinegar 
V2  cup  water 

2  tablespoons  sugar 

4  hard-cooked  eggs,  sliced 

In  large  skillet  cook  bacon  until  crisp; 
reserve  V2  cup  drippings.  In  salad  bowl 
combine  lettuce,  bacon  and  green  onions. 
In  same  skillet  heat  bacon  drippings, 
vinegar,  water  and  sugar  to  boiling. 
Pour  over  salad.  Put  a  plate  over  salad 
bowl  and  let  stand  10  minutes  to  "wilt." 
Toss  and  spoon  on  salad  plates.  Garnish 
each  serving  with  a  sliced  egg.  Makes  4 
servings,  about  400  calories  each. 

SWEDISH  RYE  BREAD 

MARY  HORSAGER,  Vemdale.  MN 

"A  favorite  recipe  from  my  Swedish  an- 
cestors handed  down  through  generations." 

2  cups  medium  rye  flour 

V2  cup  dark  molasses 

'/4  cup  honey 

2  teaspooris  salt 

V3  cup  shortening 

2  cups  boiling  water 

2  packages  active  dry  yeast 

'/2  cup  warm  water  (1 05T.  - 11 5°F. ) 

5  to  5V2  cups  all-purpose  flour 

In  large  mixer  bowl  combine  first  5  in- 
gredients. Gradually  add  boiling  water. 
Beat  at  medium  speed  2  minutes. 
Meanwhile,  dissolve  yeast  in  lukewarm 
water  Add  yeast  and  2  cups  all-puipose 
flour  Beat  at  high  speed  2  minutes. 
Gradually  stir  in  enough  additional 
flour  (about  2y2  to  3  cups)  to  make  a 
soft  dough. 

On  lightly  floured  surface,  knead 
until  smooth  and  elastic,  8  to  10  min- 
utes. Place  in  greased  bowl,  turning  to 
grease  top.  Cover;  let  rise  in  warm, 
draft-free  place  until  doubled  in  bulk, 
75  to  90  minutes.  Grease  2  large  cookie 
sheets.  Punch  dough  down;  divide  in 
half  Shape  each  piece  into  a  5V2-inch 
round  loaf.  Cover;  let  rise  until  doubled 
in  bulk,  about  45  to  50  minutes. 

Preheat  oven  to  350°F  Bake  35  to  40 


minutes  imtil  golden  brown.  Cool  01 
wire  racks.  MaJces  2  loaves,  about  sis 
teen  !/2-inch  slices  per  loaf,  about  10. 
calories  per  slice. 

INDONESIAN  SPICED  { 

COCONUT  CHICKEN  1 


LOANNE  CHIU,  Arlington.  TX 


"Indonesia  is  nicknamed  'The  Spice  h 
lands'  because  of  the  abundance  ( 
spices  it  produces.  Every  household  ho 
its  own  combination  of  spices  for  'Ope 
Ay  am'  the  Indonesian  name  for  th 
dish.  I  substituted  half  and  half  an 
coconut  cream  for  the  coconut  milk  m 
mother  used." 


8  large  chicken  thighs 


Spice  Mixture 


4  macadamia  nuts, 

ground 
2  garlic  cloves,  pressed 
1  teaspoon  coriander 
1  teaspoon  nutmeg 

%  teaspoon  pepper 

Vi  teaspoon  salt 


V4  cup  plus  2  tablespoons  peanut  oil, 

divided 
1  large  onion,  sliced 


Sauce 


'/)  cup  soy  sauce 
1  '/^  tablespoons  carmed  cream  of 
coconut 
'/3  cup  half  and  half  cream 
2  bay  leaves 


Vi  pound  mushrooms,  sliced 
2  tablespoons  lemon  juice 


In  plastic  bag  combine  chicken  and  spia 
mixture.  Shake  bag  until  chicken  i 
well  coated.  Let  stand  in  single  laye 
1  hour.  In  large  skillet  heat  Va  cup  oi 
Add  onion  and  saute  until  translucent 
Remove  onion.  Add  remaining  oil  t 
skillet.  Brown  chicken  5  minutes  pe 
side.  Return  onion  and  any  remaininj 
spice  mixture  to  skillet,  add  sauce  ingre 
dients.  Simmer  covered  20  minutes.  Ad< 
mushrooms  and  simmer  uncovered  11 
minutes.  Discard  bay  leaves.  Stir  i] 
lemon  juice  until  heated  through.  Make 
4  servings,  about  535  calories  each.  Em 


COMING  NEXT  MONTH 


Blueberry  Bonanza! 
The  pick  of  the  season, 
rendered  more  luscious 
than  ever  in  our  irresist- 
ible crop  of  pies,  cakes, 
muffins  and  more. 
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How  to  have  real  cheese 
that  won't  make  a  mockery  of  your  broccoli. 


Cheez  Whiz.  Real  Cheese  Made  Easy. 

Cheez  Whiz  process  cheese  spread  is  made  for  real  cheese  lovers. 
It's  a  blend  of  KRAFT  Cheddar  and  Colby  cheeses  and  other  wholesome  ingredients. 


FRUITS 

continued  from  page  86 


'/i  cup  apricot  preserves 
2  tablespoons  water 


DAZZLING  PARTY  BOWL 

pictured  on  pages  86-87 

Guaranteed  to  be  a  hit  at  your  next  party. 
A  warning:  Don't  add  anything  alco- 
holic to  the  fruit  that  fills  the  party  bowl. 
You'll  end  up  with  a  sieve. 

1  cup  ice  cubes  (about  6) 

1  lemon,  sliced 

1  lime,  sliced 

1  orange,  sliced 

1  cup  strawberries,  halved 

Fresh  mint  sprigs 

Water 

Place  ice  cubes  in  bottom  of  a  5-quart 
round  bowl,  about  11  inches  in  diame- 
ter. In  center  of  bowl  place  a  4-quart 
bowl,  about  9  inches  in  diameter.  (There 
should  be  a  1-inch  gap  between  the 
rims.)  Fasten  strips  of  heavy-duty  tape 
to  rims  about  4  inches  apart  to  secure 
bowls  in  position.  Fill  smaller  bowl 
with  rice  or  dried  beans  to  weight  it 
down.  Randomly  drop  fruit  and  mint 
into  gap  between  bowls.  Carefully  fill 
gap  with  water.  Freeze  overnight  or  un- 
til very  solid. 

To  unmold:  Remove  tape  and  smaller 
bowl  from  mold.  Dip  large  bowl  into 
warm  water  30  to  45  seconds.  Remove 
ice  "bowl"  and  return  to  freezer  until 
ready  to  use.  Fill  with  Summer  Fruit 
Compote  (see  below  right). 

GLORIOUS  SUMMER  TART 

pictured  on  page  86 

Deliciously  versatile — top  with  the 
choicest  summer  fruit  available. 


Pastry 


1  '/2  cups  all-purpose  flour 
Va  cup  sugar 
2  eggs, 

separated 
1  teaspoon  grated  orange  peel 
'/4  teaspoon  salt 
10  tablespoons  butter, 
cut  into  pieces 


Filling 


'/a  cup  sugar 
Vt  cup  flour 
Ve  teaspoon  salt 

1  cup  milk 
Vi  cup  orange  juice 

1  teaspoon  grated 
orange  peel 

1  egg,  beaten 

2  tablespoons  orange-flavored 

liqueur 


Fruit  Topping 


1  plum,  sliced 

2  peaches,  sliced 

Vz  cup  seedless  green  grapes, 

halved 
Va  cup  raspberries 


Pastry:  Preheat  oven  to  400°F.  In  food 
processor  with  steel  blade,  process 
flour,  sugar,  egg  yolks,  orange  peel  and 
salt  just  to  blend,  about  5  seconds.  With 
machine  on,  drop  butter  a  piece  at  a 
time  and  continue  processing  until  mix- 
ture forms  a  ball.  Press  pastry  onto  bot- 
tom and  sides  of  a  12-inch  fluted  tart 
pan  with  removable  bottom.  Bake  15 
minutes  or  until  golden.  Cool  on  wire 
rack.  Brush  with  beaten  egg  whites. 
Filling:  In  top  of  double  boiler  combine 
sugar,  flour  and  salt.  Stir  in  milk  until 
smooth,  then  add  orange  juice  and  peel. 
Cook,  stirring  frequently,  over  simmer- 
ing water  10  minutes.  Blend  about  one 
third  of  the  custard  into  the  beaten  egg. 
Return  to  double  boiler  and  continue 
cooking  about  5  minutes,  stirring  con- 
stantly, until  very  thick.  Stir  in  li- 
queur. Pour  into  prepared  pastry;  cool. 
Fruit  Topping:  Arrange  fruit  on  filling. 
In  small  saucepan  heat  preserves  with 
water;  strain  through  sieve.  Brush  fruit 
with  glaze.  Refrigerate  up  to  1  hour 
before  serving.  Makes  10  servings, 
about  330  calories  each. 

COLD  CHERRY  SOUP 


pictured  on  page  86 


The  tang  of  buttermilk  and  sour  cream 
makes  this  not-too-sweet  soup  a  festive 
first  course  for  a  summer  meal. 

1  Vz  cups  pitted  bing  cherries 

(about  1  lb.) 
1  Vz  cups  water;  divided 
Vz  cup  dry  red  wine 
2  tablespoons  sugar 
1  tablespoon  comstcirch 
1  tablespoon  lemon  juice 
'/2  cup  buttermilk 
Sour  cream, 
for  garnish 

In  medium  saucepan  combine  cherries, 
1  cup  water,  wine  and  sugar.  Simmer  10 
minutes  or  until  cherries  soften.  Stir  in 
remaining  Vz  cup  water  blended  with 
cornstarch  and  lemon  juice.  Simmer, 
stirring  frequently,  5  minutes  more. 
Puree  in  blender,  then  strain  through 
sieve  to  remove  skins.  Refrigerate  sev- 
eral hours.  Just  before  serving,  stir  in 
buttermilk.  Garnish  with  a  dollop  of 
sour  cream,  if  desired.  Makes  4  serv- 
ings, about  140  calories  each. 

SPINACH  'N'  FRUIT  SALAD 

pictured  on  page  86 

Poppy-seed  dressing  is  a  classic  for  fruit 
salads.  Here  we've  ingeniously  used  it 
for  a  spinach-onion-fruit  combo. 

Dressing 


Va  cup  white  wine  vinegar 
Va  cup  fresh  lime  juice 


1  teaspoon  dry  mustard 

2  tablespoons  honey 
'/3  cup  salad  oil 

Va  teaspoon  salt 
1  tablespoon  poppy  seed 


8  cups  spinach  leaves 
1  cantaloupe, 

scooped  into  balls 
1  cup  strawberries, 

hulled  and  halved 
Vz  cup  sliced  Bermuda  or 

red  onion 


Dressing:  In  small  saucepan  combi 
vinegar,  lime  juice  and  mustard  wl 
whisk.  Blend  in  honey,  oil  and  salt  Bi 
1  minute,  whisking  constantly.  Rem4 
from  heat;  add  poppy  seed.  Cool.       j 
In  salad  bowl  toss  spinach,  car 
loupe,  strawberries  and  onion.  Ref 
erate.  Just  before  serving,  toss 
dressing.  Makes  10  servings,  about 
calories  each. 

SAUSAGE  AND  NECTARINES 

This  easy  dish  is  our  food  editor's  fav 
ite  for  summer  brunches. 

8  smoked  pork  sausage  links, 

sliced 
4  or  5  large  nectarines, 

thinly  sliced 

1  tablespoon  lemon  juice 
Vz  teaspoon  ground 

cardamom 

2  tablespoons  brown  sugar 

In  large  heavy  skillet  saute  sausage  o' 
medium-low  heat  until  browned,  tu 
ing  occasionally.  Pour  off  grease,  I 
don't  wipe  out  skillet.  Add  nectarin 
sprinkle  with  lemon  juice  and  can 
mom.  Saute  over  medium  heat  until  n 
tarines  are  slightly  golden.  Sprin] 
with  sugar.  Cook,  tossing  gently,  ur 
nectarines  are  tender.  Meikes  4  servi; 
about  355  calories  each. 

SUMMER  FRUIT  COMPOTE 


A    colorful,    refreshing    dessert   yo\ 
serve  again  and  again. 
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In  large  bowl  toss  together  any  co 
nation  of  the  following  fresh  ripe 
to  equal  4  quarts:  sliced  peaches,  ne 
rines,  apricots  or  plums;  melon  ba] 
whole  strawberries,  raspberries,  bla< 
berries,  blueberries  or  boysenberrii 
seedless  grapes  or  pitted  cherries.  Us< 
variety  for  best  flavor  and  appearanccj 
Lime  Syrup:  In  medium  saucepan  co^ 
bine  1  cup  water,  Va  cup  fresh  lime  jui- 
1  cup  sugar  and  1  teaspoon  grated  le 
on  or  lime  peel.  Simmer,  stirring  f 
quently,  10  minutes.  Cool  complete 
Pour  over  fruit  and  toss  gently.  MaK 
16  servings,  about  140  calories  eat 
Can  be  used  in  Dazzling  Party  BowL 
Spirited  Compote:  In  small  bowl  co: 
bine  Vz  cup  light  rum  and  2  teaspoo 
grated  lemon  and  lime  peel.  (continiUf 
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One  sjiiicss  why  Kraft. tastes  best. 


It's  the  cheesiest 


Kraft'  Macaroni  &  Cheese  Dinner  has  more 
cheese  than  any  other  brand.  Not  just  a  little 
more.  But  a  full  72%  more  cheese  than  the  next 
leading  brand.  So  you  get  the  biggesi,  the  best,   | 
the  cheesiest  taste  ever  to  come  with  macaroni.  I 

There's  a  good  reason  it's  called  Kraft*  "Cheese  &  Macarotu." 


Next 
Leading  Brand 

4 

Dramatization  of 
proportional  amounts  of  cheese. 
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FRUITS 

continued 


Pour  over  fruit  and  toss.  Refrigerate  at 
least  2  hours,  tossing  occasionally.  Maikes 
16  servings,  100  calories  each.  Do  not 
serve  in  Dazzling  Party  Bowl. 

AMARETTO  PEACH  PIE 

We've  all  heard  of  almond  flavoring  in 
peach  pie,  so  why  not  amaretto?  Yum! 

5  cups  sliced,  peeled  peaches 

(about  2  lbs.) 
Va  cup  amaretto  liqueur 
Va  cup  sugar 

2  tablespoons  quick-cooking 
tapioca 
Pastry  for  9-inch  double-crust  pie 
2  tablespoons  butter  or  margarine, 
cut  into  pieces 

1  egg  yolk 

2  teaspoons  milk 

Preheat  oven  to  400°F.  In  large  bowl 
toss  peaches,  liqueur,  sugar  and  tap- 
ioca. Let  stand  30  minutes. 

Divide  pastry  into  2  pieces,  one  slight- 
ly larger  than  the  other.  On  lightly 
floured  surface,  roll  larger  piece  to  an 
11-inch  circle  about  Vs  inch  thick.  Trans- 
fer to  a  9-inch  pie  plate.  Spoon  in  peaches. 
Dot  with  butter.  Roll  remaining  pastry 
to  a  9-inch  circle.  Cut  into  10  strips,  V2 
inch  wide.  (For  decorative  lattice,  cut 
with  pastry  wheel.)  Beat  egg  yolk  with 
milk;  brush  over  strips.  Weave  strips  in 
lattice  pattern  about  1  inch  apart  over 
filling.  Fold  overhang  of  bottom  crust 
up  over  strips.  Flute  edge;  brush  with 
egg  mixture.  Bake  50  minutes  or  until 
juice  bubbles  up  near  center  of  pie.  Cool 
on  wire  rack.  Makes  8  servings,  about 
375  calories  each. 


SOUR  CREAM  PLUM  PIE 

A  tasty  takeoff  on  the  better-known 
sour  cream  peach  pie. 

Pastry  for  9-inch  single-crust  pie 
2  eggs 

1  cup  sour  cream 
Va  cup  sugar 
1  teaspoon  vanilla  extract 
V2  teaspoon  cinnamon 
Va  teaspoon  nutmeg 
2'/2  cups  sliced  plums 
(about  1  lb.) 

Preheat  oven  to  425°F.  Line  a  9-inch  pie 
plate  with  pastry;  flute  edge.  Prick  bot- 
tom with  fork;  bake  10  minutes. 

Meanwhile,  in  large  mixer  bowl  beat 
eggs.  Add  sour  cream,  sugar,  vanilla, 
cinnamon  and  nutmeg.  Beat  until  well 
blended.  Fold  in  plums.  Spoon  into  pas- 
try shell  and  bake  15  minutes.  Reduce 
temperature  to  350°F.  and  continue 
baking  until  set,  about  35  minutes. 
Cool;  serve  at  room  temperature.  Makes 
8  servings,  about  295  calories  each. 
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BING  CHERRY  CRUMB  PIE 

For  an  irresistible  dessert,  top  a  lus- 
cious cherry  pie  with  crunchy  streusel. 

Pastry  for  9-inch  single-crust  pie 
5  cups  pitted  bing  cherries 

(about  3 '/2  lbs.) 
2  tablespoons  flour 
2  tablespoons  sugar 
2  tablespoons  lemon  juice 
2  tablespoons  butter  or  margcirine, 

cut  into  pieces 

Topping 

1  cup  all-purpose  flour 

V2  cup  firmly  packed  brown  sugar 
V2  cup  butter 

or  margarine 
V2  cup  coarsely  chopped  almonds 

or  walnuts 

Preheat  oven  to  375°F.  Line  a  9-inch  pie 
plate  with  pastry;  flute  edge.  In  large 
bowl  combine  cherries,  flour,  sugar, 
lemon  juice  and  butter  or  margarine. 
Spoon  into  pastry  shell. 
Topping:  In  medium  bowl  combine  flour 
and  brown  sugar.  Cut  in  butter  or  mar- 
garine imtil  mixture  resembles  coarse 
crumbs.  Stir  in  nuts.  Sprinkle  over  cher- 
ries. Bake  1  hour  Cool  on  wire  rack. 
Makes  8  servings,  455  calories  each. 

PLUM  GOOD  SAUCE 

A  sweet  barbecue  sauce  that  packs  a  wal- 
lop— try  it  on  pork,  chicken  or  turkey. 

1  tablespoon  salad  oil 
1  small  onion,  minced 
1  garlic  clove,  minced 

1  tablespoon  dry  mustard 

V2  teaspoon  grated  fresh  ginger 

2  cups  chopped  plums  (about  %  lb.) 
V2  cup  firmly  packed  brown  sugar 

1  tablespoon  comstarch 
Va  cup  orcinge  juice 
Va  cup  dry  sherry 

1  tablespoon  white  wine  vinegar 
V2  te£ispoon  salt 
Va  teaspoon  pepper 

In  medium  saucepan  heat  oil.  Add  on- 
ion and  garlic;  saute  until  onion  is 
translucent.  Add  mustard  and  ginger; 
cook,  stirring  frequently,  1  minute.  Add 
plums,  sugar,  comstarch  blended  with 
orange  juice,  sherry,  vinegar,  salt  and 
pepper.  Simmer  over  low  heat  20  min- 
utes, stirring  occasionally. 

Use  on  ribs,  chops  or  chicken.  Brush 
generously  during  the  last  10  minutes 
of  broiling  or  grilling.  Makes  2  cups, 
about  25  calories  per  tablespoon. 

BERRY  SHORTCAKE 

If  blackberries  or  boysenberries  aren't 
available,  try  strawberries  or  raspberries. 

Cake 

2  cups  all-purpose  flour 

2  tablespoons  granulated  sugar 
1  tablespoon  baking  powder 


Va  teaspoon  salt 

V2  cup  butter  or  margarine 

%  cup  milk 

3  tablespoons  melted  butter  or 
margarine  for  top,  divided 

1  teaspoon  sugar  for  top,  divided 


4  cups  blackberries  or  boysenberries 
Va  to  V2  cup  granulated  sugar 
Va  cup  confectioners'  sugar 
1  teaspoon  vanilla  extract 
1  cup  heavy  or  whipping  cream 
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Preheat  oven  to  425°F.  Lightly  greasi 
an  8-inch  round  cake  pern;  set  aside.  , 
Cake:  In  large  bowl  combine  dry  ingre' 
dients.  With  a  pastry  blender  or  i 
knives,  cut  in  butter  or  margarine  un" 
til  mixture  resembles  coarse  crumbs 
Stir  in  milk  with  a  fork.  Divide  dougl 
in  half  On  lightly  floured  surface,  rol- 
out  each  half  into  an  8-inch  circle 
Press  one  circle  into  pan.  Brush  with '. 
tablespoon  melted  butter.  Place  seconc; 
circle  on  top  of  first;  do  not  press  down 
Bake  20  to  22  minutes  until  golden 
Cool  in  pan  on  wire  rack  15  minutes. 
Invert  onto  serving  plate;  separati" 
layers.  Brush  each  unbrowned  sid/ 
with  1  tablespoon  melted  butter  anr 
sprinkle  with  V2  teaspoon  sugar. 

In  large  bowl  sprinkle  sugar  over  on* 
quarter  of  the  berries  and  mash  unti 
sugar  is  dissolved.  Add  remaining  ber 
ries  and  toss  gently.  Let  stand  at  roon 
temperature  until  ready  to  serve. 

In  chilled  bowl  with  chilled  beater 
whip  cream  until  thickened;  add  con 
fectioners'  sugar  and  vanilla.  Continue 
whipping  until  soft  peaks  form.  ' 

To  serve,  spoon  half  the  cream  ove) 
bottom  layer  of  shortceike,  then  half  th« 
berries;  add  second  shortcake  layei| 
spoon  remaining  berries  on  top.  Gzr, 
nish  with  whipped  cream;  pass  remain! 
ing  cream.  Makes  6  to  8  servings,  77' 
calories  per  6, 690  calories  per  8.       Eii4 
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Page  92:  Large  photo:  Bag  of  Ro^  scarf  tin  hair)  Clark  by  Chang 
sandals,  laael.  bottom:  Fraginents  bracelets  .Martex  towel. 
Page  93:  NascY.  left  photo:  Fiorrjcci  tote.  Martex  towel.  Itgkl 
photo:  I^tncia  Underwood  hat.  Mundi  tote  Clark  by  Chang  san* 
dais.  DlaAe.  led  photo:  Giallo  watch.  Clark  by  Chang  sandals. 
Right  pholo:  Fragments  necklace.  .Molla  lounge  chair 
Page  94:  Betsy,  right  pholo:  Tvo  Blondes  cap  Speedo  gogglcf. 
Walker  net  bag.  Lisa,  Icil  photo:  Alvimar  Mfg.  bcachbalU.  Hi 
Voltage  shoes.  Sight  photo:  IVepcrs  sunglasses.  The  Jewelry  DepL 
bracelets. 

Page  95:  Inset,  top  IcA:  Carlos  Lew-is  hat-  Ellie's  .Matches  shirt. 
Large  photo:  Hat  Attack  hat.  Bag  of  Rags  scarf  Hied  around  haU 
Walker  net  bag.  Tropic-Cal  sunglasses.  Trocadero  plastic  tote. 
Yellow  thermos  from  Fine  Design.  NYC.  Grcndha  plastic  sandals. 
THE  SUBJECT  WAS  SOSES 

Pages  100-101:  All  Aower  arrangements  by  Zezt.  398  E  52ndSL. 
NYC  10022.  Roses  courtesy  of  America's  RxKe  Growers.  Top  Itftt 
Glass  Aalto  \^sc  from  The  Sluscum  of  Modem  Art  Museum  Store. 
II  W.  53rd  St.  NYC  10019  Send  S2  for  catalog.  Attn  MOMAmail 
order  Bottom  right:  Yellow-  and  lavender  clay  bowl  by  Sarah  Fred- 
erick, available  at  Rich's.  Atlanta.  GA. 

Page  102:  Top  left:  "Very  Pretty  Bouquet"  pillowcase  and  sham  by 
Dan  River  Top  right:  Orange  and  yellow  glass  vase  by  Frederidl 
Warren,  available  at  The  Store.  Verona.  PA  Bottom  left:  Clay  vast 
by  M.G.  .Martin,  available  at  The  Store.  Verona.  PA. 
^ge  103:  Purple  bowl.  Iel\.  pink  bow-1.  center,  and  apple  by  Sarmh 
Frederick.  Rust  and  purple  cloy  vase  on  right  by  Russell  KagsIL 
lasat:  Clay  bowl  by  Saroh  Frederick,  all  available  at  Rich's.  At* 
lanta,  GA.  Above  containers  all  from  the  National  CraA  Collet 
tion".  National  Craft  Showroom. 
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"Hey  Sandy  Let^  have 
potato  salad  with  Miracle  Whip? 


pi.zaSM&Llwm^?rX?^«^#..the^p,  the  extra 


r 


I 


(Made^  WH^J^^'f  Potato  Salad 


^^  "•"' ""HiK"  salad  dr 

1  <:"P  Miracle  Whip  Salad  Dressina 

J6  teaspoon  celery  seed 
%  teaspoon  salt 


■~]i 


'4  teaspoon  pepper 

2  S?rfS!^^'^^'^°°^^^  potatoes 

if  r^^K°°^^^^^S^' chopped 

H  cup  chopped  onion 

g  cup  celery  slices 

i4  cup  chopped  sweet  pickle 


g    mix  well 


6  servings  ^  '  "^°"'  ^e^ery  and  pickk ;  mix  lightfy  Chin. 


ALBA  Fit'n  Frosty  will 
helpyou  loseSOtolOO 
pounds  overnight. 
(Not  Really).- 


.O.K.  The  truth.  An  ALBA 
.  Fit'n  Frosty™ shakie^  is  absolutely  delicious.lt 
is  thick,  frosty  and  sdtisfying.  It  is  sweetened 
with  NufraSweet*.  It  does  have  just  70 
calories.  It  is  nutritious  because  it's  made 
from  real  milk.  And  it  does  come  Hi  foor 
tantalizing  flavors.  ; 

ALBA  Rt'n  Frosty  isa 
great-tasting,    ' 
70-calorieshal<e. 
(Honestly). 


SALiy  FIELD 

continaed  from  page  33 


\ 


parts  hit  you."  Fortunately  for  Sally,  and  for  the  rest  ( 
the  family,  producer  Alan  Greisman  entered  the  picture  an 
changed  the  actress's  mood. 

It  was  just  May  of  last  year  when  Alan,  thirty-seven,  wen 
to  Fogwood  to  try  to  interest  the  actress  in  a  project.  H 
followed  up  with  an  invitation  to  dinner,  which  she  a( 
cepted.  While  Sally  still  wasn't  interested  in  a  permanen 
relationship,  she  soon  had  to  concede  that  not  only  was  sh 
having  a  good  time  with  the  generous,  stable,  almost  estat 
lishment-square  Alan  but  also  that  "for  the  first  time  in  m; 
life,  something  feels  right  in  this  area."  By  early  summe 
Alan  had  moved  into  the  Field  house  in  T^rzana,  and  i] 
December  he  and  Sally  were  wed. 

What  felt  right,  says  Jock  Mahoney,  is  that  Alan  is  "a  hel 
of  a  bright  guy — patient,  gentle  and  understanding,  whicl 
he  would  have  to  be  because  Sally  is  a  whirlwind  who' 
going  to  continue  making  her  own  rules."  Sally  agrees  ami 
confides  that  what  she  cherishes  most  about  Alan  is  hov 
he's  always  "there  for  me  when  I  turn  around.  I  don't  alwayi 
have  to  be  the  one  who's  bringing  up  the  rear" 

As  surprised  as  Sally  was  to  find  herself  at  the  altai 
people  who  know  Alan  were  equally  mystified,  since  th< 
darkly  handsome  producer  had  always  been  attracted  tx 
statuesque  beauties.  According  to  a  former  classmate  of  hi 
at  Northwestern  University  (he  graduated  in  1969  vnth 
B.A.  in  art  history),  "He  always  had  a  stunning  blond  oi 
either  side.  Alan  played  it  cool  and  seemed  a  little  aloof 
always  wearing  black,  except,"  she  says,  laughing,  "for  th( 
big  silver  buckles  on  his  belt."  He  kept  up  the  image  aftei 
coming  to  Hollywood  in  1973  and  was  linked  with  mode 
Lisa  Tkylor  before  marrying  Sally. 

Cynics  have  said  that  Alan  dated  Sally  in  order  to  furthei 
his  career  But  with  a  long  list  of  film  credits,  including  tht 
Sissy  Spacek  film  Heart  Beat,  the  upcoming  Fletch,  witb 
Chevy  Chase,  and  Windy  City,  starring  Kate  Capshaw,  he 
didn't  need  Sally.  What  he  needed,  says  a  business  associate 
at  Universal  Pictures,  were  roots:  a  home,  a  wife,  a  family, 
"I  don't  know  how  much  of  that  playboy  image  was  real  and 
how  much  of  it  was  a  put-on,"  says  the  Universal  executive,^ 
"but  I  do  know  he's  outgrown  it." 

Alan  fits  comfortably  into  the  Field  family;  he's  suppor- 
tive of  the  boys  and  easygoing  enough  not  to  be  jealous  of 
their  close  relationship  with  their  father  Sally's  ex-hus- 
band, Steve,  lives  nearby  with  his  wife  and  two  children  and 
can  often  be  found  playing  ball  with  Peter  and  Eli  on  Sally's 
front  lawn.  "My  kids  think  divorce  just  means  that  a  family 
gets  bigger,"  Sally  says.  She  adds  with  admiration,  "Steve'si 
a  wonderful  father,"  and  she's  glad  to  give  him  as  much  timeji 
with  the  kids  as  possible. 

Sally  especially  enjoys  watching  her  two  children  grow,i 
finding  it  interesting  and  enchanting  the  way  they're'' 
quickly  becoming  little  men,  especially  Peter  "One  minute 
he's  a  little  boy  and  the  next  minute  he's  struttin'  his  stuff.  I 
keep  tabs;  I'm  so  curious  about  what  goes  on  in  a  person's 
mind  and  body.  'Has  anything  happened?  Anything  you 
want  to  tell  me  about?'  I'll  ask." 

Remarkably,  neither  boy  shows  any  interest  in  acting, 
which  is  fine  with  their  mother  "When  you  are  very  success- 
ful," she  explains,  "you  worry  that  your  success  will  in  some 
way  dampen  your  children's  creativity  and  self-worth  be- 
cause they'll  think  that  they're  less  important  than  you  are." 

But  even  as  she  observes  her  kids  changing  as  they  grow, 
Sally  is  aware  that  she,  too,  has  been  changing.  She's  much 
more  confident  in  her  abilities  now  and  happier  and  more 
comfortable  in  her  own  skin.  She's  no  longer  propelled 
through  life  by  anger  or  resentment,  but  instead  by  the  love 
and  support  that  Alan  and  her  children  readily    (continued) 
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Add  a  delicious  wrinkle  to  your 
with  California  Raisins  and  tansy 
CATALINA  Dressing. 


Kiwi  slices 
CATALINA  Brand 

French  Dressing 
Granoia 


Cottage  Fruit  Split 

2  cups  cottage  cheese 
^  cup  California  Raisins 
Ki  cup  chopped  walnuts,  toasted 
4  cantaloupe  wedges 
Combine  cottage  cheese,  raisins  and  walnuts;  mix 
lightly.  For  each  serving,  top  cantaloupe  with  large 
scoop  of  cottage  cheese  mixture;  surround  with 
kiwi.  Pour  dressing  over  cottage  cheese  mixture; 
sprinkle  with  granoia  and  additional  raisins. 
4  servings 


,./=w. 


,^'f^ 


C«lllomia  Raisin  Advisory  Board.- 


SALIY  FIELD 

continued 


provide,  which  she's  come  to  cherish. 

Any  anger  Sally  feels  these  days  finds 
its  outlet  in  her  support  for  the  anti- 
nuclear  movement.  The  actress  says 
she's  "scared  to  death  by  this  'ma- 
choism'  in  our  country"  and  has  been 
going  on  television  "making  a  fool  of 
myself  in  order  to  see  if  the  production 
of  nuclear  weapons 
can't  be  ciirbed  and 
eventually  elimi- 
nated. 

Her  involvement 
is  another  example 
of  her  personal 
growth.  "I've  been 
very  cloistered,"  she 
says,  partly  apolo- 
getic. "I  don't  know 
many  people.  I 
didn't  go  to  college. 
I  haven't  traveled.  I 
don't  know  what 
the  great  minds  of 
the  world  thought. 
There's  a  part  of  me 
that  is  just  coming 
to  life  now.  I  don't 
want  to  walk  about 
in  a  world  of  mov- 
ies and  actors." 

Which  is  not  to 
say  she's  taking  it 
easy  professionally. 
In  fact,  just  the  op- 
posite is  true  now 
that  she's  both  the 
star  and  executive 
producer  of  Fog- 
wood's  first  film. 
Murphy's  Romance. 
Sally  describes  the 
film  as  "an  upbeat 
romantic  comedy." 
She  plays  a  woman 
who  moves  to  an  Ar- 
izona horse  ranch 
with  her  twelve- 
year-old  son  and 
falls  in  love  with 
the  eccentric  town 
pharmacist.  Mur- 
phy Jones  (James 
Garner). 

She  couldn't  have 
chosen  a  more  am- 
bitious undertaking.  Besides  assuming 
the  responsibilities  of  star  and  execu- 
tive producer,  she's  reunited  the  direc- 
tor and  writers  of  Norma  Rae.  Com- 
parisons between  the  two  films  will  be 
inevitable,  and  anything  less  than  a 
blockbuster  will  hurt  the  actress's  cred- 
ibility as  a  producer. 

A  crew  member  who  was  on  the  Flor- 
ence, Arizona,  location  through  the 
winter  and  early  spring  acknowledges 


that  Sally  feels  the  pressure.  "Some- 
times she  got  a  little  frazzled,"  he  says, 
"but  it  was  never  a  temperamental 
thing,  nothing  nasty.  She  just  got  crazy 
from  all  there  was  to  do." 

Sally  doesn't  deny  it.  "Some  days  I'd 
say,  'This  is  great,'  and  others  I'd  say, 
'I'm  quitting.  Let's  board  up  the  office;  I 
don't  ever  want  to  produce  again.'" 

Fortunately,  during  the  eleven  weeks 
of  location  shooting,  Alan  flew  out  each 


Colors  SO  brigftt, 
they  stack  up  to  whites. 

PourVMd' on...1ii\/\6  liquid  bleach  is  made  especially 
for  colors,  so  you  can  pour  it  directly  on  tough 
stains.  Vivid  is  safe  for  washable  colors  and  fabrics, 
so  stains  come  out.  but  colors  stay  in. 

Four  VMd in...  Just  a  half  cup  of  instant -mixing  Vivid, 
along  with  your  detergent,  gets  a  whole  washload 
of  colors  clean  and  bright. 


VMd.  Gets  colorsas  bright  as  chlorine  whhens  whhes. 


weekend  to  be  with  her.  When  he 
wasn't  there,  they  phoned  each  other 
several  times  a  day.  Sally  credits  her 
husband's  professional  expertise  as 
having  been  of  enormous  help  to  her  in 
matters  as  diverse  as  choosing  a  crew  to 
questioning  whether  she'd  been  over- 
charged for  the  burritos  she'd  fed  them. 
Horseman  James  Garner  was  im- 
pressed with  how  quickly  Sally  became 
an  accomplished  equestrian  for  her  role 


(her  thirty-two-year-old  stepsisi  j 
Princess,  taught  her),  but  he  was  e\ 
more  awestruck  to  discover  that  Sa 
"knows  more  about  the  movie  busin 
than  anyone  I've  ever  met."  And  wfc 
one  of  Sally's  employees  notes  that  s 
isn't  as  involved  as  Groldie  Hawn  in  1 
business  side  of  her  pictures,  Jock  A 
honey  points  out  that  there's  no  ne 
"Sally  throws  herself  into  the  thick 
things  from  time  to  time,  but  one  of  1 
talents  is  tl 
she  has  always  b( 
a  great  delegat 
That,"  he  insis 
"is  one  of  the  n' 
sons  she's  be 
able  to  balance  I 
home  life  and  I 
professional  life 
well  as  she  has.' 
Looking  beyo 
Murphy's  Romar^ 
Sally  is  develop: 
several  other  pi 
ects.  These  inclu 
Second  Heavi 
based  on  the  no^ 
by  Judith  Gu« 
(the  author  of  C 
dinary  People)  a 
Home  Before  Mar 
ing,  the  saga  of 
nurse  in  Vietni 

In  spite  of  the 
ambitious  und( 
takings,  the  j 
tress  is  being  cai 
ful  not  to  let  F« 
wood  become  so  ii 
portant  that  it  ov( 
whelms  her 
with  Alan  and  tl 
children.  "When  T 
away  on  location 
call  my  childn 
every  night,"  si 
says.  "Not  just  i 
them — but  for  n 
too.  Their  existeni 
takes  me  outoftl' 
world  of  show  bu 
iness  and  puts  e 
erything  else 
perspective.  Soyc 
make  a  mistal 
and  do  the  wrot 
movie."  She  shrug 
"Who  cares?  Whi 
does  it  really  matter?" 

Looking  back  on  her  personal  an 
professional  life,  Sally  says,  "It  fee! 
like  every  cell  in  my  body  has  change 
a  couple  of  times."  But  she  says  sk 
doesn't  regret  anything  that's  happenei 
nor  does  she  fear  whatever  changes  an 
challenges  Ue  ahead.  For  the  first  tim 
in  her  life,  Sally  is  happy  just  knowin 
that  she  won't  be  confronting  the  futui 
angry  ...  or  alone.  En 
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TED  KENNEDY 

continued  from  page  62 


ich  time  we  take  a  family  trip  I  make 
re  that  I  spend  some  time  with  the 
asins.  That's  been  very  helpful  to  ev- 
(ybody" 

A  telephone  call  from  his  youngest 
n,  Patrick,  in  Boston,  interrupts  the 
nversation.  Ebullient  after  his  talk 
'  th  the  "baby"  of  the  family,  Kennedy 
ys,  laughing,  "Patrick  wants  to  know 
ly  we  aren't  listening  to  the  Presi- 
nt!  I  told  him  he  can  tell  us  all  about 
next  weekend." 

The  senator  has  a  soft  spot  for  Pat- 
:k,  the  youngest  Kennedy  son  in  his 
neration.  "He's  a  teenager,  going 
rough  challenging  times,  and  I  ob- 
Dusly  focus  on  him  most,"  Kennedy 
mits.  "Patrick  and  I  have  special  get- 


aways when  we  leave  everything  be- 
hind and  go  on  our  own  private  camp- 
ing trips." 

Patrick,  considered  "the  most  consci- 
entious and  sensitive  of  the  three  chil- 
dren" by  his  father,  suffers  from  severe 
asthma,  which  has  plagued  him  for 
years.  "Last  Thanksgiving  he  suffered 
the  worst  asthma  attack  he's  had  since 
he  was  very  young,"  Kennedy  explains. 
"He  was  kept  at  The  Children's  Hospi- 
tal in  Boston  for  six  days.  The  doctors 
said  it  was  a  dangerous  episode."  When 
Patrick  returned  home,  Kennedy 
stayed  up  all  night  with  his  son,  ad- 
ministering injections.  He  still  an- 
guishes over  the  illness.  "I  hope  the 
worst  is  behind  us  .  .  .  but  we  just  don't 
know.  It  may  continue." 

The  family  was  especially  disap- 
pointed when  Patrick  was  unable  to  ac- 


company Kennedy  to  famine-ravaged 
Ethiopia  and  the  Sudan  last  December. 
"Patrick  is  very  much  involved  in  the 
hunger  issue,  and  we  were  sad  that  he 
couldn't  come  with  us.  But  he  gave  us  a 
wonderful  farewell.  He  inscribed  a 
print  of  Van  •  Gogh's  painting  "The 
Sower"  with: 
Dear  Dad, 

This  painting  has  a  special 
meaning  for  me,  because,  even 
though  I  was  not  with  you  during 
your  trip  to  Ethiopia  this  Christ- 
mas, I  know  you  planted  a  seed  of 
hope  for  many  hungry  people. 

Love,  Patrick 
If  his  older  brother  is  any  indication, 
Patrick  will  have  no  trouble  overcom- 
ing his  disability.  Tfeddy,  Jr.,  won  the 
public's  admiration  in  1973  when  he 
bravely  faced  a  bout  with   (continued) 
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Those  suits  are  getting  smaller  and 

smaller.  Fortunately,  so  are  you. 

With  Figurines'Diet  Bars.  Two 
bars  replace  a  meal  and  provide 
25%  of  the  USRDA  of  protein, 
vitamins  and  minerals-the 
nutrition  your  body  needs  v^thout 

the  excess  calories  you  don't. 

NUTRITION  THAT 
CAN  HELP  YOU  TAKE  ITOFF 

FIGURINES 

BARS 


MANUFACTURER  COUPON  NO  EXPIRATION  DATE 


SAVE  75<t 
WHEN  YOU  BUY 
TWO  BOXES  OF 
FIGURINES  BARS. 

Coupon  good  only  on  purchase  of 
procfuct  indicated .  Not  valid  if  trans- 
ferred or  reproduced.  ANY  OTHER 
USE  COUm  ITUTES  FRAUD.  S 
RETAILER:  We  will  reimburse  you  " 
the  full  value  of  this  coupon  nl.is  8c 
handlingprovided  it  is  redeemed  by  aconsumeratthtimeof 
purchase  on  the  brand  specified.  Proof  of  purchase  may  be  re- 
quested. Coupon  not  properly  redeemed  will  be  void  and  held. 
Mail  to  Pillsbury,  Box  802,  Minneapolis,  T^IN  55 :60. 
Cash  value  .OOIC.  Void  where  taxed  or  restrir  iM. 
UMIT  ONE  COUPON  PER  ITEM  PURCHASED. 

®  1985  The  Pillsbury  Company 
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WHEN  I  WAS  A  LITTLE  GIRL, 

I  used  to  love  surprises!  Once  in  a 
while,  for  no  reason  at  all,  my 
mother  would  give  me  a  Tinker- 
^     bell  treat  and  those  were  the 
best  surprises  of  all. 
I  ^^^    ^^ll>  now  I'm  a  mother 

.,    and  my  little  girl 
loves  Tinkerbell 
^     just  as  much  as  I 
§»  did  — so  today 
^  I'm  going  to  sur- 
prise her  with  a 
Tinkerbell  treat. 
^  Maybe  some  BOPO 
brush-on  peel-off 
f     nailpolish.  It  needs 
'^  no  messy  remover.  Or 


,  ny  Tinkerbell  item  makes  a  perfect 
gift— especially  since  they're  so 
affordable!  There's  nothing  more 
fun  than  an  unexpected  treat, 
cially  when  it's  Tinkerbell.''     "*''^ 


(c 


Ttnl^rbell 


Ask  for  the  quality  line 
of  Tinkerbell  grooming 
'  Items  by  name.  Vbur 
Uds  deserve  the  t>est.  - 

WE  MAKE  GOOD  GROOMING  FUN! 


TED  KENNEDY 

continued 


cancer  and  the  subsequent  amputa- 
tion of  his  leg.  He  credits  his  family 
with  his  emotional  recovery.  "They 
gave  me  a  lot  of  love,  and  they  never 
made  me  feel  there  was  anything  that 
could  stop  me,  even  when  I  became 
depressed."  Nowadays,  playing  touch 
football,  racing  sailboats,  snow  and 
water  skiing  and  traveling  tirelessly 
around  the  nation  as  a  lecturer,  Teddy 
has  mastered  his  handicap. 

His  father  is  "continually  touched 
and  astonished"  by  his  son's  determina- 
tion and  remembers  vividly  the  im- 
pression he  made  at  last  summer's 
Democratic  National  Convention  when 
the  young  man  displayed  the  Kennedy 
talent  for  charming  an  audience  as  he 
detailed  in  no  uncertain  terms  the 
needs  of  the  disabled.  Teddy,  Jr,  is  now 
contemplating  a  run  for  the  House  of 
Representatives  (something  he  can't  do 
until  he  is  twenty-five). 

Dinner  finished,  the  senator  suggests 
going  into  the  library.  Cheese  and  ap- 
ples are  brought  into  the  room,  which 
is  paneled  in  weathered  bam  siding  and 
stone  and  decorated  with  plaid  couches 
in  one  of  the  senator's  favorite  colors, 
mauve.  Kennedy  teases  Kara  about  an 
imperfectly  built  fire  and  bends  over  to 


adjust  the  logs.  "Oh,  God.  This  will  be 
great  for  my  back,"  he  says  with  a 
grimace.  A  1964  plane  crash  nearly 
claimed  his  life  and  left  him  with  a 
back  now  easily  strained. 

Settling  down  on  the  couch,  Kennedy 
begins  to  talk  about  the  effect  of  the 
family's  tragedies  on  his  children.  "Ob- 
viously there's  been  a  great  deal  of 
trauma,  suffering  and  loss  in  our  fam- 
ily, and  it's  been  a  heavy  burden.  But 
all  three  of  my  children  are  individuals 
who  are  strong  and  motivated,  and  who 
want  to  amount  to  something. 

"I've  told  my  children  that  as  long  as 
they  devote  some  of  their  energies  to 
the  interests  of  others,  my  ambitions 
for  them  would  more  than  be  fulfilled," 
he  continues.  "In  fact,  having  your  chil- 
dren help  others  is  as  much  as  a  parent 
should  hope  for" 

Being  committed  to  causes  and  help- 
ing others  has,  of  course,  always  been  a 
Kennedy  tradition,  and  the  senator 
therefore  will  not  tolerate  inactivity 
from  either  his  own  children  or  his 
nieces  and  nephews.  "During  the  sum- 
mer, every  one  of  them  should  be  doing 
something  both  recreational  and  help- 
ful to  others.  If  by  April  first  they 
haven't  found  themselves  something  to 
do,  I  find  it  for  them!"  he  says. 

Even  more  important  to  Kennedy 
than  seeing  his  children  stake  out  their 


own  turf  in  public  life  is  their  respons  g 
bility,  he  says,  "to  devote  quality  tin  v, 
to  the  family."  He  explains:  "We  ha\  j 
what  we  call  family  time  and  prival  ; 
time.  If  my  children  attend  a  friend  i 
graduation  or  wedding,  which  is  pr 
vate  time,  I  negotiate  with  them  aboif  i 
when  we're  going  to  have  some  famil  i 
time.  And  if  they  go  off  for  an  afte  i 
noon,  I  make  sure  we  have  our  famil  i 
time  in  the  evening." 

"Even  when  we  try  to  plan  privat  ! 
time,  we  always  wind  up  together,"  say  : 
Kara,  "whether  it's  a  birthday  party  c  ; 
a  football  game.  Of  course,  after  spenc  : 
ing  a  couple  of  days  with  my  parents,. ;<( 
like  to  get  out.  .  .  ." 

"I  want  them  to  get  out,  too!"  joke  ! 
Kennedy,  to  the  accompaniment  of  noi  ( 
ous  laughter  Watching  Kara  and  Tedd  1 
now  edge  toward  the  study  door,  Ker  ; 
nedy  announces  wryly,  "Well,  they'r  w 
about  to  get  into  private  time."  i 

Left  alone  by  the  fire,  Kennedy  pufl  \ 
on  a  huge  cigar  and  stares  out  at  ! 
room  filled  with  mementos.  The  bi  i 
tersweet  memories  evoked  by  the  su:  i 
rounding  pictures  seem  to  haunt  hirr  1 
A  friend  of  the  senator's  observed  tht  j 
"on  evenings  when  he  talks  about  hi  i 
brothers,  he  doesn't  sleep  well."  Pei 
haps  this  will  be  such  an  evening. 

"My  brothers  were  my  dearee  i 
friends,"  Kennedy  says  quietly.  "The 
were  just  human  beings — and  wante  i 
to  be  considered  that  way — but  the  ' 
were  extraordinary.  I  cared  very  deepl"  j 
about  them,  loved  them.  I  miss  then  -', 
No  day  goes  by  when  I  don't.  That  ga  s 
will  be  with  me  for  the  rest  of  my  lif(  ; 
No  way  to  bridge  that.  The  optimisr  i 
and  hope  of  my  upbringing,  based  on  "  ) 
spirit  of  loving  and  sharing,  gives  m  ' 
strength.  And  I  resort  to  prayer  in  dea  - 
ing  with  enormous  tragedies:  Jack  an  i: 
Bobby,  the  loss  of  my  sister  Kathlee  J 
and  brother  Joe,  the  death  of  my  neph  n 
ew  David." 

Snapping  out  of  his  reverie,  Kenned  i 
sits  up  straight.  "Still,  there  are  man^i 
blessings  in  life.  My  children,"  he  says  ( 
"have  been  the  greatest  source  of  jo 
and  fun  for  me.  Having  them  around  i  J 
a  continuous  reawakening,  a  sensiti2  i 
ing  of  my  emotions — like  taking  th  i 
calluses  off  my  fingers.  With  each  of  m;  ! 
children,  I'm  very  content  to  read  .  i 
poem,  say  a  prayer,  look  at  the  sea  '■ 
touch  them.  .  .  ." 

"Senator,  time  to  go,"  an  aide  sud  I 
denly  interrupts. 

With  no  less  spring  in  his  walk  thai  i 
before,  Kennedy  heads  back  to  Wash  ' 
ington  for  a  late-night  vote.  His  privat  > 
time  ended,  he  climbs  into  his  whit  i 
convertible,  answering  one  last  ques  'j 
tion  about  being  a  good  father 

"Let  your  children  know  you  lov  . 
them,"  he  says  seriously,  "and  have  .  1 
good  strong  back!"  En<    , 
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DELICIOUS 


AND  JUST  350  CALORIES! 


0 

lENGRAL 
FOODS 


I9es  General  Foods  Coiporabon. 
INUE  and  BIRDS  EYE  are 
8ist<  red  trademarks  ol 
iner  i\  Foods  Corporabon. 


Lighten  up  a  hot  summer  day 
with  Chicken  Salad  Orientale. 
One  of  the  IVIINUTE®  Rice  Light 
Cuisine  Recipes.  It's  so  cool. 
So  tasty.  So  light!  Less  than 
350  calories.  And  with  MINUTE 
Rice  its  so  easy . . .  ready  in  just 
20  minutes.  MINUTE  Rice  Light 
Cuisine  Recipes.  20  minute 
recipes  that'll  light  up  your  life. 

MINUTE®  RICE 
FITS  THE  WAY  YOU  COOK  TODAY 


Chicken  Salad  Orientale 

2      tbsp.  finely 


VA  cups  boiling  water 
VA  cups  MINUTES 
Rice 

1  sm.  onion,  sliced 
or  diced 

'/6  cup  sour  cream 

2  tbsp.  cold  water 
1      tbsp.  soy  sauce 

V4  tsp.  garlic  powder 
Vi  tsp.  salt 
%  tsp.  pepper 
'/>  tsp.  ground  ginger 


chopped  parsley 
116  cups  cubed 

cooked  chicken 
1      pkg.  (10  oz.) 

BIRDS  EYE»  Cut 

Green  Beans, 

thawed 
1      cup  bean  sprouts, 

trimmed 
V^  red  or  green 

pepper,  diced 

1 .  Pour  boiling  water  over  rice  and  onion  in  2-quart 
bowl.  Cover  and  let  stand  5  minutes. 

2 .  Mix  the  sour  cream  with  water,  soy  sauce,  spices 
and  parsley. 

3.  Stir  sour  cream  dressing  into  rice. 

4.  Add  remaining  ingredients  and  toss  lightly. 
Makes  4  servings,  each  less  than  350  calories. 


Adverilsemeni 


Heal 

From 
Nurse 
Joan 
Kane 
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What  to  do  if  someone  gets 
diarrhea  while  on  vacation. 

Nothing  spoils  a  voca-       /^ItTJS  ■, 
f ion  faster  tlnon  tlie         ,  •// '  a  .  >^  v-i. 
discomfort  of  diarrhea. ' 
That's  why  I  recom- 
mend what  doctors 
and  pharmacists              KaopectatS 
recommend  most. 
Kaopectate®  it's  the                "SXi 
diarrhea  specialist— 
the  only  leading  non- 
prescription medico- 
tion  created  just  for 
diarrhea.  It's  so  effec-     ' 


tive  it  relieves  diarrhea  within  24  hours. 

And  Kaopectate  is  available  in  a  conve- 
nient tablet  formula  that's  easy  to  take 
and  take  along— 
on  vacations  or  any 
time  you're  away  from 
home.  Kaopectate 
comes  in  Regular, 
Peppermint  Flavored 
Concentrate,  and 
convenient  Tablet 
Formula,  too. 

What  to  do  if  someone  has 
itches  and  rashes.  ^    - 

Again,  I  recommend  what  doctors  ' 
and  pharmacists  recommend 
most.  Cortaid.®  it's  all  you 
need  to  treat  eczema, 
dermatitis,  insect  bites, 
poison  ivy  and 
poison  oak. 


It  even  relieves  itchy 
dry  skin.  So  you  don't  need  a 
lot  of  different  creams  or  ointments. 
All  you  need  is  Cortaid.  And  it  is  a  proven 
treatment.  Over  40  million  people  hove 
used  Cortaid! 
And  so  should 
you  to  relieve 
all  minor  itches 
and  rashes. 


©1985  The  Upjotin  Company 


OWN  WORST  ENEMY 

continued  from  page  55 

Halas.  "They  would  rather  hang  on  to 
the  small  things  that  make  them  feel 
secure  and  not  risk  that  security  for 
something  of  greater  value." 

In  addition  to  making  us  passive,  our 
early  training  can  undermine  us  in  an- 
other way.  When  this  happens,  our 
caretaker  instinct  getsexaggerated.and 
we  take  personal  responsibility  for  ev- 
erything. I  know  that  I  have  found  my- 
self apologizing  for  the  rain  that  fell 
during  our  barbecue  party  one  Fourth 
of  July.  I  have  also  apologized  for  late 
planes,  for  the  Yankees  not  winning 
and  for  my  son's  uneven  haircut  that  I 
didn't  give  him  in  the  first  place. 

Don't  assume  blame  for  something 
that  isn't  your  fault,  advise  the  experts. 
For  example,  if  it  rains  the  day  of  your 
barbecue,  accept  the  fact  that  this  has 
nothing  to  do  with  you.  Instead  of 
creating  a  failure,  bring  the  party  in- 
doors and  congratulate  yourself  on 
being  so  flexible. 

"Women  tend  to  personalize  failure 
rather  than  success,"  notes  Dr  Rosalind 
Bamett,  a  clinical  psychologist  with  a 
private  practice  in  the  Boston  area  and 
research  associate  at  the  Wellesley  Cen- 
ter for  Research  on  Women  in  Massachu- 
setts. "Frequently,  a  woman  will  at- 
tribute her  success  to  luck  rather  than  to 
her  own  endeavor."  She  cites  the  example 
of  a  single  working  mother  When  things 
go  well,  she  gives  her  children  full  credit. 
But  should  any  problem  arise,  then  it's  all 
her  fault.  Bamett  advises  looking  at  the 
problem  objectively.  "For  instance,  if 
Johrmy  messes  up  at  school,  it's  not  be- 
cause you  are  working,"  she  says.  "It 
probably  has  nothing  to  do  with  you,  and 
you  should  get  the  teacher's  opinion." 
Eliminating  self-blame  can  free  you  to 
deal  with  what's  really  wrong.  Perhaps 
Johnny's  class  is  too  crowded,  or  he 
doesn't  get  along  with  his  teacher  "There 
are  many  ways  to  examine  and  resolve 
the  problem,"  says  Bamett,  "without 
making  it  an  issue  of  personal  conflict." 

There  is  one  more  way  in  which  we 
can  be  our  own  worst  enemy.  Because  it 
is  in  some  ways  the  worst,  I  have  saved 
it  for  last. 

As  we  know,  all  work  and  no  play  can 
lead  to  exhaustion.  But  sometimes  we 
can  go  too  far  in  the  opposite  direction: 
Self-discipline  goes  by  the  boards  and 
we  give  in  to  the  temptation  of  plea- 
sure. Psychologists  note  that  many  of 
us  tend  to  excuse  or  justify  self-indul- 
gent behavior  We'll  tell  ourselves:  I  can 
always  catch  up  on  that  work  tomorrow, 
or,  Marcia  will  be  hurt  if  I  don't  try  her 
chocolate  cake. 

For  many  people,  this  habit  of  giving 
in  to  pleasure  begins  in  childhood.  For 
example,  many  children  don't  do  their 
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homework  because  watching  televisi( 
or  reading  a  good  book  is  more  enjc 
able.  I  remember  when  I  was  tweh 
someone  gave  me  a  copy  of  Anne 
Green  Gables.  On  the  night  before  < 
important  math  exam,  I  finished  rea 
ing  the  book  instead  of  studying,  ^l 
mother  was  furious  when  I  brought  hot 
a  big  red  "F"  a  week  later  "You've  on 
got  yourself  to  blame,"  she  said  angrily  i 
cind  of  course,  she  was  right. 

Fortunately,  I've  gotten  a  little  bett 
over  the  years.  I  have  found  that  tJ: 
more  you  practice  self-discipline,  tl 
easier  it  becomes.  In  fact,  being  dis( 
plined  offers  its  ovin  intrinsic  reward, 
can  give  you  that  wonderful  feeling 
being  on  top  of  things — such  as  whi 
you've  ironed  the  blouse  you  plan 
wear  to  work  the  next  day. 

One  thing  is  for  sure.  Being  yoi 
own  worst  enemy  isn't  any  fun.  It  c£_ 
slow  you  down,  mess  you  up  and  ge 
erally  drive  you  nuts.  However,  reco 
nizing  pitfalls  in  advance  and  makir 
an  effort  to  look  out  for  your  own  be 
interests  is  half  the  battle.  For  exar 
pie,  if  you  go  off  your  diet,  don't  gi' 
up  in  frustration,  but  get  right  back  q 
it  again. 

Here  are  more  suggestions  to  get  yc 
started. 

•  Treat  yourself  as  if  you  were  a  clo; 
friend — get  to  know  and  like  yourselj 

•  Set  aside  some  time  for  yourself  ea( 
day;  plan  the  occasional  personal  tree 

•  Keep  your  to-do  list  realistic. 

•  Say  no  to  projects  that  aren't  impo 
tant  to  you  and  that  you  really  dor 
have  time  for. 

•  Set  a  specific,  reachable  goal  and  ei 
courage  yourself  to  achieve  it.  For  e 
ample,  if  you've  decided  to  paint  yoi 
kitchen,  don't  try  to  finish  it  in  or 
weekend.  Instead,  try  doing  just  tl 
window  frames  and  the  cabinets.        , 

•  Assert  yourself  when  appropriate.  _ 

•  Do  your  best  without  insisting  iM 
perfection. 

•  Keep  the  communication  lines  witj 
loved  ones  open. 

•  Don't  always  take  the  blame. 

•  Praise  yourself  as  much  as  possibh 
After  all,  you  deserve  a  pat  on  the  bac 
when  you  do  something  nice  for  arf 
other  person,  when  you  make  the  be£ 
chocolate  chip  cookies  or  make  yoursei 
look  extra  nice. 

Chances  are  you'll  have  somj 
thoughts  to  add  to  this  list.  While  som 
of  these  pointers  may  not  be  easy  ti 
follow  at  first,  the  magic  ingredient  i 
perseveramce.  Don't  lose  heart,  an 
keep  on  trying!  Besides,  just  the  fac 
that  you  are  trying  can  lift  your  moo| 
and  make  you  feel  good  about  yoursei  i 

I  wish  I  could  tell  you  I  am  no  longe 
my  own  worst  enemy.  But  at  least  I'r 
not  half  as  bad  as  I  used  to  be.  After  al^ 
I  did  stand  up  to  Mrs.  Morgan.        Em 
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No  other  leading  vegetaMe  oil 
can  make  this  statement. 


BeadfhelaibeL 


aearnce 


MMNABM: 


wesson 


® 


LIGHT  &  NATURAL 


•TASTES  LIGHTER 
•NO  CHOLESTEROL 


NOADDITtVES 
NOSALT 


100%  ALL  NATURAL  VEGETABLE  OIL 


©  1985  Beatrice  Companies,  Inc. 


Suppose  we  could  fit  your  mixing  bowl, 

baking  pan,  storage  container,  microwave  dish 

and  serving  platter  under  one  lid. 


Introducing  Ultra  21"  ovenware,  the  first  line  of  ovenware  from 
Tiipperware!  I' 

With  this  revolutionary  new  ovenware,  you  can  use  the  same  dish  « 
to  prepare,  freeze,  bake,  roast,  store,  microwave  and  serve  a  meal.  So  on  j 
disn  can  do  the  job  of  many.  I 

Ultra  21  is  also  easy  to  clean.  And  it's  guaranteed  for  lifef  I 

For  a  free  demonstration,  call  your  Tiipperware  dealer  We're  in  thel 
White  Pages.  We  know  what  your  response  will  be. "Tiipperware,  now  i 
you're  cooking."  ,  j 


I 


""Eipperw; 
now  you're  cooking! 

Tupperware  Home  Parties.  ©  1985  Dan  Industries.  Inc. 
•Manufacturer's  replacement  warranty  on  chipping, cracking,  peeling  or  breaking  under  normal  use 


Recipes  for  thirty-four  savory  new  dishes  from  that  super  oven — plus 
handy  oven  and  cookware  buying  guides,  a  microwave  glossary  and 
even  tips  for  creating  the  fastest  and  the  tastiest  barbecues  ever! 


MIDDLE  EASTERN 
EGGPLANT  DIP 


Towave  time:  13  to  17  minutes. 

eggplant  (l-l!/<  lbs.) 

enp  Mume  leed 

tablespoons  oUre  or  salad  oil,  divided 

tablespoons  lemon  fniee 

gaiiie  elove,  mineed 

small  onion,  finely  chopped 

tablespoons  chopped  fresh  parsler 

teaspoon  enmln 

teaspoon  ground  red  pepper 

jrce  eggplant  with  fork  on  top  and  bot- 

n.  Place  on  paper  towel  in  microwave 

3n.  Microwave  on  High  7  to  9  minutes, 

til  very  tender  Let  stand  about  10  min- 

33  to  cool. 

Meanwhile,  place  sesame  seed  on  pa- 

r  plate.  Microwave  uncovered  on  High 

0  4  minutes,  until  toasted  and  slightly 

)wn.  in  food  processor  or  blender  com- 

ie  sesame  seed  and  2  tablespoons  oil; 


If  Atrela  Cone  and  TbfllBUtl^FiiF: 


APPETIZERS 


process.  With  motor  on,  slowly  pour  in 
lemon  juice. 

In  custard  cup  combine  remaining 
2  tablespoons  oil,  garlic  and  onion.  Mi- 
crowave on  High  3  to  4  minutes,  until 
vegetables  are  tender,  stirring  once.  Add 
to  sesame  seed  mixture. 

Quarter  eggplant;  remove  seeds  and 
peel  away  skin.  Add  eggplant,  parsley 
cumin  and  pepper;  process  until  smooth. 
Taste  for  seasoning.  Serve  at  room  tem- 
perature or  refrigerate  1  hour  or  overnight 
to  develop  flavors.  Makes  2  cups,  about 
30  calories  per  tablespoon. 


AZTEC  emu  NACHOS 


Mlerowa?e  time:  3  to  5  minutes. 

20  tortilla  chips 
1  enp  leftover  Aztec  6old  Chill  (see  page  128) 

or  canned  chili  with  beans 
1  cap  grated  Monterey  lack  or  Cheddar 
cheese 
Pickled  ialapeno  pepper  rings  (optional) 


On  large  microwave  platter  place  corn 
chips  in  a  single  layer  Spoon  generous 
teaspoonful  chili  on  each  chip.  Sprinkle 
with  cheese.  Top  with  pepper  rings.  Micro- 
wave uncovered  on  Medium  3  to  5  min- 
utes to  melt  cheese.  Makes  20  appetizer 
servings,  about  60  calories  each. 


GARUC  TOAST 


Microwave  time:  5  to  9  minutes,  including 
time  to  warm  browning  dish. 

Vi  enp  bntter  or  margarine 

2  teupoons  mineed  garlic 

2  tablespoons  grated  Parmesan  cheese 

Vt  loaf  cmsty  French  bread  (abont  S-ln. 

diameter),  sliced  into  10  to  IS  pieces 
In  1-cup  glass  measure  combine  butter  or 
margarine  and  garlic.  Microwave  on  High 
1  to  2  minutes,  until  butter  is  melted  and 
garlic  is  tender 

Heat  browning  dish  in  microwave  oven 
about  3  to  5  minutes  on  High,  depending 
on  dish  size  (see  note  on  page  128). 
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Meanwhile,  brush  both  sides  of  bread 
slices  with  melted  butter-garlic  mixture. 
Sprinkle  one  side  with  cheese. 
Place  bread  cheese  side  up  on  heated 


browning  dish.  Cook  uncovered  on  High 
V/2  to  2  minutes,  until  bottoms  of  bread 
are  toasted.  Makes  4  servings,  about  280 
calories  each. 


T 

Note:  If  browning  dish  is  smaller  thi  i 
11x8  inches,  bread  will  need  to  I ' 
toasted  in  2  batches.  Reheat  brownh  71 
dish  and  follow  basic  recipe. 


GREAMT  ZUCGHnn 
SOUP 


BDerowave  time:  18  to  25  minutes. 

2  tablespoons  batter  or  margarine 
i  medium  onion,  etiopped 

2  medinm  potatoes,  peeled  and  thinly  sliced 

1  ponnd  neehini,  thinly  sliced 

3  caps  chicken  broth 

2  tablespoons  lemon  joice 
Vt  cop  chopped  fresh  parsley 
Vt  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 
1  enp  plain  yogurt  or  soar  cream 
V*  cap  chopped  chl?es  or  green 

onion  tops 
In  3-quart  microwave  casserole  combine 
butter  or  margarine  and  onion.  Micro- 
wave on  High  2  to  3  minutes,  until  onion 
is  translucent  but  tender-crisp. 

Add  potatoes  and  cover  tightly.  Cook 
on  High  6  to  8  minutes,  until  potatoes  are 


PASTA  WITH  SEAFOOD 
IN  TOMATO  SADGE 


Mierowave  time:  19  to  24  minutes. 

2  tablespoons  olive  or  salad  oil 

2  gaiiic  cloves,  minced 

Vt  enp  chopped  onion 

4  caps  peeled  and  chopped  tomatoes  or  2  cans 

(16  oz.  each)  tomatoes,  nndrained 
Vt  enp  tomato  paste 
Vi  enp  white  wine 
V4  enp  chopped  fresh  parsley 
2  teaspoons  thyme 

1  teaspoon  salt 

Vi  teaspoon  pepper 
Dash  red  pepper  sanee 

2  ponnds  mnssels  or  clams,  cleaned 
1  ponnd  lingnini  or  spaghetti 

Begin  boiling  water  for  pasta  on  top  of 
conventional  range. 

In  4-quart  microwave  casserole  com- 
bine oil,  garlic  and  onion.  Microwave  on 
High  2  to  3  minutes,  until  vegetables  are 
tender  Add  remaining  ingredients  except 
seafood  and  pasta.  Microwave  uncovered 
on  High  10  to  12  minutes,  stirhng  once. 
Stir  in  mussels  or  clams;  cover  tightly. 
Microwave  on  High  5  minutes  and  stir; 
check  to  see  if  mussels  or  clams  are 
opened.  Discard  if  not.  Re-cover  Microwave 
on  High  2  to  4  minutes  more,  until 
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tender,  stirnng  once.  Stir  in  zucchini;  re- 
cover Cook  on  High  4  to  6  minutes,  until 
zucchini  is  tender,  stirring  once. 

Spoon  mixture  into  a  blender  or  food 
processor;  puree.  Return  to  casserole. 
Stir  in  broth,  lemon  juice,  parsley,  salt 
and  pepper  Cover  tightly  and  microwave 
on  High  6  to  8  minutes,  until  boiling,  stir- 
ring once.  Spoon  into  bowls;  top  with 
yogurt  and  sprinkle  with  chives.  Makes  4 
to  6  servings,  about  190  calories  each 
per  4, 130  calories  each  per  6. 


ORIENTAL  SPRING 
VEGETABLE  SOUP 


Microwave  time:  14  to  18  minutes. 

1  teaspoon  sesame  or  salad  oil 

1  gaiiic  clove,  minced 
4  cops  chicken  broth 

2  tablespoons  orange  jnice 
1  tablespoon  sherry 


1  tablespoon  soy  saace 

1  teaspoon  grated  fresh  ginger 
Vi  poand  spinach  or  romaine,  shredded 

(about  2  caps) 
Vi  pound  moshroonu,  thinly  sliced 

1  small  xaechinl  or  peeled 

broccoli  stalks,  cat  into 
1-tnch  jolienne  strips 

2  green  onions,  thinly  sliced 

2  tablespoons  chopped  fresh  cilantro  or 
parsley  [ 

1  lemon,  sUeed 

Bed  pepper  sanee  (optional) 
In  3-quart  microwave  casserole  combit 
oil  and  garlic.  Microwave  on  High  30  se 
onds.  Add  broth  and  cover  tightly  Micr 
wave  on  High  8  to  10  minutes  until  boilin 
Add  remaining  ingredients  except  slia 
lemon  and  pepper  sauce;  re-cover  Micr 
wave  on  High  6  to  8  minutes,  until  veg 
tables  are  tender-crisp.  Serve  in  bow 
top  with  lemon.  Add  red  pepper  sauc 
Makes  4  to  6  servings,  about  95  calork 
each  per  4,  65  calories  each  per  6. 


i 


11 


>iOH;^j^H.- 


mussels  and  clams  are  plump.  Let  stand 
covered  5  minutes. 

Cook  pasta  in  boiling  water;  drain. 
Place  pasta  in  large  bowl  and  spoon  on 
sauce.  Serve  immediately.  Makes  4  serv- 
ings, about  650  calories  each. 


GAJUN-STYLE 
SCALLOPS 


Mierowave  time:  6  to  9  minutes. 

^4  enp  batter  or  margarine 

i  garlic  clove,  minced 
Vt  teaspoon  groond  red  pepper 
Vt  teaspoon  oregano 

2  tablespoons  lemon  inlee,  divided 

1  ponnd  bay  or  sea  scallops 

Frethly  gronnd  pepper 
In  2-cup  glass  measure  combine  butter 
or  margarine  and  garlic.  Microwave  on 
High  V/2  to  2y2  minutes,  until  butter  is 
melted  and  gariic  tender  Stir  in  red  pep- 
per, oregano  and  1  tablespoon  lemon 
juice.  Set  aside. 

If  using  sea  scallops,  cut  into  quarters. 
In  9-inch  pie  plate  combine  scallops  and 
1  tablespoon  lemon  juice.  Push  scallops 
to  the  outer  rim  of  plate.  Cover  with  plas- 
tic wrap.  Microwave  on  Medium  5  to  7 
minutes,  until  scallops  flake  when  pressed 
with  finger  Stir  butter  mixture  into  scal- 


lops with  cooking  juices.  Serve  scallof  3 
and  sauce  in  bowls  with  freshly  grour  f 
pepper  Makes  4  servings,  about  240  Ct  l! 
ories  each.  ji 


AZTEGGOLDGmU 

pictured  on  pages  1N407 


Microwave  time:  55  minutes 

1  tablespoon  salad  oil  ;^| 

2  garlic  cloves,  minced 

2  large  onions,  coarsely  chopped 

S  to  6  tablespoons  chill  powder 

1  tablespoon  eomin  seed  or  1  teaspoon  groor 

1  teaspoon  oregano  ,^ 

1  teaspoon  cinnamon 

1  teaspoon  salt 

Vi  teaspoon  pepper  ■. 

Vi  teaspoon  gronnd  red  pepper  ^ 

2  ponnds  lean  ground  beef 

4  enps  peeled  and  chopped  tomatoes  or  2  e«l 

(16  ox.  each)  tomatoes,  nndrained 
2  eans  (16  oz.  each)  pinto  beans,  nndrained     i 
2  green  peppen.  coarsely  chopped  ] 

1  can  (6  oz.)  tomato  paste  1 
Vt  onnee  unsweetened  chocolate,  grated 

2  tablespoons  tequila  (optional)  | 
In  4-quart  microwave  casserole  combin  J 
oil,  gariic,  onions,  chili  powder,  cumit  \ 
oregano,  cinnamon,  salt,  black  and  re  ■' 
pepper  Microwave  on  High  5  to  6  mir  i 
utes.  After  2V2  minutes  add  1  to  2  tabk  \\ 
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jpoons  water,  if  necessary.  Continue 
:ooking  2'/2  minutes  or  until  vegetables 
are  tender-crisp.  Let  stand  3  minutes. 
i\dd  ground  beef  and  spread  evenly  over 
he  bottom.  Microwave  uncovered  on 
High  10  to  13  minutes,  until  most  of  pink 
;olor  is  gone,  stirring  once  halfway 
hrough  cooking  to  break  up  meat  and 
nove  the  less  cooked  to  the  outside.  Stir 
n  remaining  ingredients;  cover  tightly  Mi- 
:rowave  on  High  10  minutes;  stir  Re-cover 
Vlicrowave  covered  on  Medium  40  min- 
jtes  or  until  flavors  are  blended,  stirring 
wice.  Serve  with  sour  cream,  grated 
:heese  and  tortilla  chips  if  desired.  Makes  8 
5en/ings,  about  440  calories  each. 


IHBEP-DISH  BURRITOS 


KerowaTe  ttme:  9  to  14  minutes. 


2  enps  Aztec  Gold  Chili  (see  page  129) 

or  canned  chili  with  l)eans 
(  floor  tortillas 
1  cap  grated  Monterey  iaek  or  Cheddar  cheese 

^lace  chili  in  1 -quart  casserole.  Cover 
ightly  Microwave  on  High  6  to  8  minutes, 
jntil  heated  through,  stirring  twice. 

Wrap  2  flour  tortillas  in  paper  towel. 
\^icrowave  on  High  30  seconds  to  soften. 
^lace  heated  tortillas  on  wax  paper 
Spoon  Vz  cup  heated  chili  in  center  of 
jach.  Fold  the  bottom  third  of  each  up  over 
illing.  Fold  right  and  left  sides  toward  cen- 
er,  overlapping.  Fold  top  third  down,  mak- 
ng  a  rectangular  package.  Place  folded 
ortillas  seam  side  down  in  2-quart  rec- 
angular  microwave  dish.  Repeat  with  re- 
naining  tortillas  and  chili.  Sprinkle  with 
:heese.  Cover  with  wax  paper  Microwave 
)n  Medium  3  to  6  minutes,  until  cheese  is 
nelted.  Serve  with  Tomato  Salsa  (see  be- 
ow).  Makes  4  servings,  400  calories  each. 


TOHiffO  SALSA 


ficrowafe  time:  7  to  8  minutes. 

1  tablespoon  salad  oil 
1  garlic  dof  e,  minced 
1 1  small  onlMi,  chopped 
1  medinm  tomatoes,  peeled  and  coarsely 
chopped ,  or  1  enp  canned,  coarsely 


1  ialapeno  pepper,  seeded  and  chopped 
1  teaspoon  lemon  inice  or  Tinegar 
'k  teaspoon  salt 
'k  teaspoon  sngar 
Qiopped  fresh  dlaotro 
Dash  red  pepper  sance  (optional) 
n  1-quart  microwave  casserole  combine 
)il,  garlic  and  onion.  Microwave  on  High  2 
0  3  minutes,  until  vegetables  are  tender 
Stir  in  tomatoes,  jalapeno,  lemon  juice, 
salt  and  sugar  Microwave  uncovered  on 
High  5  minutes,   stirring  once.   Stir  in 
iiiantro  and  red  pepper  sauce  to  taste. 
Serve  hot  or  chilled.  Makes  1  cup,  about 
18  calories  per  tablespoon. 


Tb  make  sore  yoa  select  the  right  oven  for 
your  needs,  consider  these  factors: 
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Kitebon  sp&ee  Most  ovens  are  no 
deeper  than  twenty-four  inches — the 
depth  of  the  average  kitchen  coun- 
ter—  but-you  should  measure  your 
countertop  area  and  the  height  be- 
tween counter  and  cabinets  before 
shopping.  If  you  have  limited  counter 
space,  consider  using  a  stand  or 
cart,  building  your  microwave  into 
the  wall  over  your  regular  oven  or 
rangetop,  or  getting  a  model  that  can 
be  attached  under  a  cabinet. 

Interior  size  The  inside  of  the  mi- 
crowave should  be  roomy  enough  to 
accommodate  a  two-  to  'hree-quart 
rectangular  dish  with  handles.  Take 
one  along  with  you  when  shopping. 

Mnmber  of  power  settings  High, 

Medium  and  Defrost  are  the  power 
-  settings  needed  for  most  microwave 
cooking.  A  Reheat  setting  is  some- 
times specified  in  recipes  and  is 
handy  but  Medium  or  High  can  be 
used  instead.  An  optional  Low  set- 
ting is  helpful  for  softening  foods, 
siich  as  butter. 

Wattage  variations  The  cooking 

wattage  is  an  indication  of  the  high- 
est speed  at  which  your  oven  will 
cook.  !t  takes  the  place  of  the  ther- 
mostat settings  used  for  convention- 
al oven  cooking.  Wattages  vary  be- 
tween 450  and  1,000  watts,  with 
most  ovens  ranging  from  600  to  700 
watts.  Most  microwave  cookbooks 
gear  their  cooking  times  to  that  mid- 
dle range.  If  you  choose  an  oven 
with  lower  than  average  wattage,  re- 
member that  cooking  on  High  power 
will  be  slower,  but  that  the  Low  and 
Mediurh  settings  are  the  same  as  all 
other  ovens. 

Ease  of  cleaning  An  exposed 

metal  fan  (for  circulating  micro- 
waves) and  exposed  screws  are  diffi- 
cult to  clean  if  food  splatters. 


Goollbook  tipoff  The  section  of  the 
manufacturer's  cookbook  on  cakes 
— the  most  sensitive  food  to  cook  in 
a  microwave — will  let  you  know  how 
often  you  may  have  to  turn  foods 
clockwise  by  hand  to  compensate 
for  an  uneven  cooking  pattern. 

EXTRA  FEATURES 

Toneil  panel  An  electronic  touch 
panel  is  one  with  heat-  or  pressure- 
sensitive  numbered  pads  for  setting 
cooking  time,  power  and  other  cook- 
ing features. 

Temperature  lUrobe  This  is  a  heat- 
sensitive  metal  prong  whose  cord 
plugs  into  the  oven.  When  inserted 
into  a  roast  or  casserole,  it  will  deter- 
mine doneness  by  measuring  the  in- 
ternal temperature  as  does  an  ordi- 
nary meat  thermometer. 

Heating  element  An  electric  heat- 
ing element,  often  a  coil,  in  the  top  of 
the  oven  interior  adds  dry  heat  for 
crisping  or  browning  the  outside  or 
tops  of  foods  such  as  roasts,  cas- 
seroles and  meringues. 

Metal  ra^  Some  microwave  ovens 
come  with  a  rack  that  divides  the  oven 
into  two  cooking  areas.  The  food  on 
top  usually  cooks  faster  than  the  food 
below.  You  can  cook  a  complete  meal 
this  way,  but  timing  may  be  tricky 
Store  the  rack  outside  the  oven  un- 
less the  cookbook  says  otherwise. 

Ttimtable  Even  though  you  may 
not  see  them,  most  ovens  have  ei- 
ther rotating  stirrer  blades  or  anten- 
nas built  into  the  ceiling  of  the  oven 
to  move  microwave  energy  into  a 
more  even  cooking  pattern.  Other 
ovens  supplement  or  replace  this 
feature  with  a  rotating  lazy  Susan  in 
the  bottom,  so  less  hand  turning  of 
cakes  and  casseroles  is  necessary. 
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HAWAIIAN  BARBECUE 
SAUCE 


BDerowave  time:  5  minutes. 


Vi  enp  pineapple  jniee 

Vi  cap  brown  sagar 

2  tablespoons  ketehnp 

1  tablespoon  eoontry  mostard  with  seeds 

In  2-cup  glass  measure  combine  all  in- 
gredients. Microwave  uncovered  on  High 
5  minutes,  stirring  once.  Makes  %  cup, 
about  30  calories  per  tablespoon. 


BARBECUED 
PORK  BUTT 


BDerowave  time:  35  minutes. 
Barbecne  time:  20  to  25  minutes. 

1  recipe  Hawaiian  Barbecne  Saace  (see  above) 

2-ponnd  fresh  pork  bntt 

Fresh  pineapple  ehonks,  for  garnish 

Make  barbecue  sauce;  set  aside.  Pre- 
pare charcoal  grill. 

Remove  netting  from  pork.  In  3-quart 
microw/ave  casserole  with  lid,  place  pork 
fat  side  down.  Pour  half  the  barbecue 
sauce  over  pork;  cover  Microwave  on 
High  15  minutes,  then  on  Medium  10  min- 
utes per  pound,  turning  over  once  half- 
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way  through  cooking.  Remove  pork  from 
casserole. 

Grill  pork  20  to  25  minutes,  until  tem- 
perature reaches  170°F,  on  meat  ther- 
mometer, turning  and  basting  often  with 
remaining  sauce.  To  serve,  slice  pork  and 
serve  with  remaining  sauce  and  pineap- 
ple chunks.  Makes  4  servings,  about  750 
calories  each. 
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BARBECUED  MAUI 
PORK  LOIN 


BDerowave  time:  35  minutes. 
Barbecne  time:  30  to  40  minutes. 

1  recipe  Hawaiian  Barbecne  Sanee  (see  above) 

3-ponnd  pork  loin 

Fresh  pineapple  chunks,  for  garnish 

Make  barbecue  sauce;  set  aside.  Pre- 
pare charcoal  grill. 

In  3-quart  microwave  casserole  with 
lid,  place  pork,  fat  side  down.  Pour  half 
the  sauce  over  pork;  cover  Microwave  on 
High  5  minutes,  then  on  Medium  10  min- 
utes per  pound,  turning  halfway  through 
cooking.  Remove  pork  from  casserole. 

Grill  pork  15  to  20  minutes  per  side  or 
until  meat  reaches  170°F.  on  meat  ther- 
mometer, turning  often  and  brushing  with 
sauce.  To  serve,  slice  pork  and  serve 
with  remaining  sauce  and  pineapple. 
Makes  6  servings,  about  750  calories  each. 


LONDON  BROn 

MARINATED  IN  RED 

WINE 


Microwave  time:  7  to  8  minutes. 
Barbecne  time:  4  to  10  minutes. 


1  cnp  red  wine  or  '4  enp  beef  broth  pins 

2  tablespoons  vinegar 

2  tablespoons  brown  sugar 

3  tablespoons  soy  sanee 
2  tablespoons  salad  oil 

2  green  onions,  thinly  sliced 
1  garlic  clove,  minced 

3  pounds  top  ronnd  steaii  (IVi  in.  thick) 
Prepare  charcoal  grill. 

In  2-  to  3-quart  rectangular  microwave 
dish  combine  all  ingredients  except  meat. 
Microwave  on  High  4  to  5  minutes,  until 
heated  but  not  boiling,  stirring  once. 

Meanwhile,  pierce  meat  with  fork  every 
inch  or  so.  Place  in  warm  marinade.  Mi- 
crowave uncovered  on  High  IVs  minutes; 
turn  meat  over  Microwave  on  High  V/z 
minutes  more.  Cover  meat  to  keep  heat 
in  and  let  stand  30  minutes  or  more,  turn- 
ing after  15  minutes.  Remove  meat  and 
reserve  marinade. 

Grill  steak  2  to  5  minutes  per  side.  To 
serve,  slice  into  Va-inch  pieces  diagonally 
across  the  grain.  Meanwhile,  pour  re- 
served marinade  into  a  4-cup  glass  meas- 
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Save  time  by  partially  precooking  grilled  favorites 


-/^ 


More  reliable  timing,  faster  cooking 

Barbecuing  entails  some  guesswork 
when  it  comes  to  estimating  the  cook- 
ing times  of  large  pieces  of  meat  or 
irregularly  shaped  items  such  as  chick- 
en parts.  Partially  precooking  in  the 
microwave  guarantees  a  set  amount  of 
initial  cooking  time  and  decreases  the 
time  needed  to  achieve  the  desired 


uniform  crispness  and  roasted  flavor 
on  the  grill.  By  using  the  microwave 
first,  you  save  roughly  half  the  time  that 
would  normally  be  required  to  cook  the 
food  entirely  on  the  grill. 

More  tender  meat  The  microwave  oven 
helps  to  braise  and  tenderize  meat  be- 
fore it  is  grilled.  This  makes  it  good  for 
precooking  pork  roasts,  chops  and  ribs. 


Meat 

Procedure 

Microwave  aod  grill  times 

Pork  roast,  fresh  ham 

Add  Vt  cap  broth  or  water  to  meat  in  three- 
qnart  microwave  casserole.  Cover  with  lid;  tnm 
meat  over  onee  while  cooking.  IVansfer  to 
preheated  grill;  baste  with  saoce. 

BOCROWAVE  on  High  five  minutes  and 
then  on  Medium  ten  minutes  per  pound. 

Pork  spare  ribs 

Place  fat  side  down  in  rectangular  microwave 
dish.  Cover  with  wax  paper;  torn  ribs  over  and 
rearrange  once  while  cooking.  Transfer  to  pre- 
heated grill;  baste  with  sanee. 

GRILL  twenty  to  twenty-five  minutes  for 
pork  and  ham,  10  minutes  for  ribs,,  turning 
over  at  least  once. 

Chicken  parts 

Place  skin  side  down  in  rectangular  microwave 
dish.  Cover  with  wax  paper.  Tnm  chicken  over 
and  reanacge  once  while  cooking.  Transfer  to 
preheated  giili:  baste  with  sauce. 

MICROWAVE  on  High  six  minutes  per 
pound. 

6RILL  five  minutes  per  side. 
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,  Microwave  uncovered  on  High  3  to  5 
I-  utes.  Serve  heated  marinade  as  sauce 
V  I  steak.  Makes  6  to  8  servings,  about 
:    calories  each  per  6,  390  calories 

€  h  per  8. 


ZESn  BARBECUE 
SABGE 


I  ™wave  time:  7  to  10  minutes. 


ablespooDS  salad  oU 

farlie  clove,  minced 

mall  onion,  finely  chopped 

;dp  ketchnp 

ablespoons  brown  sngar 

ablespoons  soy  sanee 

ablespoon  lemon  jnice 

ablespoon  cider  vinegar 

0  1  teaspoon  red  pepper  sanee 

-cup  glass  measure  combine  oil,  gar- 

and  onion.  Microwave  on  High  2  to  3 

utes,  until  vegetables  are  tender  Stir 

emaining  ingredients.  Microwave  un- 

ered  on  High  5  minutes  to  thicken 


slightly,  stirring  once.  Makes  1  cup  sauce, 
about  35  calories  per  tablespoon. 


SUCGUIENT 
BARBECUED  RIBS 


HQerowave  time:  35  minutes. 
Barbeene  time:  10  minutes. 


3  ponnds  pork  spare  ribs,  cnt  into  at  least 

3  sections 
1  recipe  Zesty  Barbeene  Sanee  (see  above) 

Make  barbecue  sauce;  set  aside.  Pre- 
pare charcoal  grill. 

In  2-  or  3-quart  rectangular  microwave 
dish  place  ribs  meaty  sides  down,  with 
thicker  sections  to  the  outside  (overlap  if 
necessary).  Cover  with  wax  paper.  Micro- 
wave on  High  5  minutes,  then  on  Medium 
10  minutes  per  pound,  turning  over  and 
rearranging  halfway  through  cooking. 

Ghll  ribs  5  minutes  per  side,  basting 
often  with  sauce.  Serve  remaining  barbe- 
cue sauce  with  ribs.  Makes  4  servings, 
about  590  calories  each. 


QUICK  AND  ZESTY 
BARBECUED  CmCKEN 

pietnred  on  page  106 


ADerowave  time:  18  minutes. 
Barbeene  time:  8  to  10  minutes. 

1  recipe  Zesty  Barbeene  Sanee  (see  above) 
3 -pound  chicken,  cnt  np 
Salt  and  pepper 

Make  barbecue  sauce;  set  aside.  Pre- 
pare charcoal  grill. 

In  2-quart  rectangular  microwave  dish 
place  chicken  skin  side  down,  with 
thicker  portions  to  the  outside.  Cover  with 
wax  paper.  Microwave  on  High  18  min- 
utes, turning  and  placing  less  cooked 
areas  to  the  outside  halfway  through. 

Remove  chicken;  sprinkle  with  salt  and 
pepper  and  baste  with  sauce.  Grill  chicken 
4  to  5  minutes  per  side  or  until  desired 
crispness,  basting  with  sauce.  Serve  re- 
maining barbecue  sauce  with  chicken  or 
store  in  refrigerator  for  later  use.  Makes  4 
servings,  about  295  calories  each. 


HERBEDCORN 


I  rowave  time:  10  to  13  minutes. 


rap  bntter  or  margarine 
tablespoon  chopped  fresh  basil 
tablespoon  chopped  fresh  chives  or 

green  onion 
teaspoon  pepper 
ean  fresh  com,  hnsked 
enp  water 

ce  butter  or  margarine  in  small  micro- 
be bowl.  Microwave  on  Medium  25  to 
seconds  to  soften.  Stir  in  remaining 
redients  except  corn.  Spoon  onto  wax 
)er  and  divide  into  4  pieces.  Freeze 
li  serving  time. 

n  2-quart  rectangular  microwave  dish 
nbine  corn  and  water;  cover  tightly.  Mi- 
wave  on  High  8  to  11  minutes,  until 
der,  turning  twice  during  cooking.  Let 
nd  covered  2  minutes.  Serve  with  but- 
Makes  4  servings,  170  calories  each. 


RICEPILAF 


I  Towave  time:  16  to  21  minutes. 

tablespoons  bntter  or  margarine 

medinm  onion,  finely  chopped 

enps  chicken  broth 

enp  long-grain  rice 

tablespoons  chopped  fresh  parsley 
3-quart  microwave  casserole  with  lid, 
ce  butter  or  margarine.  Microwave  on 
jh  30  seconds  or  until  melted.  Add 
ion  and  microwave  on  High  3  minutes 
lUntil  tender-crisp.  Let  stand  1  minute. 


Pour  broth  into  a  2-cup  glass  measure. 
Microwave  on  High  2  minutes  to  heat  but 
not  boil.  Meanwhile,  stir  rice  into  cooked 
onions  to  coat  each  grain.  (This  is  partic- 
ularly important  for  chilled  rice  to  prevent 
a  gummy  texture.)  Stir  in  warm  broth. 
Cover  tightly  with  lid.  Microwave  on  High 
4  to  6  minutes,  until  boiling,  then  on  Me- 
dium 7  to  10  minutes,  until  most  of  the 
liquid  is  absorbed.  Stir  in  parsley.  Re- 
cover and  let  stand  5  minutes.  Makes  4  to 
6  servings,  about  190  calories  each  per 
4, 130  calories  each  per  6. 


TWO-WAY  VEGETABLE 
PLATTER 


pietnred  on  page  107 


BDcrowave  time:  6  to  8  minutes. 

Serve  with  Herb  Butter  (see  below)  or 
with  Vinaigrette  (see  page  132). 
2  large  carrots,  cnt  into 

V4-inch  slices 
V2  ponnd  green  beans,  trimmed  and  halved 
1  small  summer  sqnash,  cnt  into 

V4-inch  slices 
1  small  znechini,  cnt  into  Vi-inch  slices 
^4  ponnd  mnshrooms, 

sliced 

Herb  Bntter 

2  tablespoons  bntter 

2  tablespoons  ehopped  parsley 

1  tablespoon  freshly  chopped  fresh  dill  or 

1  teaspoon  dillweed 
1  tablespoon  lemon  jniee 
Arrange  carrots  in  a  circle  around  outer 


rim  of  a  10-  to  12-inch  round  microwave 
platter,  overlapping  slightly.  Repeat  in  con- 
centric circles  with  green  beans,  squash 
and  zucchini.  Spoon  mushrooms  in  center. 
Sprinkle  with  2  tablespoons  water  Cover 
tightly.  Microwave  on  High  5  to  7  minutes, 
until  vegetables  are  tender,  rotating  dish 
once.  Let  stand  covered  2  minutes. 
Herb  Bntten  In  1-cup  glass  measure  com- 
bine all  ingredients.  Microwave  on  High  1 
minute  or  until  melted.  Stir  and  pour  over 
vegetables.  Serve  immediately.  Makes  4 
servings,  about  100  calories  each. 


PEPPEBS  AND  ONIONS 
WITH  BASIL 


BDcrowave  time:  5  to  7  minutes. 

1  tablespoon  olive  oil 
1  gariic  clove, 
minced 

1  large  onion, 

thinly  sliced 

2  peppers  (1  green  and  1  red  preferred), 

cnt  Into  V4-ineh  strips 
2  tablespoons  chopped  fresh  basil  or 

2  teaspoons  dried 
Vz  teaspoon  salt 
Vt  teaspoon  pepper 

In  2-quart  microwave  casserole  combine 
oil,  garlic,  onion  and  peppers;  cover  tightly 
Microwave  on  High  4  to  6  minutes,  until 
vegetables  are  tender-crisp,  stirring  once. 
Stir  in  remaining  ingredients;  re-cover  Mi- 
crowave on  High  1  minute.  Makes  4  serv- 
ings, about  80  calories  each. 
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SALADS 


CHUNKY  NEW 
POTiirO  SALAD 


Microwave  time:  10  to  12  minutes. 

IVt  ponnd  new  potatoes,  eot  into  eighths 
^4  cop  water 
Vt  teaspoon  salt 
^4  teaspoon  pepper 
2  tablespoons  salad  oil 
2  tablespoons  eider  Tinegar 
Vi  cop  thinly  sliced  celery 
2  green  onions,  thinly  sliced,  or  2  tablespoons 

finely  chopped  onion 
2  tablespoons  chopped  fresh  parsley 
V4  cap  mayonnaise 
Vt  enp  plain  yognrt 

In  3-quart  microwave  casserole  combine 
potatoes  and  water;  cover  tightly.  Micro- 
wave on  High  10  to  12  minutes,  until  al- 
most fork-tender,  stirring  twice.  Let  stand 
covered  5  minutes.  Drain.  Stir  in  salt, 
pepper,  oil  and  vinegar;  toss.  Refrigerate 
30  minutes  or  more.  Add  celery,  onions 
and  parsley  In  small  bowl  combine  may- 
onnaise and  yogurt.  Stir  into  potatoes  un- 
til well  coated.  Serve  immediately  or  re- 
frigerate until  serving  time.  Makes  4 
servings,  about  280  calories  each. 


CREAMY 
SALAD 


HI   HIM, 


Mcrowafe  time:  6  to  8  minutes. 

2  whole  boneless  chicken  breasts  (about  1  lb.), 

split  in  hall 
1  tablespoon  lemon  jnlee  or  dry  white  wine 
Vi  enp  plain  yognrt  or  mayonnaise 
Vt  enp  thinly  sliced  celery 
Vt  enp  chopped  green  onions  or  chiros 
Salt  and  pepper 

In  10-inch  microwave  pie  plate  place 
chicken  with  thicker  sections  to  the  out- 
side. Add  lemon  juice  or  wine.  Cover  with 
wax  paper  Microwave  on  High  4  minutes; 
turn  over,  placing  less  cooked  sections  to 
the  outside;  re-cover  Microwave  on  High 
2  to  4  minutes  more,  until  tender  Let  cool, 
covered  in  cooking  liquid.  Cut  cooled 
chicken  into  julienne  strips  or  cubes. 

In  medium  bowl  combine  remaining  in- 
gredients. Stir  in  chicken.  Refrigerate  un- 
til well  chilled.  Makes  4  servings,  about 
120  calories  each  with  yogurt,  320  calo- 
ries each  with  mayonnaise. 


W- 


CHILLED  SCALLOP 
SALAD 


Microwave  time:  5  to  7  minutes. 
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1  pound  bay  or  sea  scallops 

2  tablespoons  lemon  iolce, 

divided 
Vi  cap  mayonnaise 
2  tablespoons  ketchnp 
2  tablespoons  sweet  relish 
2  tablespoons  thinly  sliced 

green  onion 
Dash  red  pepper  sauce 
Lcttnce  leaves 
1  ripe  avocado,  peeled  and  sliced 

or  2  starfmlt, 

sliced 

If  using  sea  scallops,  cut  into  quarters.  In 
9-inch  pie  plate  combine  scallops  and 
1  tablespoon  lemon  juice.  Push  scallops 
to  the  outer  rim  of  plate.  Cover  with  plas- 
tic wrap.  Microwave  on  Medium  5  to  7 
minutes,  until  scallops  flake  when  pressed 
with  finger  Chill  in  juices  30  minutes. 

Meanwhile,  in  small  bowl  combine 
mayonnaise,  ketchup,  relish,  green  onion, 
1  tablespoon  lemon  juice  and  pepper 
sauce.  Line  salad  plates  with  lettuce.  Ar- 
range avocado  slices  in  spokes  or  place 
sliced  starfruit  on  lettuce.  Mound  chilled 
scallops  attractively  on  dish.  Spoon  2  ta- 
blespoons dressing  over  scallops  on  each 
plate.  Pass  extra  dressing.  Makes  2  serv- 
ings, about  355  calories  each. 


BROCCOU  AND  RED 
PEPPER  SALAD 


Microwave  time:  2  to  3  minutes. 

4  cups  broccoli  florets 

1  red  pepper,  cut  into 

V4-itteh  slices 

2  tablespoons  finely  chopped 

green  onion 
1  recipe  Vinaigrette 

(see  above  right) 
Arrange  broccoli  around  outer  rim  of  a 
9-inch  microwave  pie  plate,  with  stalks  to 
outside.  Add  2  tablespoons  water;  cover 
tightly  Microwave  on  High  2  to  3  minutes, 
until  tender-crisp.  Rinse  broccoli  in  col- 
ander under  cold  water  to  stop  cooking; 
drain.  In  medium  bowl  combine  broccoli 
and  remaining  ingredients.  Let  stand  at 
least  15  minutes  to  marinate  before  serving. 
Makes  4  servings,  about  180  calories  each. 


6REENREAN 
VINAiaRETTE  SALAD 


Microwave  time:  5  to  7  minutes. 

1  ponnd  green  beans,  trimmed  and  cut  into 

2-inch  pieces 
^4  enp  water 
1  recipe  nnalgrette  (see  above  right) 


2  green  onions,  thinly  sliced 
1  tablespoon  chopped  fresh  basil  or 
1  teaspoon  dried 

In  2-quart  microwave  casserole  comb 
beans  and  water;  cover  tightly.  Microw; 
on  High  4  minutes;  stir  Re-cover  Mic 
wave  on  High  1  to  3  minutes  more,  u 
tender-crisp.  Rinse  under  cold  water 
stop  cooking  and  cool  beans.  Dram. 

Meanwhile,  make  Vinaigrette.  In  se 
ing  bowl  combine  drained  beans,  V 
aigrette,  green  onions  and  basil;  to 
Refrigerate  1  hour  before  serving.  Mai' 
4  servings,  about  150  calories  each. 


VINAIGRETTE 


Vt  cap  salad  oil 

2  tablespoons  cider  vinegar 

Vt  teaspoon  salt 

V4  teaspoon  Ireshly  ground  pepper 

Vt  teaspoon  dry  mustard  I 

In  jar  with  tight-fitting  lid  combine  all  ingre 
ents.  Cover  and  shake.  Makes  Vz  cup. 

Herb  Vinaigrette:  Prepare  as  above  but ;' 
in  2  tablespoons  chopped  fresh  parsle\  I 
tablespoon  chopped  fresh  dill  or  1  te ! 
spoon  dillweed  and  1  tablespoon  chopp^i 
green  onion. 


CAUCO  RICE  SALAD 


1  recipe  Bice  PUal  lor  salad 

(see  page  131) 
Vt  pound  snow  peas, 
trimmed  and  cut 
into  1-lnch  pieces 
1  medinm  cnenmber, 
peeled 

1  enp  radishes,  thinly 

sliced 

2  green  onions,  thinly 

sliced 
2  tablespoons  salad  oil 
2  tablespoons  red  wine  or  cider 

vinegar 
1  teaspoon  Di)on  mustard 
Vt  teaspoon  salt 
V4  teaspoon  pepper 

Prepare  Rice  Pilaf  but  substitute  water  f. 
chicken  broth.  Add  snow  peas;  re-covi 
and  let  stand  5  minutes  (this  will  heat  pe 
pods  to  tender-crisp).  Cool  to  rooi 
temperature. 

Cut  cucumber  lengthwise  into  qua 
ters;  seed  and  slice  thinly.  Stir  cucumb€ 
radishes  and  green  onions  into  coole 
rice.  In  separate  bowl  combine  oil,  vit 
egar,  mustard,  salt  and  pepper  Add  I 
rice  and  toss  until  well  coated.  Serve  i 
room  temperature  or  chilled.  Makes  4  1 
6  servings,  280  calories  each  per  4,  18 
calories  each  per  6. 
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PASTEL-COATED 
SIBAWBERBIES 


Qerowave  time:  2  to  3  minutes. 

oonees  white  chocolate, 

broken  np 
tabieipoon  bntter 
.  ptait  strawberries,  washed 

1  2-cup  glass  measure  combine  choco- 
i\e  and  butler.  Microwave  uncovered  on 
ledium  2  minutes;  stir  Microwave  on  Me- 
dium 30  seconds  to  1  minute,  until  melted 
,nd  smooth,  stirring  every  30  seconds. 
Holding  strawberries  by  the  stems,  dip 
nd  twirl  in  chocolate  to  partially  cover 
'lace  on  wax  paper  to  set.  Makes  24, 
bout  30  calories  each. 


UHE  COOLER 


BOcrowave  time:  3  to  4  minutes. 

3  large  eggs,  separated 
'/4  cup  sugar 
Vt  cap  lime  Idee 

1  teaspoon  grated  lime  peel 

2  drops  green  food  coloring  (optional) 

1  cnp  bean  or  whipping  cream 

2  tablespoons  confectioners'  sugar 
Vt  teaspoon  cream  of  tartar 

1  lime,  thinly  sliced,  for  garnish 
In  2-quart  microwave  casserole  combine 
egg  yolks,  sugar,  lime  juice  and  peel;  beat 
with  whisk  until  blended.  Microwave 
uncovered  on  High  3  to  4  minutes,  until 
frothy  but  not  thickened,  stirring  each 
minute.  Pour  cooked  lime  mixture  into 


large  mixer  bowl.  Stir  in  food  coloring  if 
desired.  Place  in  refrigerator  1  to  2  hours  or 
in  freezer  20  minutes  to  cool  and  thicken. 
Meanwhile,  in  small  mixer  bowl  com- 
bine cream  and  confectioners'  sugar 
Beat  with  mixer  until  stiff  peaks  form;  set 
aside.  In  separate  bowl  combine  whites 
and  cream  of  tartar;  beat  until  stiff  peaks 
form.  Fold  whipped  cream  and  beaten 
egg  whites  into  cooled  lime  mixture. 
Spoon  into  6  to  8  goblets.  Garnish  with 
lime  slices.  Refrigerate  until  serving  time. 
Makes  6  to  8  servings,  about  290  calo- 
ries each  per  6,  220  calories  each  per  8. 


SIRAWBERRY  MOUSSE 


1  recipe  chilled  Strawberry  Sance  ( page  1S4) 
Z  egg  whites 


Here  are  the  baidc  utensils  you  need  to  get  the  best  results. 


GENERAL  GUIDELINES  |^ 

'Vest  lltaclelialS  Dishes  or  other 
itainers  made  of  glass,  ceramic 
porcelain — some  of  which  you 
Dbably  have  on  hand — let  micro- 
waves pass  freely  through  the  food. 
Glass  measuring  cups  are  good  for 
sauteing  and  making  sauces,  and 
glass  pieand  cake  plates  are  suitable 


:or  preparing  fish  fillets,  chicken  cut- 
lets and  vegetables.  Custard  cups  are 
good  for  cooking  eggs  and  melting 
butter.  (Special  plastic  and  paper- 
board  dishes  are  fine,  too,  but  are  not, 
of  course,  usable  in  your  regular 
oven.)  All  cookware,  however,  must  be 
able  to  withstartgL  temperatures  up  to 
.  {  least  450°F.  Why?  F6ods  that  are 
ligh  in  fat  (Ijacon)  or  sugar  (candy, 
lazed  foods)  can  get  very  hot  and 
onduct  heat  back  to  the  dish.  Certain 
jiastic  containers  may  be  good  for  de- 
rosting  foods  but  may  not  able  to 
^'ithstand  the  higher  temperatures 
ihat  accompany  reheating..  (Paper 
wishes  should  be  used  only  for  warm- 
ng  or  reheating.)  Check  for  labels 
that  say  "microwave-safe. " 


The  metal  problem  Metal  reflects 

microwaves  the  way  it  reflects  sunlight; 
therefore,  an  all-metal  dish  would  sig- 
nificantly slow  cooking  time.  Even  a 
ceramic  dish  with  a  continuous  metal 
rim  will  link  up  with  the  microwaves 
and  cause  sparks.  A  large  piece  of 
foil,  often  called  for  to  shield  the  edges 
of  foods  from  overcooking,  will  not, 
however,  cause  this  problem.  Check 
manufacturer's  recommendations. 

Protruding  handles  Although  mi- 
crowave-safe dishes  don't  absorb  mi- 
crowaves, they  may  become  hot  from 
the  food  itself.  Handles  let  .you  remove 
food  from  the  oven  more  easily 

Deep  casseroles  with  lids  The 

large  area  inside  a  three-  or  four-quart 
casserole  allows  the  meat  to  braise 
and  sauces  and  soups  to  be  stirred 
easily  The  high  sides  help  prevent 
boilovers  of  rice  and  liquids.  A  fitted  lid 
is  easier  to  remove  and  holds  in  steam 
better  than  the  often-recommended 
plastic  wrap. 


cook  more  evenly  in  dishes  with 
rounded  sides  than  in  those  with  cor- 
ners. Corners  cook  faster  in  micro- 
waves; thus  the  edges  of  cakes  and 
meatloaf  sometimes  overcook. 


Two-quart  rectangular  casserole 

Certain  foods,  such  as  chicken  parts, 
broccoli  or  lasagne,  require  cooking  in 
a  flat  rectangular  dish. 

Microwave  browning  dish   The 

center  of  this  dish  is  specially  de- 
signed to  absorb  microwave  energy 
and  retain  heat.  This  dish  is  good  for 
cooking  steaks  or  toasting  small  items. 


Round  and  oval  casseroles  Foods 

that  can't  be  stirred  or  rearranged 


Microwave  spoon  it  is  a  good  idea 
to  have  a  plastic  or  ceramic  spoon 
that  can  be  left  in  the  food  while  it 
cooks — a  convenience,  since  many 
microwaved  foods  require  stirring. 
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^i  teaspoon  cream  of  tartar 

1  enp  heavy  or  whipping  eream 
y*  to  Vi  enp  ingar 

8  whole  itrawberries,  tor  garnish 
Mint  leaves,  lor  garnish 

Meanwhile,  in  medium  bowl  combine  egg 
whites  and  cream  of  tartar;  beat  until  stiff 
peaks  form.  In  another  bowl  combine 
cream  and  sugar;  beat  until  stiff.  Fold 
chilled  Strawberry  Sauce  into  egg  whites. 
Fold  whipped  cream  into  strawberry  mix- 
ture. Spoon  into  8  dessert  glasses. 
Freeze  about  2  hours  or  until  firm.  Gar- 
nish with  strawberries  and  mint  leaves. 
Makes  8  servings,  about  215  calories  each. 


RASPBERRY  RUM 
SAUCE 


Microwave  time:  4  minutes. 


Vi  enp  raspberry  jam 
2  tablespoons  lime  inice 
2  tablespoons  sugar 
2  tablespoons  mm 
2  tablespoons  butter  or  margarine 
In  2-cup  glass  measure  combine  all  in- 
gredients. Microwave  uncovered  on  High 
4  minutes  or  until  boiling,  stirring  once. 
Serve  warm  over  fresh  fruit,  sherbet  or 
pound  cake.  Makes  %  cup,  about  80  calo- 
ries per  tablespoon. 


STRAWBERRY  SAUCE 


Microwave  time:  4  to  5  minutes. 

1  pint  ripe  strawberries,  sliced 
Vt  enp  red  cnrraat  ielly 

2  tablespoons  orange-flavored  liqnenr 
1  teaspoon  lemon  jnice 

In  4-cup  glass  measure  combine  all  in- 
gredients. Microwave  uncovered  on  High 
4  to  5  minutes,  until  jelly  is  melted  and 
mixture  begins  to  boil,  stirring  once  half- 
way through  cooking.  (If  making  sauce  for 
Strawberry  Mousse  recipe,  break  up  warm 
strawberries  with  the  back  of  a  spoon.) 
Serve  warm  or  chilled.  Makes  11/2  cups, 
about  30  calories  each. 


SUNDAE  HOT 
CHOCOLATE  SAUCE 


Microwave  time:  3  to  4  minutes. 

6  ounces  semlsweet  chocolate  chips 
Vt  enp  hall  and  hall  cream 
^4  enp  com  syrup 

1  teaspoon  vanilla  extract 

In  4-cup  glass  measure  combine  choco- 
late, cream  and  corn  syrup.  Microwave 
uncovered  on  High  2,V2  to  4  minutes  0; 
until  chocolate  is  melted,  stirring  twice 
Stir  in  vanilla.  Serve  over  ice  cream.  Makes 
V/3  cups,  about  65  calories  each. 
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An  eicplanation  of  the  most  eommon  instructions 
Dsed  in  mierowave  cookery 


Cover  tightly  a  tight  cover  seals  in 
moisture  and  aids  in  steaming  and 
tenderizing.  This  cover  can  either  be 
a  lid  (a  dinner  plate  that  fits  the  cas- 
serole can  be  substituted)  or  plastic 
wrap,'  turned  back  at  the  comer  to 
vent  the  steam  and  prevent  splitting. 
A  lid  will  hold  in  the  most  steam  and 
heat,  and  may  be  specifically  called 
forin  certain  recipes. 


Cover  with  wax  paper  wax  paper 
retains  some  steam  to  help  equalize 
the  cooking  of  unevenly  shaped 
foods  such  as  chicken  parts.  It  also 
keeps  food  from  spattering  without 
making  it  too  moist.  Wax  paper  is 
placed  loosely  on  top  of  the  dish. 

Cover  with  paper  towel  Paper 

towels  are  absorbent  and  soak  up  fat 
and  moisture.  When  bacon  is  placed 
between  paper  towels,  it  becomes 
dry  and  crisp. 

Uncovered  without  a  cover,  mois- 
ture evaporates  and  liquids  thicken. 
Evaporation  is  necessary  in  baking 
quick  breads  and  cakes,  and  for  the 
thickening  of  sauces. 

Pierce  Whole  vegetables  with  thick 
skins  (potatoes  and  eggplant) 
should  be  pierced  before  cooking. 
This  lets  steam  escape  and  prevents 
skins  from  bursting. 


Rearrange  Heat  builds  up  on  the  food 
surfaces  facing  the  outside  edges  of 
the  dish.  Foods  that  can't  be  stirred 
should  be  rearranged  during  cooking, 
so  that  all  areas  can  receive  equal 


amounts  of  microwave  energy  This 
step  can  be  eliminated  if  the  same 
foods  can  be  arranged  in  a  circle, 
where  microwaves  will  be  absorbed 
from  inside  and  outside  surfaces. 

Metal  shield  Sometimes  one  part 
of  the  food,  such  as  the  end  of  a 
roast  or  the  food  in  the  corner  of  a 
dish,  will  cook  faster  than  the  rest. 
This  is  because  there  are  more  an- 
gles or  surfaces  on  those  ends  ab- 
sorbing microwave  energy  which 
causes  them  to  cook  faster.  When 
food  can't  be  stirred  or  rearranged, 
foil  may  be  wrapped  smoothly 
over  those  ends  partway  through 
cooking,  to  reflect  the  microwaves. 
Check  manufacturer's  instructions. 

Stir  Heat  builds  up  on  the  outside 
surfaces  of  food  during  microwave 
cooking.  Any  food  that  can  be 
stirred  should  be,  to  equalize  tem- 
peratures and  speed  up  cooking. 

Rotate  If  a  food  can't  be  stirred  or 
rearranged,  such  as  a  cake  or 
layered  casserole,  it  may  be  given  a 
clockwise  quarter  or  half  tum  dur- 
ing cooking  for  more  even  results. 


Standing  time  Even  after  the  oven 
is  turned  off,  food  continues  to  cook 
by  residual  heat  conducted  from  out- 
side to  inside.  For  larger  denser 
foods,  such  as  potatoes,  squash, 
meat  and  turkey  standing  time  can 
be  ten  to  fifteen  minutes.  For  smaller 
foods  or  those  with  shorter  cooking 
times,  standing  time  may  be  two  to 
five  minutes. 
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CREAMY  BACON  & 
CHIUE  DRESSING 

12FL.0Z 


j  Introducing  Marie's  Creamy  Bacon  and  Ghives. 

rpagine  the  flavor  of  hickory  all  natural  ingredients  and  keeping     it's  what's  new  and  deiicioLis  in 

smoked  bacon.  Then,  the  delicate  them  cold  in  the  produce  section.       the  produce  section, 

taste  of  chives.  ,  That's  what  keeps  Marie's  at  its  ^,  ^ 

^  arie's  Creamy  Bacon  and  Chives'  peak  of  flavor  without  preservatives.  Jr^^^T^^Q 

d  stinctive  taste  comes  from  using  Marie's  Creamy  Bacon  and  Chives^^^     %2^ r'M.%AfM\  XC^O 


SNACK  BOCTUDDINCS 
^  PLASTIC  IftCK  IS  WOK 
y  SOME  INVESnGMTON. 

^"'A  quick  zjp  of  the  easy-open  lid  uncovers  the  delicious  aroma.  One  taste  and 
you'll  savor  the  creamy  smoothness.  Upon  closer  inspection,  you  detect  it's  made  « 
"^ft  with  milk.  Snack  Pack.  A  taste  so  unmistakable,  you'll  want  to 
P  investigate  it  again  and  again. 


'MWlJijiW^." 


©  1985  Beatrice  Companies,  Inc. 


SNACK  PAa  PUDDING. 
THE  PORTABLE  SNACK 
IN  THE  NEW  PLASTIC  PACK. 
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A  personal  touch  is  beautiful. 

Pamper  yourself  with  the  only  women's  shaving  system  designed  to  look  as 
beautiful  as  your  legs  will  feel.  Personal  Touch,  Tlie  Cosmetic  Shave®  from  Schick? 

©  1985  Warner-Lambert  Co. 


Introducing  the 

first  kids' cereal  even 

mothers  will  love. 
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New  Cabbage  Patch  Kids® 
brand  Cereal  is  the  one  cereal 
both  moms  and  kids  can  feel 
good  about.  Because  we  took  the 
fun  and  fantasy  of  Cabbage 
Patch, 
turned  ^^^ 

it  into  a  ^-^^^^      <(' 
delicious  taste 
that  kids 
love  and  then 
made  it  low  in  sugar!  How  low? 
Only  3  grams  of  sugar  per 
serving  compared  with  10  to  13 
grams  in  most  children's  cereals, 

so  you  can 
decide  the 
right 
amount  of 


Delicious  taste 


sugar  your 

kids  eat  for 

breakfast. 

And  what's 

more,  there 

are  no  artificial  flavors,  either. 


IH_PJ  ®«  Ralston  Purina  Company  1985 

C 1985  Cobboge  Potch  KkJs^  is  o  registered  Irodemork  o<  ond  ticensed  (nom  Original  Appolochion 
Artwodo,  Inc,  Oevelond,  G^  USA 


Only  12  grams 

3  grams  vs.  in  most 
ofsugar       presweets 


New  Cabbage  Patch  Kids  Cerea 
is  so  delicious,  such 
fun  to  eat        Crispy  .  a^  • 
and  so  low     smiling  \^ 
in  sugar,      ^^^^^        ^^ 

you'll  see 

why  it's  the    V 

first  kids' 

cereal  even  mothers  will  love. 
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SUMMER  IN  THE  CITY 

continued  from  page  84 

)uls — an  asphalt  and  concrete  land- 
jape  of  strange,  desolate,  quasi-iniqui- 
)us  torpor. 

The  summer  I  was  sixteen,  I  refused 
I  go  to  The  Mountains,  where  the 
ees  and  dirt  roads  were  the  same 
lithful  green  and  brown  every  year, 
nd  where  I  could  never  master  the 
nack  of  securing  a  seasonal  boyfriend, 
hich  had  to  be  accomplished  adroitly 
le  first  week  in  July. 
Instead  I  lied  about  my  age  and  found  a 
b  at  Popular  Science  Company,  in  Man- 
attan,  near  Madison  Square  Park; 
lere,  workers  and  pigeons  ate  their 
mch  amid  the  greenery,  encircled  by 
)mforting  urban  stone.  I  was  installed 
t  a  desk  in  a  small,  windowless  room 
'ith  two  men  and  a  woman  (impres- 
vely  adult,  they  greeted  me  as  one  of 
lem)  who  did  something  I  vaguely  un- 
erstood  to  be  in  the  bookkeeping  line, 
was  put  to  work  typing  purchase  or- 
ivs  for  the  paper  on  which  the  maga- 
ne  Popular  Science  was  printed.  In 
me  I  helped  with  subscriptions  and 
lailed  out  mounds  of  coyly  person- 
l  renewal  letters — actually  mimeo- 
raphed  by  the  thousand,  by  me.  So 
lat  was  how  the  world  worked! 
I  woke  early  every  morning,  dressed 
1  proper  working-girl  clothes  and  rode 
le  subway — a  hot,  crowded  and  dis- 
lal  journey,  but  I  prized  my  discom- 
irt.  I  was  part  of  The  Labor  Force.  My 
oss  was  a  tyrant  who  ruled  alternately 
y  sweetness  and  terror — to  this  day  I 
m  summon  up  her  blade-like  voice 
locking  my  errors — but  in  a  perverse 
ay  I  valued  her  tyranny:  I  was  suffer- 
ig  in  a  great  tradition,  as  only  adults 
in  suffer,  from  A  Mean  Boss. 
One  day,  as  I  ate  my  sandwich  on  a 
inny  park  bench,  a  young  man  who 
itroduced  himself  as  a   market  re- 


searcher sat  next  to  me  and,  whipping 
out  a  form,  began  asking  more  ques- 
tions than  one  would  dream  possible 
about  how  I  liked  my  coffee.  I  had 
hardly  drunk  more  than  a  few  cups  of 
coffee  in  my  life.  Nevertheless,  I  gave 
judicious  answers.  How  thrilling  to  be 
part  of  the  public!  My  opinions  would 
be  heard  in  the  offices  of  skyscrapers, 
in  the  world  whose  decisions  spun  the 
wheels  of  commerce! 

I  lived  alone  with  my  father.  Since 
neither  of  us  could  cook,  we  went  out  to 
dinner.  I  would  watch  him,  unfamil- 
iarly  single,  slamming  the  door  of  his 
blue  De  Soto  with  the  particular  vehe- 
mence of  all  his  gestures,  a  man  of  the 
world  striding  swiftly  toward  the  res- 
taurant, briefcase  swinging.  This  must 
be  what  he  did,  how  he  looked,  every 
summer  without  us.  Hardly  a  lost  soul. 
It  was  as  though  a  curtain  were  lifted. 

Invariably  we  ate  shrimp,  clams  or 
lobster,  which  we  didn't  get  in  our  ko- 
sher household.  My  father  clearly  en- 
joyed watching  me  savor  the  forbidden 
foods,  like  a  roue  introducing  a  young 
virgin  to  secret  delights.  On  especially 
hot  nights  we  went  to  air-conditioned 
movies — a  breezy  freedom  in  being  un- 
accountable, unexpected  at  home.  After 
one  of  these  movies,  I  found  an  invasion 
of  ants  in  our  kitchen  drawers  and  re- 
ported it  to  my  father.  As  we  stared  at 
each  other,  and  at  the  teeming  ants, 
there  came  a  momentous,  silent  reali- 
zation: One  of  us  would  have  to  take 
action  in  the  kitchen.  Something 
baffled  and  newly  helpless  in  his  face 
seemed  to  be  appealing  to  me  as  a 
woman.  I  dumped  the  knives  and  forks 
into  the  sink  and  set  about  extermina- 
tion with  paper  towels.  Another  mo- 
mentous realization  was  that  my 
mother  would  have  coolly  disposed  of 
the  ants  without  even  mentioning 
them.  No  doubt  she  had  already  done 
so;  who  could  guess  how  often? 


On  Friday  nights  we  drove  up  to  The 
Mountains.  Along  with  the  masses  of 
men,  we  arrived  hot  and  tired — The 
Labor  Force — and  were  welcomed  and 
fed  with  all  due  solicitude.  Monday 
mornings  it  was  back  to  the  rigors  of 
Popular  Science,  but  while  typing  pur- 
chase orders  for  those  pages  I  had  no 
interest  in  reading,  I  anticipated  the 
wonders  of  fall. 

I  would  be  going  to  college  in  the  city, 
and  besides  that,  I  was  plotting  a  revo- 
lutionary program  of  self-improve- 
ment, or  rather,  self-creation.  I  envi- 
sioned long,  luscious  days  filled  with 
hours  allotted  to  taking  modern-dance 
classes  and  learning  languages  and 
musical  instruments,  perhaps  even 
horseback  riding.  Naturally,  I  didn't  do 
it  all — I  didn't  even  get  near  a  horse  till 
years  later — but  the  planning  itself 
was  the  revolution.  It  had  struck  me 
that  one  could  actively  and  deliberately 
shape  one's  life. 

It  is  a  sweet  notion,  one  that  only  the 
young  can  hold  without  irony.  But  also 
a  notion  one  dares  not  live  without.  For 
as  it  happened  I  was  right  about  the 
city  in  summer.  It  was  exotically  hot, 
the  air  was  still  and  sultry,  and  the 
streets  were  enervated  and  seductive  in 
their  languor.  It  was  lovely  to  say  no  to 
The  Mountains.  "No"  can  be  the  most 
positively  exuberant  utterance  in  the 
language.  Lobsters  for  dinner  were  love- 
ly, too,  and  the  labor  force — in  the  home 
or  out — does  indeed  propel  the  world 
along.  It  was  the  world  I  craved,  the  open 
seas,  on  my  own,  and  for  the  first  time  I 
navigated  with  purpose.  End 

Lynne  Sharon  Schwartz  is  the  author  of 
three  novels,  Disturbances  in  the  Field, 
Balancing  Acts,  and  Rough  Strife,  and 
a  collection  of  stories,  Acquainted  With 
the  Night.  She  is  the  recipient  of  the 
Pushcart  Prize  and  0.  Henry  Prize  for 
short  fiction. 
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flon't  mind.  I  want  to  be  alone  to  think, 
began  graduate  school  last  fall  with 
lings  pretty  much  figured  out.  I  would 
Bt  a  master's  degree,  even  a  doctorate, 
3  I  could  teach  in  college  and  write 
ction.  Marriage  had  no  part  in  this 
Ian;  after  a  series  of  boyfriends,  pin- 
lates  and  even  fiances,  none  of  them 
sally  satisfactory — I  was  always  desir- 
ig  this  man's  art  and  that  man's  scope, 
lis  one's  dark  hair  and  that  one's  height 
-I  had  decided  to  go  it  alone. 
I  remember  clearly  the  first  time  I 
aw  him,  tilting  back  in  his  chair  with 
oth  hands  flat  on  the  seminar  table, 
miling  at  the  person  next  to  him.  With 
lis  wide  shoulders  and  big  arms,  he 
ooked  more  like  a  linebacker  than  a 


potential  professor.  The  horn-rimmed 
glasses  helped,  but  not  much.  He  had 
an  old  and  temperamental  sports  car  of 
which  he  was  inordinately  fond,  a 
small,  very  low-slung  TR-3,  in  which, 
seated,  he  looked  absurdly  out  of  scale. 
I  told  him  that  men  who  owned  sports 
cars  were  insincere;  he  told  me  that  I 
had  the  skinniest  arms  he'd  ever  seen. 
Insincere  he  was  not,  and  as  it  hap- 
pened, he  had  this  one's  dark  hair  and 
that  one's  height,  this  man's  art  and 
that  man's  scope.  He  was  everything  I 
had  ever  wanted,  and  I  fell  hopelessly 
in  love  at  once.  Still,  there  were  stories 
and  papers  to  write  and  classes  to  at- 
tend, and  years  of  making  a  career 
ahead.  So  although  we  had  been  insep- 
arable for  months,  at  the  beginning  of 
the  summer  we  said  good-bye.  He  had 
to  finish  his  master's  thesis,  had  jobs  as 


a  dorm  counselor  and  as  a  research  as- 
sistant that  would  keep  him  in  Ithaca 
most  of  the  time;  I  was  going  to  spend 
the  summer  at  our  house  on  Skaneate- 
les  Lake,  reading  all  the  books  I  should 
have  as  an  undergraduate  and  didn't. 
"I'll  come  and  see  you,"  he  said.  "You'll 
rip  the  bottom  out  of  your  little  car,"  I 
replied,  for  the  road  was  very  steep  and 
winding,  made  of  loose  gravel  and  dirt 
and  constantly  in  need  of  repair,  with  a 
steep  switchback  near  the  bottom  that 
we  called  the  bobby-pin  curve,  off 
which  cars  slid  or  fell  regularly  into  the 
ditch — even  once  or  twice  into  the  lake. 
He  shrugged,  and  that  was  that. 

Now,  alone  in  the  house  at  Carpen- 
ter's Point,  I  remember  the  first  time  I 
came  here,  exactly  ten  years  ago,  the 
summer  after  my  father  died.  Our  house 
in  Toledo  had  been  sold,    (continued) 
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FOR  BIG 

CONSTIPATION 

RELIEF, 

take  a  tiny  laxative.  Q 


AClUOl 

Size 


How  can  such  a  tiny  pill  give  such 
effective  gentle  overnight  relief?  Be- 
cause these  unique  laxative  pills 
contain  no  bulky  fillers  and  are 
coated  to  pass  through  the  stom- 
ach for  effective  lower  tract  action. 
And  the  lower  tract  is  where  the 
problem  occurs.  For  temporary  re- 
lief from  simple  constipation,  take 
easy-to-swallow  Carter's  Little  Pills® 
tonight.  Read  and  follow  directions. 
You'll  get  rewarding  relief  tomorrow 
morning. 

Carter's  Little  Pills® 
They  look  so  little. 
They  relieve  so  big. 

©  1984  Corler-Walloce  Inc 
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and  my  mother,  sister,  brother  and  I 
had  moved  back  to  Skaneateles,  in  ups- 
tate New  York,  to  live  with  my  grand- 
mother, my  widowed  aunt  and  her  son. 
But  we  wanted  a  place  of  our  own,  even 
if  only  for  the  summer.  Advertised  as  a 
cottage  on  the  lake,  it  was  actually 
a  large,  yellow  Victorian  frame  house 
with  a  remarkably  fanciful  interior. 
Even  the  ceilings  and  insides  of  closets 
were  finished  in  various  kinds  of  hard- 
wood paneling.  Each  room  was  differ- 
ent, with  chair  rails  and  complicated 
moldings  of  whorls  and  rosettes,  finely 
wrought  built-in  bookcases  and  fire- 
place mantels  with  knobs  and  spindles. 
Even  the  front  porch,  which  ran  three 
quarters  of  the  way  around  the  house, 
was  festooned  with  brackets  and  whorls 
and  knobs.  There  were  thirty-four  win- 
dows, and  you  could  see  the  lake  from 
every  room. 

The  history  of  the  house  was  as  fas- 
cinating as  its  interior.  Located  on  Car- 
penter's Point,  a  flat  spit  of  land  stick- 
ing out  into  Skaneateles  Lake  some 
thirteen  miles  above  the  village,  it  had 
been  built  in  the  1890s  for  a  woman 
named  Lydia  Casper,  who,  after  sepa- 
rating at  the  age  of  forty-eight  from  her 
millionaire  husband,  had  bought  the 
land  and  hired  a  twenty-five-year-old 
local    handyman,    cabinetmaker    and 


LRDIES'  HOME  JOURNAL  CONE  AND  WAFFLE  MAKER  OFFER 

As  seen  on  page  80 


Ladies'  Home  Journal 
Department  J071 
P.O.  Box  506 
Chappaqua,  NY  10514 


Fully  refundable 
if  not  satisfied! 


Please  send  me 


Cone  and  Waffle  Maker  kit(s)  complete  with  griddle, 


ice  cream  cone  shaper,  instructions  and  recipes. 

One  set  is  $15.95  plus  $2.50  postage  and  handling. 
Two  sets  are  $29.95  plus  $3  postage  and  handling. 

Enclosed  is  my  check/money  order  in  the  amount  of  $_ 


made  pay- 


able to  RMS  Sales  Inc.  Or  charge  my  D  Mastercard  or  D  Visa. 


Signature. 
Card  No._ 


Exp.  Date. 


Print  Name. 
Address 


City- 


state. 


Zip. 


Canadian  orders  in  U.S.  funds  or  equivalent  plus  S3  for  postage  &  handling. 


jack-of-all-trades  named  Jake  Hoose 
erect  the  finest  cottage  on  the  lake.  Li 
bought  lumber  from  Europe  and  t 
East — cypress,  mahogany,  cedar,  bird 
eye  maple,  fioated  it  up  the  lake  <; 
barges,  and  when  the  house  was  fi 
ished,  moved  in  with  Lydia,  much 
the  shock  of  the  surrounding  towi 
Jake  lived  with  Lydia  for  eighted 
years,  but  there  were  rumors  of  h 
drinking.  Then  one  summer  day 
1917  he  left  and  never  came  back.  Lyd 
stayed  through  the  winter  and  th< 
sold  the  house.  She  moved  into  a  boar, 
ing  home  in  the  little  village  at  the  U 
of  the  hill  and  died  within  a  year.  Whe' 
I  was  in  college,  I  wrote  a  story  aboi 
them,  naively  assuming  that  Jake  hi, 
spent  all  that  time  hand  carving  ead 
rosette  and  whorl,  that  it  was  the  hou{ 
he  loved,  not  Lydia.  I 

Several  days  go  by;  I've  read  Paradu  ^ti 
Lost  and  Piers  Plowman,  Tom  Jon*   i 
and  Emma,  am  now  in  the  middle  lU 
Bleak  House.   I   go   upstairs,   wanda 
through   each  of  the  four  bedroomi 
From  almost  every  window  I  can  s 
the  lake  glittering,  an  ethereal,  chi 
crystalline  blue.  The  brass  beds  glea: 
the  wood  paneling  has  mellowed  ov 
the  years  to  shades  of  amber,  honey  a: 
wine.  All  the  rooms  are  filled  wi 
golden  light.  I  think  of  Lydia  and  J 
here  together.  There  are  no  pictures 
photographs  of  Lydia,  but  I  rememb 
one  of  Jake  Hoose  standing  near  t 
house;  he  is  a  tall,  broad-shoulderet' 
dark-haired   man  with  a    heavy  hari 
dlebar    moustache,    dressed    in    worj 
trousers  with  suspenders  and  a  rivei 
driver's  shirt  with  the  sleeves  rolled  u 
over  strong  forearms;  a  hammer  is  reslJ 
ing  casually  against  his  thigh.  Most  fl 
his  face  is  shadowed  by  a  hat,  but  yc 
can  see  he's  smiling  in  the  bright  sum 
mer  sun.  And  I  think  of  dark  hair  am 
wide  shoulders  and  a  wide  smile  and, 
suddenly   bereft,   say  to  myself,   Yoi 
idiot,  he  was  perfect,  and  you  let  hin 
go.  But  there's  nothing  I  can  do;  hel 
there  and  I'm  here,  isolated  and  alone 
with  no  car,  and  even  worse,  no  phoneJ 

Feeling  chilled,  not  wanting  to  be  in 
side  the  house  any  longer,  I  walk  oui 
onto  the  porch  to  stand  in  the  warn 
sun.  Shivering,  I  look  up  the  long,  steej 
hill  to  where  the  road  snakes  down  .  .  , 
and  see  a  line  of  dust  rising  above  th€ 
trees.  I  hear  the  rumble  of  an  ill-tuned 
engine  idling  roughly  down  to  the  loW' 
est  gear,  the  skid  and  stumble  of  a  cai 
bottoming  out  in  loose  gravel  at  the 
sharp  curve. 

And  there  he  is.  End 


Susan  Kenney  is  the  author  of  the  novel 
Another  Country  (excerpted  in  the  July 
1984  Ladies'  Home  Journal^  for  which 
she  is  the  winner  of  the  first  New  Voice 
Literary  Award. 
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mproved  Purina  Cat  ChowT 

■  Brand  Cat  Food 

It's  the  best  ever. 

Your  cat's  a  big  part  of  your  life.  So  make 

new,  improved,  Purina  Cat  Chow 

part  of  your  cat's  life.  It  has  all 

the  nutrition  cats  need.  What's  more, 

veterinarians  recommend  it  most. 

Purina  Cat  Chow: 
Part  of  a  healthier,  happier  life. 


[Mnm 


Helping  pets  live 
longer,  healthier  lives 

®  O  Ralston  Punna  Company.1985 


I  i 


^m 


^    A  big  stain  needs  a  big  name. 

Oorox^  PreW^ash.  ^^1 


©  1985  THE  CLOROX  COMPANY 


When  the  memories  of  the  family  picnic  last  too  long, 
reach  for  the  Qorox*PreWash.  Just  spray,  then  wash 
with  your  favorite  detergent  and  nasty  stains  come  right 
out  in  the  wash.  And  that's  a  promise  from  a  very  big 
name  in  clean.  Qorox? 


LOW  TIDE  KT  FOUR 

continaed  from  page  85 

turn  away,  Mrs.  Tustin  says,  "The 
world's  in  big  trouble,"  and  the  fat  man 
says,  "You  can  say  that  again.  How 
about  that  paperhanger,  Adolf?"  It  is 
hard  to  hear  because  of  the  train. 

Back  on  the  beach,  our  heads  under 
the  umbrella,  we  lie  at  compass  points, 
like  a  four-pointed  star  The  sun  hangs 
hot  and  high.  Small  gusts  of  wind  lift 
the  children's  corn-straw  hair  We  taste 
salt.  Face  down,  arms  wide,  we  cling  to 
the  revolving  earth. 

Mr.  Bray  the  station  agent,  a  middle- 
aged  Mercury  in  a  shiny  suit,  crosses 
the  sand  in  his  leather  shoes.  He  is 
delivering  a  telegram.  Everyone  listens 
while  I  read  the  message  from  our  best 
and  oldest  friends.  Sorry,  they  can't 
come  next  weekend,  after  all.  Good,  we 
say  to  ourselves,  without  shame. 

I  invite  Mr  Bray  to  join  us  under  the 
umbrella.  "Can't  you  stay  on  the  beach 
for  a  while?"  He  pauses  with  sand  sift- 
ing into  his  shoes.  Oh,  no,  he  has  to  get 
back  to  his  trains.  He  left  his  wife  in 
charge,  and  the  new  diesel  streamliner 
will  be  coming  through. 

At  this  moment  a  single-seater 
fighter  plane  from  the  Navy  base  north 
of  us  bursts  into  sight  along  the  shore, 
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flying  so  low  it  has  to  climb  to  miss  the 
pier  The  children  jump  into  the  air  and 
wave.  The  pilot,  who  looks  too  young  for 
his  job,  waves  back.  "Look  at  that,"  says 
Mr  Bray.  "He  could  get  himself  killed." 

Time  and  the  afternoon  are  running 
out.  A  fisherman  reels  in  a  corbina. 
Five  gulls  wade  into  the  water  to  drill 
for  crabs.  The  children,  streaked  with 
wet  sand,  dig  a  series  of  parallel  and 
intersecting  trenches  into  the  ebb  tide. 
Their  father  walks  to  the  end  of  the 
pier,  dives  into  a  swell,  rides  in  on  a 
wave  and  walks  out  to  the  end  of  the 
pier  again.  I  swim  and  come  back  to  my 
towel  to  read  and  swim  and  read  again. 

Winesburg,  Ohio;  Sister  Carrie;  Ab- 
salom, Absalom;  Ethan  Frame.  The 
Magic  Mountain;  A  Handful  of  Dust;  A 
Room  With  a  View.  There  are  never 
enough  books — or  days  to  read  them. 

I  look  up  from  my  page.  Here  is  old 
Mrs.  Winfield's  car  being  parked  at  the 
top  of  the  bluff.  It  must  be  almost  four 
Her  driver,  gardener  and  general  man- 
ager, Tom  Yoshimura,  helps  her  into  a 
canvas  chair  he  has  set  up  in  front  of 
the  view.  His  wife,  Hatsu,  newly  ar- 
rived from  Japan,  is  stringing  beans  for 
dinner  in  Mrs.  Winfield's  shingled 
house  on  the  hill.  Hatsu  can't  speak 
English.  She  bows  good  morning  and 
good  afternoon.  Mrs.  Winfield  has  sur- 


vived everything — her  husband's  deal 
and  the  death  of  a  child,  earthquake;  J 
floods  and  fires,  surgery  and  denti  b 
work,  the  accidents  and  occasional  a'Jl 
rests  of  her  grandchildren.  All  these,  i,9 
well  as  intervals  of  joy  so  intense  it  ca 
no  longer  be  remembered.  I  watch  Toi 
Yoshimura  bring  her  an  ice-cream  corj 
from  the  pergola. 

It  is  four  o'clock.  We  are  standing  i|ii 
shallow  water  at  low  tide.  The  childreij 
dig  with  their  toes  and  let  the  wave! 
wash  in  and  out  over  their  feet.  The . 
are  sinking  deeper  and  deeper  Durin 
the  summer  their  skins  have  turne  i 
every  shade  of  honey:  wildflower,  buck  { 
wheat,  clover  Now  they  are  sage.  I  loo j 
into  my  husband's  face.  He  reaches  ova 
their  heads  to  touch  my  arm. 

At  this  time  on  this  August  day  ii 
1939, 1  call  up  my  interior  reserves  am 
gather  strength  from   my  blood   an( 
bones.  Exerting  the  full  force  of  in; ! 
will,  I  command  the  eeirth  to  leave  of  ( 
circling.  Long  enough  to  hold  up  thi  I 
sun,  hold  back  the  wave.  Long  enougl  J 
for  me  to  paint  and  frame  low  tide.  Em  j 

Harriet  Doerr,  born  in  Pasadena,  Cali  i 
fornia,  in  1910,  graduated  from  Stan  i 
ford  University  in  1977.  Her  novel.  Stones  i 
for  Ibarra,  received  the  1984  Americar\ 
Book  Award  for  First  Work  of  Fiction.      ■ 
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Ole  your  beef  kebob! 
Ole  your  veggie  kebob! 
Ole  your  pork  kebob! 
Ole  your  shrimp  kebob! 
Ole  your  Polynesian  kebob! 
Shishkebob  is  always  better    / 
with  a  little...  ole! 


OLE  YOUR  KEBOB  WITH  OLIVES  FROM  SPMK 


-^^-  ^:--.a.^:^;^ 
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Box:  Less  than  0.5  mg.  "tar",  0.05  mg.  nicotine;  Soft  Pack,  Menthol  and  lOO's  Box-.  1  mg.  "tar",  0.1  mg.  nicotine;  lOO's  Soft  Pack  and  lOG's  Menthol:  5  mg.  "tar" 
0.4  mg.  nicotine;  120's:  7  mg.  "tar",  0.6  mg.  nicotme  av.  per  cigarette,  FTC  Report  Jan.  '85.  Slims:  6  mg.  "tar",  0.6  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


NO  MORE  BACK  PAIN! 

continued  from  page  44 

the  floor  fh)m  a  kneeling  position  can  place 
excessive  pressure  on  the  lower  back. 

Also,  think  about  your  posture  as  you 
are  working.  Hold  in  abdominal  mus- 
cles and  lean  forward  only  slightly.  You 
may  find  you  can  stand  straighter  if 
you  hold  the  mop  with  one  hand. 

Standing  straight  is  important  when 
you  vacuum,  too.  Though  enough  vac- 
uuming will  give  almost  anyone  a  back- 
ache, people  at  the  greatest  risk  are 
those  who  are  compulsive  about  it.  If 
this  description  fits  you,  change  your 
attitude  about  routine  chores.  Don't 
vacuum  when  you're  in  pain  or  for  more 
than  fifteen  minutes  at  a  stretch.  Stop 
sooner  if  your  back  feels  fatigued.  In- 
vest in  a  vacuum  that  you  can  push 
with  minimal  exertion  and  bending  and, 
as  with  mopping,  work  with  one  hand  if 
you  can. 

7.  ORGANIZING 
BEDROOM  CLOSETS 

Reaching  and  stretching  for  objects  can 
easily  trigger  back  pain  because  the 
movement  places  undue  pressure  on 
the  lower  back.  A  better  idea:  Rear- 
range closets  and  cabinets  so  you  can 
reach  the  things  you  need  without  ef- 

142 


fort.  Instead  of  keeping  your  shoes  on 
the  closet  floor,  put  them  in  a  shoe  bag 
on  the  door.  Or  try  a  storage  cart  that 
holds  several  pairs  and  can  be  wheeled 
easily  from  place  to  place.  Move  objects 
from  a  high  shelf  to  a  more  accessible 
spot  or  leave  a  small  footstool  near  your 
closet.  You  can  also  purchase  a  grip- 
ping device  that  will  extend  your  arm's 
reach  to  help  you  retrieve  objects  from 
the  floor  or  high  shelves  without  the 
need  to  arch  your  back,  bend  or  stoop. 

8.  MAKING  THE  BED  .  .  . 
READING  IN  BED 

When  it's  time  to  straighten  the  bed,  be 
sure  to  bend  your  knees  instead  of 
bending  at  the  waist  to  reach  the  bed. 
Get  into  a  kneeling  position  and  stay 
there  as  you  make  your  way  around  the 
bed.  Work  slowly  and  reposition  your- 
self to  avoid  overstretching  your  back. 
Unless  your  bed  rolls  easily,  keep  it 
freestanding,  away  from  the  walls,  or 
you'll  be  forced  either  to  reach  too  far  in 
smoothing  sheets  and  blankets  or  to 
move  the  whole  bed  each  time  you  want 
to  straighten  it. 

Most  back  doctors  wall  tell  you  that 
lying  in  bed  to  read  or  watch  TV  is  one  of 
the  worst  positions  for  a  healthy  back  to 
be  in.  If  you  enjoy  the  serenity  of  reading 
in  your  bedroom  and  don't  want  to  relin- 


quish this  small  pleasure,  get  a  goo 
chair  for  your  bedroom  and  sit  in  it 
stead  of  lying  down. 

9.  GARDENING 

Think  of  gardening  as  a  way  to  strength- 
en your  arms  and  legs — not  your  baclf 
In  other  words,  use  your  legs  and  airm!' 
to  lift,  carry,  pull,  dig  and  scrape — ant 
try  to  give  your  back  a  free  ride.  Knee 
and  squat.  Don't  stoop  or  slouch.  Also 
be  realistic  about  what  you  can  accom 
plish,  and  use  the  right  tools. 

10.  SITTING  OUTDOORS 

Many  people  suffer  more  back  trouble 
from  observing  sporting  events  tharr 
from  participating  in  them.  Bleachers 
and  benches,  since  they  otfer  no  sup-' 
port  to  the  lower  back,  are  the  most- 
treacherous,  so  stand  or  bring  your  own 
seat  instead.  The  essence  of  sitting 
comfortably  at  outdoor  activities  is  to 
care  more  about  being  good  to  your 
back  than  about  what  others  think. 
Don't  be  embarrassed  to  bring  along  \ 
whatever  it  takes  to  make  yourself  com- 
fortable. You  can  buy  portable  seats 
that  provide  padded  support  for  your 
rear  and  back.  They  clamp  securely  on 
any  bleacher  seat.  And  for  the  beach 
and  picnics,  you  can  get  lightweight 
chairs  with  backrests.  End 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  lo  Your  Health. 


please  try  Carlton, 


BOY  WHO  SWALLOWED  E/E 

continued  from  page  77 

enough  to  impair  speech.  "We  were  so 
excited,"  remembers  Betty,  "when  we 
heard  'mama'  and  'dada.'  He  had  mas- 
tered these  words  before  the  accident, 
but  we  hadn't  heard  them  since.  Be- 
cause of  his  tracheotomy,  most  of  the 
air  that  he  breathed  in  escaped  through 
the  opening  in  his  neck  instead  of 
reaching  the  voice  box  to  make  his 
speech  intelligible.  So  we  taught  him 
tt)  put  one  of  his  tiny  fingers  over  the 
hole  whenever  he  was  speaking.  He 
learned  fast,  and  we  were  delighted 
that  he  was  able  to  reach  the  same  de- 
velopmental milestones  as  any  young- 
ster his  age." 

When  Michael  turned  three,  sur- 
geons Panje  and  Rossi  felt  he  was  phys- 
ically ready  for  them  to  try  their  first 
reconstructive  procedure.  In  this  com- 
plex operation,  a  piece  of  his  colon 
(large  bowel)  was  detached  and  re- 
placed behind  his  sternum  (breast- 
bone). The  colon  was  long  enough  to 
reach  his  throat,  but  unfortunately,  it 
barely  had  enough  of  a  blood  supply  to 
sustain  itself  and  could  not  supply 
blood  for  the  scarred  hypopharynx.  So 
the  colon  could  not  be  used  to  give 
Michael  a  new  esophagus.  The  sur- 


geons had  to  think  of  another  plan,  and 
Michael  resumed  his  tubal  feedings. 
Although  everybody  was  very  disap- 
pointed, neither  his  doctors  nor  his 
family  lost  hope  that  they  would  one 
day  succeed.  "But,"  confides  Betty, 
"with  the  passage  of  time,  I  often  won- 
dered when  that  day  would  come."  In 
subsequent  operations,  during  the  next 
few  years,  various  ideas  were  tried  and 
rejected.  A  major  concern  of  the  doctors 
was  damage  to  Michael's  larynx.  "Any 
time  you  do  surgery  in  the  region  of  the 
chest  cavity  and  the  lower  neck  you  can 
damage  the  vocal  cords,"  points  out 
Panje.  "We  had  to  be  cautious." 

Michael  withstood  all  of  the  experi- 
ments cheerfully  and  remained  a  curi- 
ous, bright  child.  When  he  was  five,  the 
Grant  Wood  Area  Education  Agency 
sent  a  teacher  to  his  home,  and  his  for- 
mal schooling  began.  According  to  one 
of  his  teachers,  Michael  excelled  in 
math  and  science  and  did  well  in  all  of 
his  subjects.  He  had  also  developed  the 
interests  of  any  young  boy.  He  liked 
country  music,  shortwave  radio  and 
collecting  toy  cars,  and  he  had  consid- 
erable mechanical  ability.  "I  always  en- 
joyed doing  lots  of  things,  so  it  was  a 
pain  having  to  leave  my  friends  and 
come  home  every  hour  to  eat.  But  my 
folks  worried  about  me  getting  sick, 


and  I  don't  remember  being  any  other 
way.  I  never  thought  I  was  all  that  dif- 
ferent from  the  other  kids,"  Michael 
cheerfully  says  now. 

But  he  was,  of  course,  and  his  family 
desperately  wanted  him  to  be  com- 
pletely well  again.  And  finally,  during 
the  Christmas  holidays  of  1983, 
Michael  was  offered  the  best  gift  of  his 
life  ...  a  chance  to  eat  and  swallow 
normally.  "We  know  this  operation  is 
going  to  work,"  his  surgeons  told  an 
elated  Michael  and  his  parents.  "Even 
when  they  explained  the  surgery  could 
take  eight  hours  or  longer,  I  was  con- 
fident it  would  be  successful  .  .  .  more 
so  than  in  the  past,"  claims  Betty.  Dur- 
ing this  landmark  operation,  on  Janu- 
ary 11, 1984,  which  is  believed  to  be  the 
first  of  its  kind  ever  performed  in  this 
situation,  Rossi  and  Panje  took  a  piece 
of  Michael's  jejunum  (a  part  of  the 
small  bowel)  as  a  free  graft  (one  with 
no  blood  supply  of  its  own)  and  at- 
tached its  vein  and  artery  to  one  in  his 
neck.  This  restored  the  upper  part  of 
his  throat.  With  the  jejunum  as  a 
connector,  there  was  enough  tissue  to 
join  the  piece  of  colon  thai  had  been 
moved  up  into  his  neck  previously. 

Panje  greeted  the  Striegels  after  the 
surgery  with  a  big  grin  and  a  bear  hug 
for  Betty.  "It  took  ten  (continued) 
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AN  YOU  CONTROL 
HOW  WELL  YOU  AGE? 


a  p  s 


Perh 
'ou've  noticed 
hat  while 
ome  women 
eally  show 
ige,  others 
eem  to  defy  it. 
Vging  well  is 
he  result  of 
nany  factors.  Heredity,  expo- 
;ure  to  the  elements,  and,  of 
:ourse,  the  way  you  care  for  your 
;kin.  As  you  get  older,  your  skin 
iemands  special  care.  The  kind 
'ou  get  from  Oil  of  Olay.®  The 
■emarkable  beauty  fluid  that 
vorks  in  mysterious  ways. 

You'll  notice  instantly  how  ex- 
raordinarily  sheer  and  grease- 
ess  it  feels.  As  each  cool,  hght 
irop  disappears  under  your 


touch,  precious  fluids  work  to 
replenish  your  skin's  natural 
fluid  supply. 

One  touch  will  tell  you  just 
how  smooth,  how  silky  your  skin 
has  become.;  Your  skin  will  take 
on  an  altogether  younger  appear- 
ance as  tiny  lines  mysteriously 
seem  to  fade  from  view. 

Discover  the  mystery  of  Oil  of 
Olay  and  discover  younger  looks 
at  every  age. 


'^ow  with  warmer  weather  around  the  bend,  a  little  more  Oil  of  Olay  at 
he  throat  will  help  prepare  you  for  summer's  lower  necklines. 


BOY  WHO  SWZILLOWED  lYE 

continued 

hours,  but  it  went  just  the  way  we 
planned,  thanks  to  the  latest  micro- 
surgical techniques,"  he  said.  "But  we 
still  didn't  know  for  sure  if  Michael 
could  swallow,"  adds  Betty.  We  just 
tried  to  be  optimistic.  Dr  Panje  told 
Michael  to  relax  and  wait  for  the  swell- 
ing to  go  down." 

Michael  returned  home  only  nine  days 
later  in  high  spirits  and  recuperated 
rapidly.  On  February  27,  as  he  was  pre- 
paring to  spit  out  some  Mountain  Dew 
soda  that  he  had  been  sloshing  arovmd 
in  his  mouth,  he  swallowed  it.  Suddenly, 
he  started  choking  and  realized  the  liq- 
uid was  no  longer  in  his  mouth.  "Mom,"  , 
shouted  Michael,  "it's  gone,  it's  gone." 

"I  couldn't  believe  it  had  actually 
happened,"  declares  Betty.  "I  told  him 
to  try  again,  and  I  carefully  watched 
the  movement  of  his  throat.  It  was  a 
miracle.  After  eight  and  a  half  years,  - 
Michael    was    swallowing.    I    was    so 
happy,  I  cried  with  joy.  About  an  hour 
later,  Gene  walked  in  the  door,    and , 
Michael  said,  a  bit  too  eagerly,  'When  I , 
can  swallow,  Dad,  will  you  buy  me  a 
Honda  125  three-wheeler?'  Gene  only 
had  to  look  at  our  faces  to  know  some- 
thing wonderful  had  happened." 

"It  was  almost  a  dead  giveaway,"  Gene 
says,  laughing.  "Michael  drank  some  more 
Mountain  Dew  for  me,  amd  it  worked 
again."  The  Striegels  were  jubilant. 

"Then,"  continues  Betty,  "I  phoned - 
the   doctors,    and   when   their   nurse, 
Cheryl,  heard  the  story,  she  gave  a 
whoop  of  joy  and  ran  to  spread  the 
news.  The  physicians,  who  by  now  were 
like  part  of  our  family,  were  ecstatic. - 
Following     their     advice,     we     gave. 
Michael  soft  foods  for  a  few  days,  but- 
then  there  was  no  holding  him  back. 
His  stomach  tube  was  removed,  and  he. 
wanted  to  try  everything  in  sight.  One 
week  later,  we  took  him  to  a  restaurant 
for  the  first  time  in  his  life.  "I  wanted, 
nachos  with  melted  cheese  on  top,"  re-- 
calls  Michael  with  an  impish  grin.  "We 
sat  watching  him  nervously,  waiting  for 
the  worst,"  says  Betty,  "but  he  never 
had  a  problem." 

Early  one  morning,  in  the  fall  of 
1984,  ten-year-old  Michael,  carrying 
his  lunch  box  just  as  the  other  children 
did,  boarded  the  school  bus  for  the  first 
time  and  waved  good-bye  to  his  mother. 
And  for  the  first  time  since  Michael 
was  born,  Betty  was  home  alone.  In  re- 
membering the  past,  Betty  admits  she 
and  Gene  had  worried  about  Michael's 
future,  but  they  never  lost  faith.  "We 
knew  we  were  doing  our  best  to  help 
him  survive,  not  only  with  physical 
care,  but  also  with  our  love.  Now  he  is 
like  any  other  little  boy  with  a  normal 
life  ahead.  It's  a  miracle."  End 
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BEVERiy  SILLS 

continaed  from  page  105 

But  nothing  had  prepared  her  for  the 
Drofessional  traumas  of  her  new  mid- 
ife  career  "It  was  so  pressured,  it  made 
ny  singing  career  look  easy,"  she  re- 
lects.  When  she  didn't  turn  the  com- 
pany around  overnight,  "I  was  pum- 
■neled  by  a  kind  of  criticism  I'd  never 
cnown  as  a  singer.  My  critics  felt  they 
lad  a  very  vulnerable  target  in  this 
famous  prima  donna  trying  to  rescue  a 
aankrupt  company,  and  they  weren't 
ibout  to  let  me  succeed.  They  treated 
Tie  as  a  rather  stupid  female  trying  to 
Id  a  man's  job.  It  hurt." 

The  unjustified  criticism,  together 
ivith  grueling  twelve-  to  eighteen-hour 
iays,  took  its  toll — not  only  psycho- 
logically but  also  physically.  Beverly, 
who  had  "had  a  weight  problem  all  my 
life,"  began  to  seek  comfort  in  food. 
'When  I'd  get  frustrated,  I'd  reach  for 
something  nice — especially  chocolate- 
:overed  peanut  clusters,"  she  remem- 
Ders.  "They  were  always  my  passion." 

Thanks  to  the  crises  and  the  clusters, 
Beverly's  five-foot-eight-and-a-half-inch 
frame  ballooned  into  obesity.  "I  felt 
sick,"  she  says.  "Certainly  it  made  me 
sick  to  look  at  myself"  An  excellent 
;ennis  player,  she  would  go  to  the  court 
'covered  in  such  long  dresses  that  one 
day  my  partner  said,  'Sure  you  don't 
want  to  wear  your  boots?' "  Beverly  can 
laugh  now,  "but  there  wasn't  anything 
funny  about  it  then.  I'd  reached  the 
point  where  I  really  didn't  want  to  have 
my  clothes  made,  as  I  always  had  be- 
fore. It  was  too  embarrassing.  So  I  or- 
dered everjrthing  from  catalogs.  If 
something  said  'large'  or  'extra-large,' 
I'd  put  in  an  order  for  five  in  different 
colors  so  I  wouldn't  have  to  think  about 
it  anymore." 

But  last  June,  Beverly  was  forced  to 
think  about  it.  "I  woke  up  one  day  and 
realized  I  was  really  ill."  She  went  to 
see  a  specialist.  "He  put  me  on  the 
scales.  They  read  two  hundred  and  fif- 
teen pounds.  I  gasped  and  said,  'I  can- 
not possibly  weigh  that  much!'  And  he 
5aid,  'Please  look  down.  Are  those  two 
fat  feet  on  the  scale  yours  or  mine?'" 
Beverly  smiles.  "Once  we  got  over  that 
little  hurdle — acceptance  of  the  prob- 
lem— I  was  on  my  way." 

She  has  lost  seventy-five  pounds 
since  that  day  last  summer — and  is 
still  not  content.  "I'm  going  to  lose  five 
more,"  she  vows.  "I'm  so  grateful  to 
that  doctor  because  he  didn't  put  me  on 
another  creizy  fad  diet.  I've  been  on  so 
many  fad  diets  that  I've  lost  at  least  ten 
Beverlys  in  my  lifetime — and  gained 
them  all  back.  Instead,  my  doctor 
treats  obesity  as  a  disease  to  be  faced 
like  any  other  health  problem.  I  now 
have  a  totally  changed  attitude  about 


nutrition  and  diet.  And  I'm  so  happy." 

Beverly  Sills  is  not  only  happy,  she  is 
as  stunning  and  slim  as  she  was  in  1955 
when  she  made  her  debut  in  Die 
Fledermaus  at  the  New  York  City  Op- 
era, the  company  she  has  finally  turned 
into  an  artistic  and  financial  success. 
With  her  halo  of  red  hair  and  her  newly 
slender  face,  she  appears  at  least  a  dec- 
ade younger  than  her  fifty-six  years. 
When  she  winks  and  says,  "I'm  a  sex 
symbol  now,"  it's  more  than  a  quip. 

On  one  wall  of  her  office — a  window- 
less  cubicle  deep  in  the  bowels  of  New 
York's  Lincoln  Center — hangs  a  poster 
that  reads,  "I  can  resist  anjrthing  but 
temptation;  my  Will  is  strong,  but  my 
Won't  is  weak!"  She  keeps  it  up  to  re- 
mind her  of  her  pre-salad  days  when 
she  used  to  "pig  out"  on  sweets. 

"I  was  the  kind  of  person  who'd  go 
into  a  restaurant  and  look  at  the  des- 
sert menu  before  I'd  plan  the  rest  of  the 
meal,"  she  admits  with  a  mellifluous 
giggle.  "Just  before  my  diet,  I  went  to 
the  Quilted  Giraffe  [a  fine  French  res- 
taurant on  Manhattan's  East  Side], 
which  makes  luscious  sweets,  and  I  or- 
dered a  plain  shrimp  cocktail  with 
lemon — and  five  desserts."  These  days 
she  is  allowed  two  pieces  of  fruit  a  day 
for  sweets.  "I  have  one,  usually  half  a 
grapefruit,  for  breakfast  and  save  the 
second  for  the  end  of  the  day.  Just  be- 
fore I  get  into  bed  to  watch  the  eleven 
o'clock  news,  I  feel  God  wouldn't  mind 
giving  me  a  treat,  which  usually  turns 
out  to  be  a  green  apple." 

Only  a  year  ago,  Beverly  couldn't 
have  imagined  that  a  green  apple  could 
taste  as  delicious  as  a  fudge  sundae. 
Struggling  with  an  exhausting  sched- 
ule, she'd  hear  the  young  City  Opera 
singers  talking  about  fitness.  "Every- 
body was  always  on  some  diet,  sharing 
secrets  on  how  to  lose  ninety-two  pounds 
in  four  hours,"  she  recalls.  Beverly 
shrugged  off  the  diet  talk;  she'd  been 
there  before.  "When  you're  performing, 
you  have  to  be  disciplined  because 
there's  a  fortune  in  costumes.  You 
couldn't  sing  Lucia  on  Tuesday  and 
then  on  Sunday  be  too  fat  to  wiggle  into 
your  hundred-thousand-dollar  dress." 
But  as  a  businesswoman  she  had  other 
pressures.  She  rationalized  that  "being 
a  little  chubby  is  great  because  the 
v^rrinkles  don't  show  as  much." 

Beverly's  moment  of  truth  came  that 
June  mc  .ning  when  she  awoke  feeling 
ill.  "I've  always  believed  that  we  alone 
control  our  own  destinies,  and  I  knew 
I'd  gotten  out  of  control."  She  tele- 
phoned her  brother.  Dr.  Sidney  Silver- 
nan.  "When  I  said  I  felt  sick,  Sidney 
really  laid  a  number  on  me.  He  yelled, 
'I  warned  you  this  was  going  to  happen! 
Hang  up — I'll  call  you  right  back.  I'm 
going  to  make  an  appointment  for  you 
with  an  endocrinologist.'" 


Beverly  won't  reveal  her  specialist's 
name  ("Two  things  I  never  recom- 
mend," she  says,  "are  doctors  and  voice 
teachers,  because  they're  such  individ- 
ual choices"),  but  she  describes  him  as 
"very  gentle,  soft-spoken  and  firm." 
After  taking  Beverly's  medical  history, 
he  tailored  a  stringent  diet  of  800  calo- 
ries a  day  with  vitamin  supplements. 
He  also  recommended  that  she  lose 
eighty  pounds  but  no  more  than  that. 
Apparently,  once  on  a  nutritionally 
sound  diet,  many  women  feel  and  look 
so  much  better  that,  almost  in  a  state  of 
euphoria,  they'll  continue  to  diet  down 
to  dangerously  low  levels.  "The  doctor 
said  eighty  pounds  would  bring  me  to 
one  hvmdred  thirty-five,  which  he  thinks 
is  right  for  my  height  and  medium 
bone  structure,"  Beverly  says. 

At  the  time,  losing  those  pounds 
sounded  like  a  Herculean  feat.  But  only 
the  first  two  days  were  difficult,  Bev- 
erly recalls,  "when  the  shock  to  my  sys- 
tem was  so  abrupt  that  I  was  ravenous. 
After  that  I  had  very  little  interest  in 
food.  But  God,  it  was  so  boring.  I  re- 
member asking  if  I  could  have  a  day 
off — I'd  lost  about  thirty-three  pounds 
by  that  time — and  I  expected  my  doctor 
to  give  in.  But  he  said,  'Are  you  bored 
with  the  way  you  look?'  I  had  to  admit 
that  I  wasn't."  (continued) 
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re  you 


sunning  away 
your  younger 

look? 

You  could  be,  if  you  aren't 
taking  steps  to  replace  the  fluids 
your  skin  loses  to  the  sun  during 
the  tanning  process.  For  one  of  the 
things  that  goes  along  with  even 
the  lightest  tan  is  drier  skin. 
Fortunately,  you  can  replenish 
your  young  look  with  a  generous 
soothing  of  Oil  of  Clay?  Touch  it 
everywhere  the  sun  has  kissed, 
and  feel  instantly  refreshed.  As 
your  skin  drinks  in  its  precious 
fluids,  tightness  is  eased  and  a 
moist  softness  's  imparted  within. 
Repeating  this  lovely  ritual 
mommg  and  night  will  not  only 
help  maintain  your  younger  look, 
it  may  even  help  you  keep  your  tan 
longer  than  you  thought. 
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Professional 
foot  care 
needn't  be  a 
pain  in  the  toe. 

A  Many  people  would  rather  suffer 
pain  caused  by  bunions,  corns, 
hammertoes,  callouses  or  neu- 
romas tlian  undergo  costJy  hospi- 
tal surgery  and  convalescence. 

Now,  AFCAL  member  fully  licensed 
podiatrists  provide  alternative  treat- 
ment for  foot  problems.  The  treat- 
ment is  called  Ambulator)'  Fool 
Surgery. 

Through  ambulator)'  techni(]ues, 
patients  can  walk  into  the  podiatrist's 
office,  receive  the  proper  "out- 
patient" treatment,  and  witJi  minimal 
discomfort,  actually  leave  the  office 
on  their  own  two  feet. 

Two  of  the  major 
Ambulatory  Techniques 

A  Minimal  Incision  Technique— sl 
small  incision  is  made  on  the  foot, 
and  the  podiatrist,  using  a  small 
instrument  inserted  through  the 
incision,  performs  the  proper  treat- 
ment. Often,  only  a  stitch  or  two 
closes  the  incision. 

A  Laser  Beam  Technique— :\  medical 
laser  penetrates  the  foot  to  the 
affected  area,  vaporizing  the  prob- 
lem, cauterizing  and  sealing  it. 

Ambulatory  (bol  surgery  usually 
involves  less  pain,  costs  are  substan- 
tially reduced  because  there  is  gen- 
erally no  hospitalization.  In  some 
cases,  patients  may  return  directly 
to  work.  A  complete  examination 
will  be  perfomied  by  the  podiatrist 
|)rior  to  any  treatment. 

AFCAL  gives  you  a  choice 

Each  AF(;AL.  podiatrist  specializes 
in  foot  problems,  and  methods  of 
|5ain  relief.  For  tlie  AFCAL  podiatrist 
nearest  you,  or  to  obtain  a  free  bro- 
chure on  ami)ulator)'  iechni(|ues. 
dial  the  AF(;AI-  toll-free  number 
roday...  it'll  be  the  fiiM  of  manv 
painle.ss  steps! 


Dial:  1-800-FOR-FEET 


OHic'i'S  ihroiiijiinul  llu-  I'liilc-d  Stales 
Most  itisiiraiicr  plaits  and  credil  cards  honored. 


BEVERIY  SILLS 

continaed 


The  doctor  won  that  round,  but  Bev- 
erly says  she  kept  testing.  "One  day  I 
said,  'Doctor,  you  know,  this  diet  pre- 
sents a  problem  because  I  have  to  eat  out 
all  the  time.'  He  just  nodded  sympa- 
thetically and  then  asked,  'When  you 
call  a  restaurant  for  a  reservation,  do 
they  ever  turn  you  down?'  I  said  no. 
'And  when  you  go  to  the  restaurant,  do 
you  get  one  of  the  best  tables?'  I  said 
yes.  Then  he  looked  me  straight  in  the 
eye  and  asked,  'And  you're  telling  me 
that  with  all  this  service,  they're  going 
to  turn  you  down  if  you  tell  them  to 
bring  you  a  plain  broiled  fish?'"  Bev- 
erly shakes  her  head,  grinning.  "He 
had  my  number,  and  I  liked  that.  He 
was  on  to  all  the  quirks  of  women  who 
diet,  and  he  knew  everything  I  was 
thinking."  As  a  result,  "I've  never 
cheated,  never  been  naughty  even 
once."  Beverly  has  been  so  faithful,  in 
fact,  that  she  says  her  husband,  retired 
newspaper  executive  Peter  Greenough, 
"is  bored  to  death  with  my  diet.  He 
misses  his  nightly  companion  over  a 
glass  of  red  wine  at  dinner."  She  pre- 
pares her  meals  separately  from  his 
and  never  touches  alcohol.  But  the 
chief  source  of  boredom  is  the  constant 
diet  chatter  "Everybody's  always  say- 
ing again  and  again  how  different  I 
look,  and  Peter  gets  tired  of  hearing  it. 
We  have  a  motto  in  our  family — 'I've 
done  that  already.'  We  treat  each  day  as 
a  new  adventure  and  don't  look  back. 
His  attitude  about  my  weight  loss  is 
'We've  talked  about  that  already.'" 

From  the  day  in  November  1956  that 
she  married,  Beverly  insisted  her  hus- 
band was  her  top  priority,  even  over  her 
career.  She  always  said  that  any  time 
he  wanted  her  to  quit  singing,  she  would. 
It  was  Peter's  suggestion  that  she  retire 
at  fifty,  and  she  complied:  "It  made  sense 
to  get  out  at  the  peak  rather  than  wait- 
ing till  people  said,  'When  will  that  lady 
ever  stop?'"  But  Peter  balked  when  slie 
insisted  on  pursuing  her  new  career  as 
director  of  the  New  York  City  Opera. 
"We  had  one  of  the  few  rows  of  our 
marriage,"  Beverly  admits.  "He  said  I 
was  going  to  kill  myself  in  the  job.  He 
called  me  'the  red-eye  queen' — refer- 
ring to  those  late  cross-country  flights 
from  the  coast  where  I'd  sit  up  all  night 
to  get  home  after  a  performance.  He 
said,  'Why  do  you  need  this?'  " 

But  Beverly  couldn't  turn  down  the 
offer,  even  for  Peter  She  felt  loyal  to  the 
now  forty-one-year-old  company  that 
had  given  her  her  first  starring  role  at 
the  age  of  twenty-six.  "Even  after  I  be- 
gan starring  at  the  Metropolitan  Opera 
for  thousands  of  dollars,"  Beverly  re- 
members, "I  went  back  to  sing  at  City 
Opera  at  five  hundred  dollars  a  shot.  It 

146 


nearly  bankrupted  me,  but  I  loved  it. 
There's  a  family  feeling,  a  personal  re-  f 
lationship,  there  that  you  don't  find  at 
any  other  opera  house  in  the  world."  So 
she  took  the  job,  over  Peter's  objection, 
not  knowing  the  trauma  she  was  in  for 
"I  was  very  naive  and  thought  being  i 
director  meant  making  artistic  deci 
sions."  Instead,  she  found  herself  at  the  [ 
reins  of  a  company  "with  a  seven-figure  t 
deficit  and  attendance  way  down." 

Ironically,  the  major  cause  for  lag 
ging  attendance  had  been  Beverly's 
own  retirement.  A  Sills  appearance 
had  guaranteed  a  full  house,  and  her 
roles  had  been  scheduled  so  that  "if  you 
wanted  to  hear  me  sing,  you  had  to  buy 
a  subscription."  Now  there  were  no  su- 
perstar draws.  "I  knew  we  had  to  get 
more  people  into  the  hall  to  make 
money  without  raising  ticket  prices." 
Beverly  decided  to  advertise.  "I  knew 
nothing  about  marketing,"  she  remem- 
bers, "so  I  decided  to  be  funny  and  de- 
vised a  series  of  ads  based  on  puns.  My 
favorite  was  'Feel  like  Hell?  Come  see 
Faust.'"  The  unorthodox  approach  to 
"stuffy  opera"  won  her  an  award,  buti 
didn't  solve  the  financial  difficulties, 
"And  the  problems  were  staggering.  I'd 
go  to  a  meeting  on  Tuesday  momingj 
and  find  out  there  wasn't  enoughj 
money  to  meet  Friday's  payroll.  One 
night  I  took  the  books  home.  Peter  tried 
to  help  but  said  the  mess  was  'impossi- 
ble.' I  knew  I  had  to  go  out  and  person- 
ally raise  funds."  It  was  an  idea  she 
didn't  relish.  "Nobody  likes  to  go  out 
holding  a  tin  cup,"  she  says. 

Beverly  became  the  red-eye  queen  in  ^ 
earnest.  She  flew  around  the  country, 
often  landing  in  five  cities  in  a  single 
day  and  flying  home  at  night  to  col- 
lapse in  Peter's  arms.  For  years,  as  a 
star,  she  had  sung  at  benefits  without  i 
charging  a  fee.  "I  raised  hundreds  of; 
thousands  of  dollars — I  probably  saved 
more  symphony  orchestras  in  America 
than  anyone  else,"  she  says,  smiling.; 
Now  she  started  going  to  all  the  people : 
she'd  helped  and  asking  for  their  sup- 
port. "My  campaign  was  extremely  per-"; 
sonal.  I'd  say,  'Either  you  believe  in 
me — that  I  can  turn  this  opera  com-y 
pany  around — or  you  don't.'  When  I 
put  it  that  way,"  she  says,  "it  was  hard  i 
for  anyone  to  turn  me  down.  One  man  1  | 
was  infuriating.  He  gave  me  a  very  f 
large  sum  of  money.  But  as  he  was  writ- «  ^ 
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ing  the  check,  I  heard  him  mutter 
'Well,  here's  money  down  the  drain." 
Beverly  pulled  herself  up  regally  anc 
snapped,  "If  I  weren't  so  poor,  I'd  teai 
up  this  check  and  throw  it  in  your  face!' 
It  was  a  masterful  move.  "That  man  has 
given  us  a  whole  lot  of  money  sine* 
then."  In  fact,  Beverly  says  she  can  count 
on  one  hand  the  number  who  refused 
although  many  contributors  demandec 
a  quid  pro    quo — her  (continued. 
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Go  from  zerol  to  scrumptious  in  10  minutes  flat. 
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That's  all  the  time  it 

takes  to  prepare  these 

delicious  pies.  And 

mmnn...are  they  good! 

Cool  Whip®  Topping 

gives  them  a  delicious 

fresh  taste  and 

Keebler®  Ready-Crust® 

provides  a  lightly 

sweet  flavor  your  family 

will  love,  ^•j" 
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Chocolate  Graham 
Cracker  Delight 


1 1/2  pkgs.  (4  oz.  each)  BAKER'S® 

GERMAN'S®  Sweet  Chocolate 
%  cup  mill< 

2  tbs.  sugar  (optional)  - 
1  pkg.  (3  oz.)  cream  cheese, 
softened 
31/2  cups  thawed  BIRDS  EYE®  COOL 
WHIP®  Whipped  Topping 
1  KEEBLER®  Graham  Cracker 
READY-CRUST®  Brand  Pie  Crust 

Finely  chop  V2  pkg.  of  chocolate. 
Heat  remaining  chocolate  and  2 
tablespoons  of  the  mill^  in  saucepan 
over  low  heat.  Stir  until  melted.  Beat 
sugar  into  cream  cheese;  add 
remaining  miilk  and  chocolate  mix- 
ture. Beat  until  smooth.  Fold  in 
whipped  topping.  Blend  until 
smooth.  Fold  in  chopped  chocolate. 
Spoon  into  pie  crust.  Freeze  until 
firm,  about  4  hours.  Let  stand  1  hour 
before  serving.  Store  any  leftover 
pie  in  freezer 


Frozen 
Citrus  Pie 


n 


1  can  (6  fl.oz.)  frozen 

concentrate  for  orange  juice  or 

lemonade  frozen  concentrate 
1  pint  vanilla  ice  cream,  softened 
31/2  cups  thawed  BIRDS  EYE®  COOL 

WHIP®  Whipped  Topping 
1  KEEBLER®  Graham  Cracker 

READY-CRUST®  Brand  Pie  Crust 

Place  concentrate  in  large  mixer 
bowl  and  beat  about  30  seconds. 
Gradually  spoon  in  ice  cream  and 
blend.  Fold  in  whipped  topping, 
whipping  until  smooth.  Freeze,  if 
necessary  until  mixture  will  mound  ■ 
Spoon  into  pie  crust.  Freeze        .-1/  ■ 
until  firm,  at  least  4  hours.  J 

Store  any  leftover  pie  in  freezer 

©  1985  General  Foods  Corporation, 
<S  Birds  Eye.  Cool  Whip,  Bakers, 

and  German's  are  registered 

trademarks  of  the  General 

Foods  Corporation, 
©  1985  Keebler  Company. 

Ready-Crust"  is  a  registered 

trademark  of  the  Johnston's 

Ready-Crust  Company. 
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These  recipes  were  specially  created  for  Cool  Whip*  Whipped  Topping  and  Keebler*  Ready-Crust'^' 
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Air.  Lots  of  it.  Air  that's  almost  impossible  to  get  out.  Because  plastic  bags  can't 

mold  tightly  to  your  foods  the  way  Reynolds  Wrap®  aluminum  foil  can.  So  air 

gets  trapped  inside  and  draws  moisture  out  of  food.  That  causes  freezer  burn.  And 

freezer  burn  means  your  frozen  foods  lose  taste,  lose  tenderness.  So  freeze 
your  foods  in  Reynolds  Wrap.  The  wrap  that  keeps  air  out.  Taste  and  tenderness  in. 
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Reynolds  Wrap 
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HEAVY 
DUTY 


Reynolds  Wrap  wraps  right. 

For  FREE  booklets,  "Freezing  Foods"  and  "Short  Cut  Recipes  for  Busy  Work  Weeks,"  write: 
»/^^  The  Reynolds  Wrap  Kitchens  ^->^         ^-^ 

'  Dept.A-4,  P.O.  Box  27003,  Richmond,  VA  23261.     (     \        (     , 
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BEVERIY  SILLS 

continued 


1 1  dance  at  a  dinner  or  another  event 
I  Kihange  for  their  donation. 
;  Kise  dinners  were  often  fun,  "but 
r  you've  put  on  a  long  gown  for  nine 
its  in  a  row,  all  you  want  to  do  is  go 
e  and  see  a  movie  with  your  hus- 
i,"'  she  says.  All  the  fund-raising 
the  obligatory  dining  were  contrib- 
g  to  Beverly's  growing  weight  and 
th  problem.  Even  more  devastating 
the  criticism  of  the  quality  of  her 
pany's  productions.  "That's  all  past 
unimportant  now,"  she  says  calm- 
but  at  the  time  I  thought  it  very 
.ir  that  my  critics  overlooked  the 
that  I  was  too  busy  raising  money 
ive  full  attention  to  the  produc- 
3.  I  was  raised  not  to  emit  angry 
ations  because  hateful  energy  ac- 
plishes  nothing."  But  Beverly's 
n  shows  traces  of  remembered  an- 
In  retrospect,  she  feels  there  was 
dement  of  sexism  involved  in  the 
cism:  "I  am  money-wise,  and  I  was 
ing  with  a  fifteen-million-dollar 
»et — that's  big  bucks.  But  because  I 
I  woman,  critics  were  insulting  my 
iligence.  During  that  time,  I  would 
!  quit  in  five  minutes  except  that 
company  is  like  a  family,  and  we 
g  together."  And  at  home,  there  was 
r's  support.  Though  he  hadn't 
ted  her  to  take  the  job,  he  never 
I  told  you  so.  "Peter  didn't  ever 
t  me  to  quit.  One  night  when  I 
e  home  drained  and  exhausted," 
says,  "he  quoted  me  a  phrase,  I 
k  from  Schopenhauer:  'It's  a  great 
to  be  badly  judged  by  an  idiot.'  That 
ly  helped." 

\e  nadir  came  in  1983.  The  opera's 
estra  went  on  strike,  forcing  the 
ellation  of  eleven  weeks  of  the  sea- 
There  was  talk  of  the  final  demise 
le  City  Opera.  Beverly  wanted  to 
she  says,  "but  I  am  not  a  weepy 
lan.  I  don't  think  I've  wept  more 
1  three  or  four  times  in  my  life.  I 
got  more  determined."  She  had  al- 
3^  raised  large  sums  for  operating 
nses,  but  the  huge  deficit  re- 
led.  "Right  after  the  cancellation,  I 
t  to  see  Les  Samuels,  a  man  I  had 
vn  since  I  started  singing  at  the 
of  seven.  [The  late  Leslie  Samuels 
a  department  store  magnate  and 
a  buff  who  donated  $100,000  annu- 
to  the  City  Opera  and  was  like  a 
3r  to  Beverly.]  When  I  walked  into 
iffice,  he  said,  'Beverly,  why  are  you 
ng  so  fat,  and  why  do  you  look  so 
I?'  I  told  him  I  was  under  terrible 
5S  because  I'd  been  unable  to  raise 
ey  for  the  deficit."  Samuels  studied 
books,  she  recalls,  and  said,  "It 
s  like  you  need  three  million  dol- 
and  I'll  give  it  to  you.  I  want  you  to 


get  pledges  to  match  it  three  to  one, 
and  you'll  be  debt-free  in  five  years.'" 

It  was  the  breakthrough  Beverly 
needed.  Suddenly  freed  of  some  of  the 
financial  pressures,  she  could  focus  on 
what  she  had  thought  would  be  her  pri- 
mary job — guiding  the  artistic  direc- 
tion of  her  company.  When  the  strike- 
shortened  season  resumed,  the  doom- 
sayers  had  to  eat  their  dire  words.  The 
New  York  City  Opera,  with  an  inno- 
vative repertoire  blending  classics  with 
contemporary  American  works,  be- 
came a  hit.  The  dark  days  were  over, 
morale  was  sky-high,  and  the  budget 
was  balanced  for  the  first  time  since  the 
City  Opera's  inception.  Beverly  even 
made  headlines  and  won  kudos  last 
year  by  making  her  company  the  first 
in  the  United  States  to  provide  subti- 
tles— English  translation  of  foreign 
lyrics  are  displayed  on  a  screen  above 
the  stage.  The  subtitles  were  so  well 
received  that  even  the  lofty  Metro- 
politan Opera  is  considering  copying 
the  technology. 

Today,  editorial  applause  for  Bev- 
erly's accomplishments  has  replaced 
the  criticism  that  hurt  so  deeply.  Con- 
noisseur, the  magazine  of  the  arts,  raved 
that  under  the  reign  of  "Supersills,"  as 
she's  been  dubbed,  "City  Opera  is  decid- 
edly hot!  With  its  artistic  mandate 
firmly  in  hand,  it  has  a  good  shot  at 
proving  that  American-made  opera  is 
what  musical  audiences  crave.  Maybe 
now  Americans  will  stop  believing  that 
opera  singers  have  to  be  imported!" 

Beverly  rises — a  majestic  figure  with 
a  luminous  smile — and  gestures  at  a 
four- leafed  philodendron  on  a  nearby 
table.  "When  I  came  here  six  years 
ago,"  she  says,  "that  little  plant  had 
one  spindly  leaf,  and  everyone  laughed 
at  it  and  said  there  was  no  way  it  could 
survive  in  this  place  without  light  and 
fresh  air.  But  we  put  a  label  on  it  that 
reads,  'I  won't  be  defeated.'  And  we've 
both  made  it."  Not  only  made  it,  but 
triumphed,  and  Beverly  Sills  loves  it. 
As  she  has  said,  "I  stuck  it  out  through 
all  the  garbage,  and  now  I'm  going  to 
enjoy  the  caviar  and  champagne." 

Not  literally,  of  course.  Such  caloric 
luxuries  are  not  on  her  diet,  and  Bev- 
erly has  pledged  not  to  slip  back  into 
unhealthy  eating  habits.  "Last  week," 
she  remembers,  "Peter  and  I  went  back 
to  the  Quilted  Giraffe  for  dinner.  And  of 
course,  the  owner  rushed  right  over 
with  the  dessert  menu.  It  was  funny.  At 
exactly  the  same  moment  he  noticed 
how  much  weight  I'd  lost,  and  I  shook 
my  head  and  said,  'Never  mind  that 
menu.  I've  changed.'"  With  a  chuckle, 
Beverly  vows,  "I  never  again  want  to 
walk  down  the  street  and  have  people 
whisper,  'Look  at  the  fat  lady.'"  It's  sim- 
ply inconsistent  with  her  family  motto, 
"I  did  that  already."  End 
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all  in  vain.  Finally,  Eileen  checked 
herself  into  The  Betty  Ford  Center,  in 
Rancho  Mirage,  California. 

"I  didn't  know  what  to  expect,  and  I 
was  terrified,"  she  says,  remembering 
her  first  day  at  the  clinic.  "I  was  taking 
twelve  antidepressant  pills  a  day,  and 
of  course  those  were  taken  away.  I  cried 
almost  constantly  for  two  weeks.  One 
night,  I  was  so  overwhelmed  with  re- 
sentment and  anger  that  I  was  ready  to 
pack  and  go  home." 

Instead,  Eileen  took  out  her  diary. 
"Each  patient  is  given  a  diary  and  en- 
couraged to  record  her  emotions,"  Ei- 
leen explains.  "Then  a  counselor  reads 
it  the  next  day  and  makes  a  comment." 
Eileen  has  never  forgotten  her  feelings 
that  night.  "I  wrote,  'Black.  In  a  cloud. 
My  spirit  is  dead.  I  am  dead,  dead, 
dead.'"  The  next  morning  she  found 
her  counselor's  comment:  "Beautiful, 
beautiful,  Eileen — I  love  you!" 

It  would  be  days  before  she  under- 
stood that  curious  critique.  "Some- 
times, when  you  are  at  your  very  low- 
est, you  have  nowhere  to  go  but  up," 
Eileen  says  quietly.  "My  counselor 
meant  that  I  had  finally  gotten  in  touch 
with  my  deepest  hurts,  and  now  I 
might  be  ready  to  start  the  way  back." 

As  she  recounts  her  long  struggle  to 
overcome  her  addiction,  Eileen  Bren- 
nan  is  on  the  Los  Angeles  set  of  Off  the 
Rack,  her  new  ABC  comedy  series  with 
Ed  Asner,  which  unfortunately  wasn't 
renewed  for  next  season.  "God,  it's  won- 
derful to  be  working  again!"  she  says 
exuberantly.  She  had  been  at  the  peak 
of  her  popularity,  starring  in  the  film 
Private  Benjamin  (for  which  she  got  an 
Oscar  nomination)  and  in  the  TV  series 
of  the  same  name  (for  which  she  won 
an  Emmy),  just  before  the  car  struck 
her  down.  The  series  was  canceled  while 
she  was  in  intensive  care,  and  because 
her  recovery  took  longer  than  ex- 
pected, she  had  to  tvirn  down  other 
offers.  "Without  work  for  two  years,  I 
was  in  terrible  psychic  pain,"  she  says. 
Yet  while  work  has  made  her  feel  bet- 
ter emotionally,  Eileen  still  finds  her- 
self in  considerable  physical  pain. 
"Tuesdays  are  killers.  We  tape  the 
show  all  afternoon  and  then  do  it  in 
front  of  a  live  audience  at  night.  I  can 
hardly  walk  on  Tuesday  nights." 

Despite  her  suffering,  Eileen  has  never 
held  up  rehearsals,  says  Asner,  her  good 
friend  as  well  as  co-star.  "She  hides  a 
great  deal.  The  easiest  way  of  ascer- 
taining her  pain  is  seeing,  by  the  end  of 
the  day,  her  enormous  slowness,  her 
measured  walking,  her  working  just  to 
acquire  the  energy  to  speak.  But  be- 
cause of  all  the  pain  and  adversity  she's 
endured,  she  values  life  a    (continued) 
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-HAVEN'T  YOU 

SUFFERED 
LONG 
ENOUGH? 

If  you  suffer  from  painful  feet 
you  may  find  relief  through  a  highly 
developed  medical  procedure 
performed  in  the  privacy  of  your 
pediatric  physician's  office,  If  s 
called  Minimal  Incision  Surgery 
and  it  is  performed  by  members  of 
The  Academy  of  Ambulatory 
Foot  Surgery.  SEND 

THIS  COUPON 
NOW! 


910  North  Eleventh  Street  St.  Louis,  Missouri  63101 


When  you  (ill  out  and  mail  this  coupon  to 
The  Acadenny  of  Ambulatory  Foot  Surgery,  well 
send  you  a  free  copy  of  our  brochure  on  Minimal 
Incision  Surgery. 

Name 


~\ 


Street . 
City 


State . 


.Zip. 


Mall  to: 

The  Academy  of  Ambulatory  Foot  Surgery 

910  North  Eleventh  Street 

St.  Louis.  Missouri  63101  LHJ-7 
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I  SamethingTb  Savor.  I 
'  SomethtagTb  Save. ' 

Only  Raleigh  and 
Belair  satisfy  in  more 
ways  than  one. 

Save  the  coupons 
on  each  pack,and  in  no 
time,  you're  ready  to 
shop  from  a  catalog  of 
over  700  items. 

For  your  free  copy 
simply  send  this  to: 
Raleigh-Belair  Catalog, 
PO.Boxl2,Louisville,KY40201.Orcallfree,l-800-626-5510.* 
You  must  be  21  or  older  Allow  4  to  6  weeks  for  shipment. 

Name 


Cit>'_ 


.Address. 
.  State 


.2jp_ 


Warning.  The  Surgeon  General  Has  Determined 
Thai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


RALEIGH  Kings,  16  mg."iar".  1 .1  mg. 
nicotifie  av.percigareiieby  FTCmethod. 
BELAIR  Kings,  10 mg."iat". 0.7  mg. 
nicotine  av,  per  cigatene,  FTC  Report 
Feb.  "85.    ©1985B&WTCO 


I      reo.   03.     i£;i»03Baw  1 1^0  ■ 

'Valid  only  in  Continental  U.S       007    I 
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great  deal  more.  She's  an  inspiration.') 
Eileen  is  more  matter-of-fact  abou 
her  difficulties.  "I've  got  to  accept  th 
fact  that  I'll  always  have  some  palm 
she  says.  "There  are  steel  shafts  in  in 
leg.  I  can't  just  get  up  in  the  momin; 
and  go  to  the  bathroom.  I  have  tv 
stretch  out  my  legs,  exercise  the  ter 
dons,  and  then  when  I  get  up,  I  wa)* 
like  this."  Eileen  pulls  herself  up  froj 
a  sofa,  extends  her  arms  and  lurcha 
stiffly  across  the  floor  in  what  seems 
comic  imitation  of  Frankenstein's  mo 
ster  "Honest  to  God,  this  is  how  I  loi 
but  it  doesn't  matter  I  had  a  dise; 
called  addiction,  and  when  you  h 
that,  the  first  thing  that  goes  is  yo 
spiritual  life.  Since  Betty  Ford's,  I  h 
my  soul  back!" 

She   also   has   back   that   anima 
beauty  under  her  froth  of  chestnut-o 
ored  hair  When  Ladies'  Home  Joun 
first   visited   Eileen   ("The   Ordeal 
Eileen  Brennan,"  December  1983), 
ravages  of  her  accident  were  appare: 
Her    front    teeth    were    chipped 
needed    capping,    and    reconstruct 
surgery  had  left  her  injured  eye  slig.^f; 
ly  larger  than  the  other    More  deivj-j 
work  must  still  be  done,  "but  I'm  pj 
ting  that  off  for  now.  Even  Novoc; 
isn't  something  I  can  toss  off  easily. , 
Betty  Ford's,  I  got  cards  to  give  my  d.iV-,-( 
tors  stating  that  I'm  chemically  dep  j 
dent.  They  have  to  be  aware,  so  t^n 
any  medication  can  be  watched.  I  r-i 
I'm  pretty  confident  that  I  can  han,  ij,,]. 
anything  now  because  I  have  my  'toe  ^^^ 
Last  week,   I   was   very   upset   ab;  ^^ 
something,  and  instead  of  poppinj-  ■^j,, 
pill,   I  went  to  five  Alcoholics  AnO[  ^, 
mous  meetings  in  one  day."  The  Be  ^i„j 
Ford  Center  therapy  is  based  on  ^  ;^j 
principles  of  Alcoholics  Anonymous{  -i^^ 


■A 


'tta 


Eileen  lights  up  a  cigarette  and  Si* 
"I'm  so  good  now,  I'm  even  thinking  ;... . 
giving  up  smoking."  Suddenly  she  eru  ,.y 
in  husky  laughter,  recalling  a  ph^  Z'^, 
conversation  with  director  Peter  h 
danovich,  vviio  wants  her  to  star  in- 

'  I 

upcoming  film,  Whereabouts.  [Cast 
for  Whereabouts  has  not  been  c, 
pleted  yet,  but  Eileen  will  be  stari  "'l'^ 
in  the  Paramount  film  Clue,  a  li^  .,  j 
hearted  murder  mystery  that  is  scL  l^i,* 
uled  for  release  late  this  year  or  e;  T !'' 
next  year.]  "Pfeter  said,  "Now,  Eileen,  I  v  •..;'. 
you  to  take  good  care  of  yourself  I  d,  ';J^' 
want  you  to  drink.'  I  said,  'Petf  "^-^ 
gave  up  drinking  a  long  time  agi 
haven't  had  a  drink  in  six  years 
off  the  pills,  and  I'm  cutting  dowi 
smoking.'  And  he  said,  'You  mus, 
really  boringV" 

Not  only  is  Eileen  Brennan  n 
boring,  there  is  a  luminous  qu; 
about  her  "It's  joy,"  she    (contin 
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Let  Thi^  Kitten  Capture  Your  Heart! 


:^Si^S'=^S2K.-:r5r: 


smaller  than 
actual  8"  size 


'resenting  a  fine  English 

jone  china  collector  plate, 

ssued  in  a  strictly  limited  edition. 

Rarely  has  a  kitten  caper  been  por- 
lyed  so  charmingly  as  in  this  limited- 
ition  plate.  Indeed,  cat  lovers  from 
Dund  the  country  have  already  fallen 
love  with  this  cute,  sleeping  kitty. 
■And  little  wonder.  Talented  artist  Pam 
«oper  has  captured  all  the  whim  and 
'achievousness  of  a  little  kitten  that 
■and  her  way  into  a  warm,  cozy  bed  for 
afternoon  nap  -  no  doubt,  after  a 
Drning  of  dozens  of  antics  like  playing 
11,  chasing  string,  and  exploring  the 
Id  outdoors. 

Ms.  Cooper  earned  the  commission  to 
eate  this  heartwarming  portrait 
'cause  of  her  fine  reputation  in  Great 
Jitain  and  her  superb  attention  to  details 
'  ike  the  elegant,  floral  pattern  linens 
this  work. 

Because  of  the  exquisite  detail  in  her 

'intings,  The  Hamilton  Collection 

"^  ose  Crown  Ware  Studio  -  an  affiliate 

^    famed  Royal  Worcester  of  England  - 

'f'  craft  the  piece  into  a  fine  English  bone 

ina  plate. 

The  resulting  work  is  sure  to  capture 
^  hearts  of  cat-lovers  everywhere,  as 
ill  as  plate  collectors  -  who  have  bid 
I  the  value  of  cat-subject  plate  sell-outs 
well  above  their  issue  price.  Further- 
Dre,  since  "Cat  Nap"  is  limited  to  just 
firing  days,  it  is  likely  to  sell  out  in  a 
ort  time.  Thus,  you  should  act  now  if 
lU  wish  to  own  this  captivating  plate. 
"Cat  Nap"  will  receive  further  notice 
the  premiere  issue  in  the  Kitten  Clas- 
s  Plate  Collection,  a  series  of  eight  fine 


CAT  NAP 

bone  china  plates,  each  inspired  by  the 
daily  high  jinks  of  a  different  adorable 
kitten.  Each  plate  in  the  collection  will 
be  accompanied  by  a  numbered  Certif- 
icate of  Authenticity,  which  will  attest  to 
your  plate's  limited-edition  status. 

As  an  owner  of  "Cat  Nap,"  you  will  be 
guaranteed  the  right  to  acquire  all  sub- 
sequent seven  plates  at  the  original  issue 
price  of  $29.50  each  -  but  you  are  not 
obligated  to  buy  any  others  unless  you 
choose  to  do  so  later. 

Furthermore,  you  may  acquire  "Cat 
Nap"  and  every  plate  in  the  Kitten  Clas- 
sics Plate  Collection  at  absolutely  no  risk. 
The  Hamilton  Collection  100%  Buy-Back 
Guarantee  assures  that  you  may  return 
any  of  the  plates  for  a  full,  unquestioned 
refund,  within  30  days  of  receipt. 

Because  "Cat  Nap"  is  one  of  the  most 
appealing  cat-subject  plates  ever  intro- 
duced, and  because  of  the  fine  market 
performance  of  similar  editions  in  recent 
years,  demand  for  this  plate  is  expected 
to  be  immediate  and  strong.  So  with  the 
edition  limited  to  just  14  firing  days,  this 
exceptional-quality  issue  may  sell  out 
promptly  -  particularly  with  such  a  rea- 
sonable issue  price. 

Therefore,  we  cannot  guarantee  your 
order  will  be  considered  after  the  final 
date  shown  in  the  Reservation  Form.  To 
avoid  disappointment,  please  order  today. 


Featuring  a 
24K  gold  run 


v\/      •  Created  by  Crown  Ware 

*  Studio -a  Royal 

Worcester/Spode  Company  - 
for  The  Hamilton  Collection. 


©1985HC 
Final  Postmark  Date: 


July  31,1985 


Limit:  Two  plates  per  collector. 
Please  accept  my  order  for  "Cat  Nap"  by 
Pam  Cooper,  first  issue  in  the  Kitten  Classics 
Plate  Collection,  inspired  by  endearing 
moments  in  the  lives  of  eight  different 
kittens.  8"  diameter,  24K  gold  rim, 
accompanied  by  a  numbered  Certificate 
of  Authenticity.  I  understand  I  am  under 
no  obligation  to  buy  any  other  plate. 
Yes,  1  wish  to  purchase "Cat  Nap" 

(lor  2) 

plate(s)  at  $29.50*  each  (plus  $2.14  postage 
&  handling),  for  a  total  of  $ 

(S31.64*orS63.28') 

Please  check  one:  57109 

D  I  enclose  full  payment  by  check  or 

money  order. 
n  Charge  my  credit  card:  D  Visa 

D  MasterCard    D  American  Express 

D  Diners  Club 
Acct.  No 

Expiration  Date 

Signature- 


Omrge  Orders  must  be  signed  to  be  valid. 


Name 

Address . 

City 

State 


-Zip. 


'Florida  residents  please  add  Sl-59  per  plate,  sales  tax.  Illinois 
residents  add  $2.22  per  plate,  stale  and  local  tax. 

Plast  allow  6*5  weeks  for  delivery.  All  orden  are  subject  to  acceptance. 
Deliveries  made  only  to  U.S.  and  Us  territories. 

The  Hamilton  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  2567 
Jacksonville,  FL  32232 


When  you're  constipated, 

you  want  a 

name  you  can  trust. 


C.B.  Fleet,  the  name  Americans  have 
trusted  for  constipation  relief  for 
over  100  years,  is  now  the  maker  of 
Norwich  Glycerin  Suppositories. 

That's  good  news  for  constipa- 
tion sufferers  because  Fleet's  Norwich 
Suppositories  work  fast  —  in  as  little 
as  IS  minutes.  They're  gentle  too, 
since  they  work  just  where  the  prob- 
lem is  they  won't  upset  your  system 
like  oral  laxatives  can. 

For  fast,  safe  relief  of 
constipation,  get  the  brand  name 
Americans  have  been  relying  on 
for  over  a  century:  C.B.  Fleet,  now 
^♦^^^••'""!^'"°"«<-♦,^      the  makers  of 

.^GoodHouselieeping'.        Norwich  GlvCCrin 


J».*^  NOW  RFtOAM  ^O 

?-        C.B.  f=UEET       ■*■ 
COIVIRAIMV  ■* 


''-'s^eEl'uPPO^'"' 


...o^'-^" 


Suppositories. 


The  15  minute  laxative  you  can  trust. 


.^^allahl^•  m  aduil  and  children  ,•>  ,si/.i's  I  se  as  dirctled 
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explains,  "the  kind  I  saw  in  Liza  Min- 
nelli's  face  the  day  I  entered  Betty  Ford's." 
The  date  was  September  1,  1984.  "I 
knew  Liza,  but  I  didn't  know  that  she 
was  being  discharged  the  day  I  checked 
in.  She  came  in  to  see  me,  put  her  arms 
around  me  and  said,  'It's  going  to  be  all 
right.'  All  I  could  do  was  cry." 

Reassurance  from  a  friend  meant  lit- 
tle at  that  stage.  "I  had  spent  the  day 
before  at  Eisenhower  Hospital  la  medi- 
cal facility  adjoining  the  Betty  Ford 
Center],"  Eileen  says.  "They  had  taken 
my  medical  history — and  taken  away 
my  pills.  I  was  in  withdrawal." 

It  was  the  first  time  in  nearly  two 
years  that  Eileen  had  been  completely 
without  a  narcotic  crutch.  A  few  months 
earlier,  she  had  taken  a  step  in  that  di- 
rection by  checking  herself  into  another 
hospital,  Las  Encinas,  in  Pasadena, 
where  she  had  "stayed  in  my  room  for  a 
week  while  they  brought  me  down  off 
the  painkiller  Darvocet-N.  But  they 
overlapped  those  pills  with  antidepres- 
sant pills  called  Ativan.  I  am  not  stupid. 
I  knew  I  had  to  get  off  all  pills."  The 
antidepressant,  she  remembers,  "made 
me  even  more  depressed.  I'd  be  calm  one 
moment,  and  the  next  I  was  totally  irra- 
tional, screaming  at  my  own  children. " 


Lashing  out  at  those  she  loves  is  the 
last  thing  Eileen  ever  wants  to  do.  She 
is  the  divorced  mother  of  two  sons,  thir- 
teen-year-old Sam  and  twelve-year-old 
Patrick,  from  a  marriage  to  writer 
David  Lampson.  Eileen  credits  Patrick 
with  having  convinced  her  to  stop  drink- 
ing. "At  a  New  Year's  Eve  party  in  1978, 
I  picked  up  a  glass  of  wine,  and  sud- 
denly Patty  pointed  a  finger  at  me  and 
said,  'Put  that  down.'  He  was  so  young, 
and  I  thought.  Out  of  the  mouths  of 
babes.  My  parents  had  both  been  alco- 
holics, and  I  figured  their  spirits  were 
talking  to  me  through  him.  I  said,  'You 
got  it,  Pat' — and  I  haven't  touched  a 
drop  since.  Pat  has  always  been  proud 
of  that.  So  when  I  was  on  the  Ativan,  I 
was  letting  him  down,"  she  sighs.  "He 
was  always  there  for  me,  but  my  mood 
swings  were  so  unpredictable  that  one 
day  he  told  a  friend  of  mine,  'I  know 
what  Mom's  going  through,  but  I'm  sick 
of  it,  sick  of  it.'  That's  what  made  me  bite 
the  bullet  and  go  to  Betty  Ford's.  But  1 
didn't  know  it  would  be  so  painful." 

The  center  is  a  complex  of  modern, 
airy  buildings  in  the  desert  near  Palm 
Springs.  An  all-women's  dorm  was  to  be 
Eileen's  home  for  six  weeks,  and  her 
first  recollection  is  of  being  led  into  a 
pleasantly  furnished  bedroom  she  was 
to  share  with  another  patient,  a  non- 
celebrity.  (While  most  of  the  center's 
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patients  aren't  celebrities,  other  sta 
who  have  checked  in  for  help  incluc 
Elizabeth  Tkylor,  Mary  Tyler  Moore- 
who  was  a  patient  at  the  clinic  tl 
same  time  Eileen  was,  Peter  Lawfor 
Johnny  Cash  and  Desi  Arnaz,  Jr.) 
w£is  brought  up  in  Catholic  boardir 
schools,  so  sharing  a  room  didn't  bothi 
me,"  Eileen  says. 

She  w£is  assigned  to  a  theraj 
group,  which  varied  in  size  from  eig! 
to  ten  women.  She  attended  meetini 
when  she  had  to,  "but  I  spent  most 
the  time  in  my  bed,  curled  up  in  a  fet 
position.  I  didn't  want  to  deal  with  an 
thing."  Two  days  after  her  arrival,  ho\ 
ever,  Eileen  had  to  deal  with  a  party 
her  honor  "It  was  my  fiftieth  birthda 
and  the  other  patients  in  my  hall  got 
cake  and  strung  up  balloons  and  th( 
came  in  and  pulled  me  out  of  bed 
celebrate.  What  a  joke!"  she  says  wryl 
"It  was  really  sweet.  I  was  touched,  ai, 
in  retrospect,  it  was  probably  signi 
cant — marking  a  sort  of  rebirth  on  n 
birthday.  But  all  I  could  do  was  weep. 

Group  therapy  was  emotionally  drsii 
ing.  "The  sessions  are  controlled  by 
counselor,  but  the  process  is  one  hu_ 
dred  times  more  intense  than  anythit 
I'd  been  through,"  Eileen  says.  "Yl 
have  to  observe  the  other  people  in  tl 
group  and  tell  them  honestly  when  y( 
think  they're  being  dishonest  or  defe 
sive,"  she  remembers.  "Well,  everyoi 
puts  up  defenses — especially  addict 
They're  the  most  sensitive,  vulnerab 
people  in  the  world."  Tferms  like  "yi 
rotten  drunk"  were  liberally  toss< 
around,  Eileen  says.  "There  was  a  tot 
baring  of  feelings.  You  could  watch  eg 
crumble."  In  an  early  session,  the  oth 
patients  told  Eileen  that  she  was  usii 
humor  as  a  defense  mechanism.  "I  w 
angry — I  always  thought  that  one  h 
to  have  a  sense  of  humor  in  life  just  - 
survive,  and  I  was  proud  of  mine.  B 
they  pointed  out  that  when  used  as 
defense  by  an  addict,  it  could  be  ve 
harmful.  For  instance,  if  somelxx' 
hurt  my  feelings  I  would  always  mak 
a  joke  out  of  it  to  save  face.  And  ther 
might  go  home  and  say,  'Boy,  th 
really  hurt,  damn  it.  Well,  I'll  just  tal 
a  pill  or  a  drink  to  relieve  that  hurt.' 

Another    important    aspect    of  tl 
Betty  Ford  program  is  learning  hum* 
ity.  Like  her  fellow  patients.  Eileen  lu 
chores — making  her  own  bed,  doir 
laundry,  setting  the  tables  for  brea 
fast  in  the  large,  glass-walled  dinii 
room.  She  didn't  mind  the  work,  b 
the  psychological  humbling  was  dif 
cult  at  first.  "I  have  always  thought 
myself  as  a  strong  individual."  Eila 
says,  "and  I  adored  my  eccentricities 
In  therapy,  Eileen  was  forced  to  reco 
nize  that  her  strong  ego  was  only  i 
illusion.  "They  made  me  see  how  v\ 
nerable  I  really  am  inside,"  she  sa) 

LADIES'  HOME  JOURNAL  •  JULY  li 


'  "n 

I  'j 


riiere  are  actors  who  will  get  six  rave 
jviews  and  one  terrible  review  and 
link,  Well,  I  really  pulled  it  off  with 
lose  six  featherheads — but  one  person 
lund  me  out.  I  was  that  kind  of  actor, 
nd  my  group  made  me  painfully 
ware  of  it." 

Several  times  Eileen  found  herself  on 
le  verge  of  leaving  the  center  before 
er  discharge  date.  "After  two  weeks,  I 
lought,  I'm  off  the  pills  now,  I'm  okay, 
ho  needs  this?  My  bed  was  hard,  my 
gs  ached  constantly  from  the  air-con- 
itioning.  I  couldn't  sleep,  and  I  had 
irrible  headaches,  but  when  I'd  ask 
le  counselors  for  aspirin,  they  said 
?."  Eileen  didn't  beg.  "Those  were  the 
lies,  and  the  counselors  were  on  to 
le,  anyway.  They're  ex-addicts  them- 
;lves  [as  well  as  being  specifically 
ained  in  A.A.'s  principles].  They've 
;en  there,  and  they  know  you  can't 
ire  pill  addiction  with  more  pills." 
ileen  phoned  home  two  or  three  times 

week,  and  lived  for  Sunday  after- 
5ons  when  friends  would  bring  her 
tns  to  visit.  "On  Sundays,  you  get  all 
•essed  up  to  see  visitors.  Then  they 
ive  to  be  out  by  five  o'clock,  and  you 
it  so  sad,  you  think,  Next  week  I'll  tell 
tem  not  to  come,  because  saying  good- 
r^e  is  just  too  tough.  But  by  Monday,  I 
luldn't  wait  to  see  them  again." 

One  night — two  weeks  and  two  days 


after  she  arrived — Eileen  was  particu- 
larly determined  to  go  home.  "I  was  all 
set  to  leave.  Then  I  heard  that  the 
after-dinner  speaker  that  night  was  a 
recovered  alcoholic  priest  named  Fa- 
ther Joseph  Martin.  He  was  a  wonder- 
ful speaker  whom  everyone  liked,  so  I 
thought.  Okay,  I'll  go  down  for  this  one 
last  lecture."  That  evening.  Father  Mar- 
tin's talk  was  accompanied  by  a  film 
showing  a  huge  Alcoholics  Anonjonous 
meeting.  Eileen  could  not  believe  what 
she  saw:  "As  the  film  opened,  the  camera 
parmed  across  a  crowd  of  people,  and  then 
focused  in  on  one  face — it  was  my  father! 
He  had  that  sweet  smile  I  remembered, 
and  his  beautiful  blue  eyes  were  full  of 
tears.  I  was  completely  undone."  Eileen  is 
certain  the  incident  was  more  than  just 
coincidence.  "In  my  mind,  it  was  mys- 
tical. Seeing  my  father  convinced  me 
that  I  was  meant  to  stay  there." 

A  few  days  later,  at  yet  another  lec- 
ture, Eileen  reached  what  she  calls  the 
turning  point  in  her  treatment.  "The 
speaker  was  one  of  the  counselors,  a 
recovered  addict,"  she  explains.  "He  be- 
gan talking  about  the  disease  we  all 
had  and  its  common  denominator.  He 
said,  "We  may  each  think  we  are  differ- 
ent, but  we  have  a  common  bond.  We 
are  all  here  because  of  the  same  desire 
to  cure  our  disease,  to  stay  clean  and 
stay  sober.'  And  therein  lies  the  bond 


between  each  of  us — and  the  love."  For 
the  first  time,  Eileen  continues,  "some- 
thing clicked  in  my  mind,  and  I  real- 
ized I  was  not  different,  that  we  are  all 
in  this  together.  And  it  was  as  though  I 
had  taken  off  a  very  tight  belt.  I  could 
breathe — I  was  free." 

Betty  Ford  calls  this  "the  magic  mo- 
ment when  you  realize  you  are  not 
alone,  that  you  share  a  disease  with 
many  others  who  care  about  you."  Says 
Eileen  now,  "It's  hard  to  explain  to 
someone  who  hasn't  been  through  it, 
but  everyone  at  the  center  remembers 
vividly  that  moment  when  you  have 
the  great  awakening  to  the  fact  that  all 
the  seemingly  brutal  honesty  and  bar- 
ing of  souls  has  not  been  vicious  or  un- 
kind, but  loving  and  caring."  Until  the 
time  she  had  her  own  moment,  Eileen 
had  been  wearing  dark  glasses  every 
day.  "The  counselors  always  said,  "Ibike 
them  off,  Eileen,'  and  I  always  said, 
'No,  I  won't,'  because  I  didn't  want  any- 
one to  see  me  cry."  That  day  she  put 
away  her  glasses.  "I  realized  that  tears 
were  part  of  the  healing  process." 

And  there  would  be  many  more  tears 
as  Eileen  was  forced  to  look  squarely  at 
her  problems.  She  remembers  the  jolt 
of  "grief  therapy."  Some  patients  did  not 
need  it,  but  Eileen  was  the  perfect  can- 
didate. "One  reason  we  take  drugs  is  to 
cover  our  unexpressed  (continued) 
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Prepare  for  the  "Summer 
Menaces!'  the  itching  of 
poison  ivy,  poison  oak.  insect 
bites,  sunburn  and  other 
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For  fast,  soothing  itch  relief... 
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Give 

your  dog 

someihing 

to  smile 

about. 

Give  him  ALPO^ 
Beef  Bite  Treats^ 

If  you  want  to  see 
a  hiappy  dog, give  him 
ALPO  Beef  Bite  Treats. 

They're  made  with 
real  beef... the  taste 
dogs  naturally  love. 
And  beef  gives  dogs 
important  nutrition. 

So  It's  no  wonder 
that  dogs  give  their 
owners  great  big 
smiles  when  they  get 
ALPO  Beef  Bite  Treats. 


EILEEN  BRENNAN 

continued 


grief  over  a  loss,"  Eileen  says.  "It  may 
be  the  loss  of  a  parent  or  a  child,  a  job 
or  a  home.  I  discovered  I  was  in  mourn- 
ing for  the  'loss'  of  my  legs.  Something 
traumatic  happened  when  I  was  hit  by 
that  car.  I  can't  dance  or  wear  high 
heels  anymore.  I  have  pain.  In  the 
grief  group  I  learned  I  was  deeply  re- 
sentful about  that.  And  imless  I  grieved 
openly  and  got  out  my  emotions,  there 
was  a  chance  I'd  go  back  to  pills  to  stuff 
those  feelings  back  down.  I  was  told  to 
face  it.  It  happened.  I'm  a  big  girl. 
Mourn  and  get  it  out  of  your  system, 


along  with  your  self-pity."  She  shakes 
her  head.  "God,  that  was  tough,  be- 
cause I  thrived  on  my  self-pity.  I  thought, 
How  dare  they  take  away  my  self-pity 
— it's  all  I  have  left!"  She  laughs.  "But  I 
finally  did  it." 

Eileen's  discharge  was  scheduled  for 
October  11,  six  weeks  after  she'd  en- 
tered. Most  alcoholics  are  discharged  in 
four  weeks,  but  drug  addiction  requires 
more  time  "because  it  takes  longer  to 
get  the  drugs  out  of  your  system  so  you 
can  participate  mentally  and  spiritual- 
ly in  the  program,"  Eileen  says.  "With 
alcohol,  you  detox  quickly  after  you 
finish  drinking.  Those  damn  pills  are 
so  cunning — and  their  effects  linger.  I 


still  have  memory  lapses.  Doctors 
aren't  sure  if  it's  caused  by  my  injuries 
or  the  drugs.  I  can  remember  clearly 
what  happened  when  I  was  twelve,  but 
I  have  to  stop  and  really  think  what 
movie  I  saw  last  night."  But,  Eileen 
says,  the  problem  is  getting  better 
"Thank  God  I  don't  have  any  trouble 
memorizing  my  scripts." 

During  her  last  three  weeks  at  the 
center,  Eileen's  spirits  soared.  She  be- 
came chums  with  fellow  patient  Mary  jM 
Tyler  Moore.  Eileen's  famous  feistiness  sfei 
returned.  When  Democratic  vice-presi- 
dential candidate  Geraldine  Ferraro  was 
to  debate  George  Bush  on  TV,  Eileen 
rushed  to  her  counselors  to  demand 
that  the  patients  be  allowed  to  watch, 
even  though  TV  was  permitted  only  on 
weekends.  "I  said,  This  is  a  women's 
dorm,  and  the  debate  is  a  historic  event 
for  women!'"  When  the  demand  was  ad- 
amantly rejected,  she  remembers  being: 
surprised  by  her  own  serenity.  "I  thought, 
'Oh,  what  the  hell,  I'm  probably  the 
only  one  who  wanted  to  see  it  anyway — | 
these  people  are  all  Republicans!'"  By 
that  time,  Eileen  was  immersed  in  the 
program.  It  was  easy  for  her  to  embrace! 
the  A. A.  concept  that  to  stay  sober  and| 
drug-free,  you  must  acknowledge  yo 
own  helplessness  and  turn  to  a  highe 
power  for  guidance.  "Some  people  fim 
that  difficult,  but  I  find  it  an  enormoui 
relief  to  know  that  no  matter  how  bai 
or  black  your  past  has  been,  you  have 
higher  source  for  help."  After  havin 
been  stripped  emotionally,  she  says,  ". 
like  being  addicted  to  caring  and  shar 
ing,  rather  than  a  substance." 

Eileen  Brennan's  ordeals  may  not  b 
ended.  She  faces  further  surgery  for  re 
moval  of  the  steel  shaft  in  her  left  leg 
She  has  ongoing  pain,  the  responsibil- 
ity of  raising  two  children  alone,  anoj|.4^ 
the  expenses  of  her  rehabilitation.  (T( 
meet  those  costs,  Eileen  had  to  sell  he: 
house  in  Canada,  draw  on  her  PrwaU 
Benjamin  savings  gmd  cut  back  on  ex 
penditures.   Fortunately,  her  acciden 
insurance  absorbed  most  of  the  hospi 
tal  bills,  but  not  the  bills  for  her  night 
time  aide  or  her  full-time  nurse.)  "Bui  f^.* 
I'm  not  afraid  of  anything  anjrmore,'  r,?J 
Eileen  says.  "Sometimes  I  think  my  ac 
cident  was  the  greatest  gift  in  the  world 
because  it  forced  me  to  find  out  who  ^ 
really  am.  When  I  left  Betty  Ford's,  i 
was  like  emerging  from  a  long,  blacl 
tunnel  into  brilliant  sunshine." 

The  director  beckons  for  Eileen  t( 
come  to  the  set  to  rehearse  anothe: 
scene.  She  rises  stiffly,  stretches  am 
then  says  with  that  smile  of  pure  jo) 
"You  know  what?  When  I  got  bad 
home  and  my  kids  cried,  'Mom,  we'vi 
got  you  back!'  I  just  knew  that  if  raj 
family  could  handle  this,  we  could  cop 
with  anything.  I  think  the  good  Lord  i 
going  to  take  care  of  us."  Em 
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Fruit  of  the  Loom® 
ladies'  panties  were 
created  with  you  in  mind, 
to  give  you  ajeeling  of  smooth 
softness  next  to  your  skin.  AJeelinc^ 
that  comesjrom  a  body-hugging  fit. 
for  a  comfort  that's  like  wearing  nothing 
at  all. 

An  outstanding  value  in  briefs, 
bikinis  and  hipsters,  they're  made  of 
smooth  nylon  or  100%  combed  cotton. 
Packagedforfreshness.  In  a  soft  palette 
of  whispery  pastels. 
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FOR  LONGER, 
STRONGER, 
MORE  BEAUTIFUL 
NAILS  IN  JUST 
5  TO  7  DAYS... 
YOU  NEED  THE 

Nourishment  of 

NutrQ  Nail" 

Natural  Protein 
Beauty  Treatment 
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CONOmONBI  WITH  VIWMNS 
JOfLOZ 


)nly  Nutra  Nail® 
provides 
the 

nourish- 
ment of 
100% 
Natural 
Organic 
Protein  Conditioner  plus  nourishing 
vitamins  A,  D,  &.  E  for  longer, 
stronger  nails  in  just  5  to  7  days! 
Apply  with  or  without  nail  polish. 
Results  guaranteed  or  your  money 
back. 

Discover  how  protein-rich 

Nutra  Nail®  can  give  you 

longer,  stronger  nails! 

©1983  Alleghany  Pharmacol  Corporation 


Journal  Store 
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1.  Enlarge  or  reduce  With  the  Pantograph,  you 
can  copy  any  pattern,  design,  picture,  or 
photo  Enlarge  to  over  10  times,  or  reduce  to 
iessthanl/IOthof  original  size  Simple  instruc- 
tions. Send  $4.98  plus  95?;  p&h  to:  NORTON. 
Dept  LHJ,  Box201 2. New Rochelle. NY  1 0802. 

2.  Towie  decorator  lamps  These  European  di- 
amond-cut lamps  are  24%  lead  crystal  with 
beautiful  brass  finished  metal  trim  13yj"high, 
with  white  pleated  fabric  shade,  3-way  switch. 
U.L  listed.  Assembled  in  the  U.S.A.  $15.95 
ea  plus  $300  p&h.  Order  from.  KAISER- 
CROW,  INC.  747  Sheridan  Blvd..  Denver,  CO 
80214.  Or,  call  toll-free:  1-800-468-2769,  Col- 
orado residents  call  303-595-4554 

3.  The  extension  mirror  This  unique  two- 
faced  mirror  (lips  from  plain  to  magnifying, 
and  is  great  for  closeup  tasks.  Swivels  for 
the  most  helpful  light  and  the  right  angle. 
Folds  flat  when  not  in  use:  extends  30"  from 
the  wall  on  seven  extension  arms.  Chrome 
plated  steel  construction.  Send  $19.95  plus 
$2  75  p&h  to  HOLST  INC.,  Dept  785,  Box 
370,  1 1 18  W.  Lake,  Tawas  City,  fvll  48763. 


Do-it-yourself  electrolysis  With  PERh 
TWEEZ.  you  can  safely  and  permaner^; 
remove  unwanted  hair  without  puncturi, 
the  skin.  Clinically  tested  and  reco 
mended  by  many  dermatologists;  ar 
saves  hundreds  of  dollars  over  salon  ek' 
trolysis!  $1695  ppd  Send  to  GENER' 
MEDICAL  CO.,  Dept.  LJE-36,  1935  Ara 
cost  Ave..  W.  Los  Angeles.  CA  90025 


,  Brighten  your  kitchen  These  decorati 
burner  covers  come  in  eighteen  beauti 
designs,  and  are  affordably  priced.  Electi 
and  gas  range  sizes  available;  constructt 
of  strong  steel  and  fine  porcelain  enam^ 
For  free  color  brochure,  write:  fvlAX  BURTC 
ENTERPRISES.  Depl.  L-6.  502  Puyallup  Av; 
Tacoma.WA  98421. 


6.  Natural-looking  wigs  See  Americas  mcf 
beautiful  fashion  collection  of  famous  E 
GABOR  wigs  in  this  free  32-page  catalog.  I: 
natural-looking,  feather-light,  and  easy  J 
style!  Fast  service  with  no-risk,  unlimitii 
guarantee  For  free  catalog,  write:  WIGS  I 
PAULA,  Dept.  5134,  Brockton,  MA  02403. 
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Your  first 

love  letter. 
A  newspaper 

article  that 

moved  you  to 

tears.  The  hook 

that  made  a 

difference. 

Experience 

the  power  and 

pleas"are 

of  words. 

Read. 

American  Library  Association 


STOP  SWEAT 
FOR  6  WEEKS! 


HANDS 


UNDERARMS 


FEET 


DRIONIC*— the  heavy  sweater's  answer  to 
costly  and  embarrassing  underarm,  hand  or  foot 
sweat.  Short  treatment  with  electronic  Drionic 
leaves  these  areas  dry  for  6  week  periods. 
Recommended  by  dermatologists  everywhere. 
Send  for  free  Information. 
Clinical  studies  available  to  physicians. 

GENERAL  MEDICAL  CO.  Dept.lJ-133 
1935  ArmacosI  Ave.,  Los  Angeles,  CA  90025 


QEAUT  If  UL  copies 
I     on  KODAK  pnof 

^  Send  only  photos  UP  to  6~  K  10" 

I  (RETURNED)  Incluoo  7SC  each  sc 

J  tor  handling  and  tsl  cla^  postage 

I  MONEY  BACK  GUARANTEE" 


BORDERLESS  *  FULL  COLOR 

FIVE  CHOICES  only  S2S0  each 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5"x 7" 

•  16  Wallets  &  Six  37?"  x5"s 

•  8  Wallets  &  Four  5"  x7"s 

•  2Custom8"x10"s 


SEND  CHECK  OR  M  O  TO 

RELIANCE  COLOR  LABS,  INC. 

STUDIO  P^-'     PO  BOX  159 
STAMFORD,  CT  0690* 


PHOTOS 


CHOICE 


emarg.m.nt  of 
•  3-5ii7  Photo. 


•  24  Wall.1  Photoi 
2'/i  >  3Vj 

•  48  Pock.1  Photoi 
1  V.  >  2V, 

Send  any  phoio  o'  polaroid  8iiO  Of  sfnallvf 
Ifelurnodl   Add  GSc  o«f  selection  lof  posuge 
and  handling    and  »n  additional  Mc  tor  tst  class 
s«fv<«   Satisfaction  goafaniead  Of  fnoney  oacK 


PO   Bo«  230A 


fingtofi    NJ  071  1  1 


Trunk  Talk  Volume  I  f^l 

24  pages  of  instructions  on  t— ^1 

restoring,  lining,  rellnishing  and 

dating  trunks  8  lull  color  pages  S4  00  ppd.      ^  J  •_*' 

Trunk  Talk  Volume  II  Relinishing  wooden  and  tin  trunks 

B  full  color  pages.  {4.00  ppd. 

Trunk  Talk  Volume  III  Tole  Painted  Trunks  $4.00  ppd.  " 

Trunk  Talk  Volume  IV  Steamer  Trunks!  S4. 00  ppd. 

:ii     CHAROLFTTE  FORD  TRUNKS  \?.'''^ ) 


G^' 


Dopl    LJ.  Box  S36.  SpoaffTian.  Texas  79081     -^^ 


Sbimmci*  Specials 

BobyisFirstShoesI 
Bronze-Plated 
in  Solid  Metal 

only  $  £99 

^^P  AFUIR 

^^r    UNUOUFJIEO 

Limited  time!  Baby  s  precious 

sfioes  gorgeously  plated  in  SOLID 

METAL.  Don't  confuse  lilelime 

BRONZE-PLATING  with  painted 

imitations  Order  in  complete 

conlidence  100%  Money-Back 

Guarantee! 

SEND  NO  MONEY!  Rush  name  &  address  lor  lull  details. 

money-saving  certificate  &  handy  mailing  sack  to 

AMERICAN  BRONZING  CO.  Box  6504-Ga  Bexley,  Ohio  43209 


kxjrnal 

JBSCRIBER  SERVICES 

nge  of  Address:  Please  attach  mailing  label 
1  this  magazine  and  write  in  your  new  ad- 
s  below.  6-8  weeks  advance  notice  is  needed 
ling  List  Name  Removal:  We  occasionally 
e  our  mailing  list  available  to  organizations 
se  offers  we  believe  might  be  of  interest, 
nu  do  not  wish  to  receive  any  mailings  from 
panies  not  affiliated  with  Family  Media.  Inc.. 
se  check  the  box  below  and  attach  your 
ing  label. 

plaints:  For  duplicate  issues,  late  delivery  or 
other  problems,  attach  mailing  label  and  send 
ils  to  the  address  below. 

itiange  of  Address 

lease  remove  my  name  from  your  rental  list 

DUICK  action  call  our  toll-free  number 
247-5470  (Excluding  Alaska  and  Hawaii. 
)wa  call  800-532-1272).  Please  have 
magazine  or  bill  handy 
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to:  LHJ.  P.O.  Box  9400.  Bergenfield.  N  J.  07621 
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ATTACH  MAILING  LABEL  HERE 
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SOLID  WOOD 
DECOYS 

Reg.  $65 


The  set  comprises  of: 
MALLARD    DRAKE   (ILLUSTRATED), 
MALLARD  HEN,  PINTAIL  DRAKE,  PIN- 
TAIL HEN,  SPLIT-TAIL  MALLARD  DRAKE, 
CANADIAN  GOOSE  &  WOOD  DUCK, 
ALL  14"  LONG 

Traditional  hand-painteid  ducks  in  authentic 
colors.  These  solid  hand-sculptured  decoys  have 
all  the  details  of  others  costing  up  to  $300.  Very 
heavy  (2'A  -3'/4  lbs.).  Solid  mahogany,  pine  &  oak. 

$16»*  each,  2  or  more  only  $14»'  each 

A  unique  purchase  enables  us  to  offerthem  at 
this  incredible  price  (due  to  devaluation  of 
British  pound).  Plus  $3.50  postage  and  hand- 
ling ($2.50  per  additional) 
Send  Check/M.O.,  Visa,  Mastercard.  Send  name, 
number  &  expiration  date. 
ORDER  TOLL  FREE:  1-800-223-8579 
In  CA  call  619-239-6216/7 

LONDON  ANTIQUES  (Dept.  304) 
930  E  Street,  San  Diego,  CA  921 01 

2-4  weeks  delivery 

Full  money-back  guarantee 

if  not  completely  satisfied 


'sWear 
catalog 

Order  from  tlie  convenience  of  our  new  Brights  Creelt 
catalog— 48  pages  of  comfortable,  durable, 

sensibly  priced  children's  wear.  Infants  to 

12-year-olds.  All  witli  a  touch  of  Brights  Creek 

style  and  our  guarontee  of  satisfaction. 

Mail  to:  BRIGHTS  CREEK  pop 

Boy  Point  Place 
Hampton,  VA  23653 
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OW  SEXY  CAN 
YOU  DARE  TO  BE? 

Find  out  in  a  very 
up-to-date  report. 


E 


ASY  SUMMER  FOOD 

Quick  and  delicious 
prepare-ahead  recipes. 


T 


HE  BREAST  BOOK 

A  guide  to  healthier, 
more  beautiful  breasts. 


F. 


ALL  SWEATERS 

You'll  love  these  bold, 
bright  patterns  designed 
exclusively  for  you! 


L 


H  J  HOUSE  TOUR 

Discover  the  unique 
Southwestern  charm  of 
the  homes  of  Santa  Fe. 


Y 


OUNG,  BAD  AND 
DANGEROUS 

An  in-depth  look 
at  kids  and  crime. 


Plus:  tips  for  starting 
your  own  business  .  .  . 
best-ever  barbecue  .  .  . 
fertility  update  .  .  . 
and  lots,  lots  more. 

On  sale  July  16. 


LAST  LAUGHS 


OUT  OF  THE  MOUTHS  OF  BABES     STORE  TREK 


^  M  When  my  son,  Jeremy,  started 
L  L  the  first  grade,  writing  was  his 
M  M  most  difficult  subject.  He  soon 
mastered  most  of  the  letters,  but  he 
couldn't  get  the  hang  of  the  letter  S. 
Every  day  his  class  practiced  writing 
the  date,  and  every  day  the  teacher  cor- 
rected the  first  letter  of  the  word  "Sep- 
tember" on  his  paper. 

After  days  and  days  of  this,  I  sug- 
gested that  Jeremy  and  I  work  on  the 
intricacies  of  the  S  together. 

"Ah,  the  heck  with  it,"  Jeremy  re- 
plied. "Next  week  it'll  be  October!" 

— Cheryl  Rosen,  Syosset,  NY 

Last  week  I  visited  my  parents  with  my 
two-year-old  daughter,  Elizabeth.  After 
dinner  my  father  fell  asleep  on  the  sofa 
and  began  to  snore.  My  mother,  notic- 
ing the  confused  look  on  Elizabeth's 
face,  asked,  "What's  Grandpa  doing?" 
Elizabeth  replied,  "He's  purring!" 

— Jane  Corey,  Annapolis,  MD 

My  four-year-old  daughter  cemie  home 
from  preschool  one  day  and  said,  "Mom- 
my, I  won  the  cookie  game!" 

"What's  the  cookie  game?"  I  asked. 

She  answered,  "The  teacher  asked 
who  wants  to  bring  the  cookies  tomor- 
row, and  I  was  the  first  one  in 
the  class  to  raise  my  hand." 
— Theresa  Dunlap,  Lima,  OH 


n 


Sometimes  when  I  try  to  shop. 
And  time  is  short  I've  found 
I  can't  get  waited  on;  it  seems 
There  are  no  clerks  around. 
But  if  I  just  stroll 

through  the  store. 
No  buying  goal  in  view  .  .  . 
I  find  myself  surrounded  with: 
"Ma'am,  may  i  please  help  you?" 
— Olive  Edith  Schoeder 


SOME  WORDS  THAT  DON'T       ' 
APPEAR  IN  THE 
DICTIONARY  BUT  SHOULD       J 

•  flarpswitch  (flarp'  •  swich)  n.  T » ^ 
one  light  switch  in  every  house  with  d  '. 
function  whatsoever 

•  backspubble  (bak'  •  spuh  •  bulj , 
Dishwater  that  goes  down  one  dm  i 
of  a  double  smk  and  comes  up  the  otl  r  i 

•  carperimeter  (kar  •  pur  •  ihn  •  : 
ih  •  tur)  n.  The  zone  between  wall  ;  c  J 
vacuum  cleaner  where  dirt  is  "safe"    ■* 

•  exaspilin  (eks  •  as'  •  prin)  n.  .^  y  ( 
bottle  of  pain  reliever  with  an  impo  i-  i 
ble-to-remove  cotton  wad  at  the  top  .    : 

•  chabble  (chuh'  •  bul)  n.  Aero  c  1 
movement  used  to  put  on  panty  hosi    I 

From  MORE  SNIGLETS.  Copyright  ®  1985  by  Not  the  Ne:  i  1 
Company.  Inc.  Reprinted  with  permission  of  Macmllla'^  >  i 
lishing  Company,  a  division  of  (vlacmllian.  Inc. 
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BATTLE  OF  ! 

THE  BULGE 

Reducing  is  roue,  i 
As  soon  as  I  try  i1  I 
The  first  thing  I  Id;  1 
is  my  urge  to  di  1 1 
— Ellen  Lerj^i 

ERADICATOR 

When  husband  grf< 
the  trashing  bug,*  •« 
He  moves  right 
down  the  line; 
He  guards  his  ju  el 
possessively,  J 

And  tosses  | 

all  of  mine!  ! 

— Marianne  McNl  4 
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ICORATING  IDEAS 

>fti  America's 

^st  beautiful  homes 
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to  make 
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FICTION  BONUS 
BY JOHN  JAKES 


YOUNG,  BAD  & 
DANGEROUS 
Chilling  report  on 
kids  and  crime 


;^ 


imm 


SHIRLEY 


incredible  interview  with  an  amazing  superstar 

'slsiVEATERSTO  KNIT^  FERTILITY  BREAKTHROUGHS  •  VERY  BERRY  DESSERTS 


on't  try  to  dust  ^d  wax  ) 
at  the  same  time.        ■ 


I  don't  recommend  using  spray  wax  too  often  because  wax 
can  build-up.  Just  use  it  occasionally  for  a  waxed  shine. 

For  regular,  day-to-day  dusting  and  cleaning,  I  recommend 
Endust;  original  or  Lemon  Endust  with  its  clean,  fresh  scent. 

Endust  cleans  dirt  and  dust  better  without  smeary  wax  build- 
up because  there's  no  wax  in  it.  It  leaves  a  clean,  natural  shine. 

If  you  love  good  furniture  like  I  do,  take  my  advice- 

Use  spray  wax  for  occasional  waxing. 
Use  Endust  for  day-to-day  cleaning. 


EXCEDRIN  HAS 
MORE  MEDICINE 


When  you  get  a 
headache  this  big 
and  it's  got 
Excedrin  written 
all  over  it  you  want 
the  big  headache 
medicine,  Extra- 
Strength  Excedrin. 
Excedrin  has  more 
medicine  than  any 
regular  strength  pain  reliever.  In  fact, 
Excedrin  is  at  the  limit,  the  most  medicine 

Extra-Strength  Excedrin. 
llielleadacjieMedicjner 


ri 

K 

Regular 

Strength 

Non- 

1  Aspirin    h 

r  ' 

!     Regular 
Strength 
Aspirin 

i         i 

kiHiid 

LimJ 

you  can  get  without  a  prescription. 
Nothing  you  can  buy  is  stronger  or 
works  better  on  a  big  headache  than 
Extra- 
Strength 
Excedrin. 


SAFETY  SeALEO 


Excednii 
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CiKtmnfyes. 

Choose 
yourcolors. 


Tiger  Lily 

Superirost  Goldleaf 
Mocha  Glaze 
Shy  Brown 
Ranch  Mink 
Taupestar 
Cameo  Blush 
Dusty  Pink  Frost 
Superirost  Pink 
Spirited  Rose 
Indian  Turquoise     ' 
Sea  Teal 
Hush  Green 
Society  Mint 
Night  Moss 
Silver  Lace 
Slated  Grey 
Black  Diamond 
Midnight  Plum 
Wisteria 
Wild  Violet 
Sterling  Iris 
Prosperous  Plum 
Wine  with  Everything 
Sparkling  Burgundy 
Ruby  Bronze 
Baby  Blue 
China  Blue  Frost 
Frosty  White 
Canary 

Supertrost  Beige 
Ipanema  Gold 
NewBlue  Frenzy 
SkyBlaze 
Billionaire  Blue 


Create  your  own  eye  shadow 
looks... with  "Custom  Eyes" 
coinpacts  that  hold  2  or  3 
interchangeable  shadows.  Never 
buy  another  color  you  don't  want. 
Refillable.  Gorgeous. 
The  first...  The  only.. ."Custom  Eyes.' 


evlon.  The  difference  between  looking  good  and  looking  great. 
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THE  END  OF  THE  WAR 

By  Myrna  BIyth 
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LHi's  wartime   covers:  July   1942,  Mom  and  Sis  raising  the  flag; 
October  1942,  a  brave  WAVE;  July  1945,  Welcome  Home! 


orty  years  ago  this  month,  World  War  II  ended  Thinking  about  this 
great  anniversary,  I  went  back  to  our  office  Hbrary,  where  copies  of 
more  than  one  hundred  years  of  Ladies'  Home  Journal  are  kept. 
Reading  over  the  volumes  from  the  war  years,  I  was  impressed  and; 
moved  by  how  well  LHJ  covered  all  aspects  of  this  monumental 
story.  During  those  treacherous  years,  Beatrice  and  Bruce  Gould,j 
the  highly  respected  husband-and-wife  team  who  were  the  Journal's  editors  ati 
the  time,  rallied  women  on  the  home  front.  In  the  very  earliest  days  of  the  war,  a 
February  1942  editorial,  titled  "One  Million  Women  Needed  for  Defense  Produc- 
tion," declared:  "Airplanes  can  sink  battleships.  Women  can  build  airplanes. 
War  is  calling  on  the  women  of  America  for  production  skills." 

Throughout  the  next  three  and  a  half  years,  the  Journal  reported  on  the 
achievements  of  the  millions  of  Rosie  the  Riveters  as  well  as  the  accomplishments 
of  women  serving  in  the  armed  forces  and  as  nurses  all  over  the  world.  But  the 
homemaker  wasn't  forgotten  either.  To  bolster  women's  spirits  and  to  give  them 
practical  advice  to  help  in  the  war  effort,  the  Journal  organized  WINS,  Women  in 
National  Service.  A  touching  March  1943  article  addressed  these  housewives: 
"You  are  in  charge  at  home  for  the  duration:  twenty  million  of  you,  with  nc 
uniforms  or  titles,  on  twenty-four-hour  duty,  and  no  furlough  till  it's  over" 

But  perhaps  what  is  most  inspiring  in  those  wartime  volumes  is  the  message 
repeated  over  and  over,  that  peace  and  a  better  way  of  life  would  surely  come.  In 
November  1942,  in  the  darkest  days  of  conflict,  columnist  Dorothy  Thompson 
wrote:  "We  will  win  the  war  and  create  a  new  world — which  is  the  purpose  of  the 
war — not  by  living  at  a  poorer  level  but  by  living  at  a  higher  level;  not  by 
accepting  less,  but  by  giving  more."  A  memorable  message,  memorable  magazines,  i 
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"I  hate  to  think 
of  all  the  chlorine 
and  salt  water 
my  brand  new  suit 
will  soak  up. 

Thank  goodness 
forWoolit^'* 


A  little  bit  of  swimsuit  can  cost 
a  lot  of  money  So  it  makes  sense  to  take 
good  care  of  it. 

Woolites  ideal  for  washing  out  chlorine, 
salt  water  and 
perspiration,  without 
shrinking,  stretching 
or  fading.  So  your 
new  suit  will  be  the 
biggest  splash  at  the 
beach  this  summer. 

And  with  Woolites 
help,  it  could 
be  the  biggest  splash 
next  summer,  too. 

Woolite^. 
We  make  you  feel  brand  new. 


nTFOR 

TIGHT 

SPOTS 
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UNIQUE 

TRIANGLE  SHAPE 
makes  it  eosy  to 
reach  dust 
in  tight  spots— 
even  corners. 


Recommended  by  the  makers  of  Endust: 


O-Cedar 


A§A  makes 

your  life 
easier. 
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Who'sgotthe 

lest  fitting  jeans 

in  these  parts? 
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Levi's  505*  pre-shrunk, 
zipper  fly  jeans  give  all 
your  major  moving  parts 
a  little  more  room  to  move, 


Levi's  Super  Straight  jeans,  on  the 
other  hand,  start  a  bit  snugger  around  this 
part  and  get  a  lot  snugger  off  to  tiie 
left.  But  these  are  just  two  of 
the  different  fits  you  can  get 
with  great-fitting 

Levi's  jeans. 


.^ 


.v.-^' 


.-■^ 


^, 


Levi'sJeans 
cut  for  women 


Levis 


QUALITY  NEVER  GOES  OUT  OF  STYLE* 


0 1985  Avon  Products.  Inc. 
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AT  Avon,  SKIN  CARE 

HAS  MOVED 

LIGHT  YEARS 

INTO  THE  FUTURE. 


Our  research  in  the  science  of 
skin  care  has  yielded  formu- 
las undreamed  of  in  the  past. 
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Cell  energizing  lotions  that 
work  to  accelerate  the  skin's 
natural  ability  to  renew  and 
repair  itself 


Synergistic  skin  care  systems, 
like  Pure  Care,™  developed  for 
different  types  of  sensitive 
skin.  Tlie  future  of  your  sldn 
is  here  todaj%  at  Avon. 


Avon 

THE  ART  AND  SCIENCE 
OF  BEAUTY 
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From 
Nurse 
Joan 
Kane 


What  to  do  if  someone  gets 
diarrhea  while  on  vacation. 
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Nothing  spoils  a  vaca- 
rion  faster  than  the 
discomfort  of  diarrhea. 
That's  why  I  recom- 
mend what  doctors 
and  pharmacists 
recommend  most 
Kaopectate.®  it's  the 
diarrhea  specialist— 
the  only  leading  non- 
prescription medica- 
tion created  just  for 
diarrhea,  it's  so  effec- 
tive it  relieves  diarrhea  within  24  hours. 

And  Kaopectate  is  available  in  a  conve- 
nient tablet  formula  that's  easy  to  take 
and  take  along— 
on  vacations  or  any 
time  you're  away  from 
home.  Kaopectate 
comes  in  Regular, 
Peppermint  Flavored 
Concentrate,  and 
convenient  Tablet 
Formula,  too. 
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What  to  do  if  someone  has 
itches  and  rashes. 

Again,  I  recommend  what  doctors 
and  pharmacists  recommend 
most.  Cortaid®  It's  all  you 
need  to  treat  eczema, 
dermatitis,  insect  bites, 
poison  ivy  and 
poison  oak. 
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It  even  relieves  itchy 
—  -  dr>  skin.  So  you  don't  need  a 

lot  of  different  creams  or  ointments. 
All  you  need  Is  Corraid.  And  it  is  a  proven 
treatment.  Over  40  million  people  have 
used  Cortaid! 
And  so  should 
you  to  relieve 
all  minor  itches 
and  rashes. 
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114    THE  BREAST  BOOK 

By  Lois  Joy  Johnson 
Prettier,  sexier,  healthier  breasts 
are  naturally  something  you 
desire.  Here's  vital  information  on 
how  to  pamper  and  protect  yours. 
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SAVE  *7^°  ON  COMPUTER 

PERFECT  PROFESSIONAL 

HAIRCOUORING 

Introducing  the  revolutionary 
F-5000  Fanci-tone®  Color  Command  Computer  System  - 

Beautiful,  precise  haircolor 

lell  your  colorist  the  color  you  want. 
Then  working  with  the  F-5000  your 
colorist  will  obtain  precisely  the  result 
you  want  every  time.  The  F-5000 
Color  Computer  helps  calculate  just 
the  right  Fanci-tone  Color  formula  and 
the  color  stylist  applies  it  profession- 
ally -  A  perfect  combination  for 
perfect  results. . .  every  time. 

Now  -  the  Color  you  want  is  really  the 
color  you'll  get. 
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*1985  Roux  Labs    "Over  50  years  of  haircare  pioneering" 


TAKE  THIS  PAGE  TO  YOUR  FAVORITE  SALON 

AND  TELL  YOUR  HAIRCOLORIST  YOU  WANT 

ROUX  FANCI-TONE  COMPUTER  PERFECT 

HAIRCOLOR  MADE  POSSIBLE  BY  THE  F-5000 

COLOR  COMMAND  COMPUTER  COLOR  SYSTEM. 

AND  SAVE  $7.50. 


•resent  this  page  to  a  participating  F-5000  salon  prior  to  receiving  the  F-5000  Service, 
'articipating  salons  will  take  S7.50  off  their  regular  price  for  a  F-50uO  service.  (Of  course 
itf«r  services  you  may  request  are  at  the  salons  regular  prices.)  LIMIT  ONE  F-5000 
3ERVICE  PER  AD  PRESENTED  ONLY  ORIGINAL  MAGAZINE  ADS  ACCEPTED, 
b  participating  salor..  Roux  Laboratories  will  redeem  this  page  for  a  certificate  for  five  1,5 
12.  bottles  of  Fanci-Tone  Tint,  if  you  receive  it  on  the  sale  of  a  F-5000  Service  and  if  you 
lUbmit  this  page  along  with  salon  name  and  address  and  empty  Fanci-Tone  box  to:  F-5000 

wailable  in  Canada 
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offer.  RO.  Box  37557.  J.^cksonville.  Fla  3223e.  Mail  no  Ir.cer  than  December  31.  19B5 
and  submit  upon  request  invoices  proving  purchase  of  sufficient  stock  to  cover  ad  pages 
presented  for  redemption.  Page  may  not  be  assigned  or  transferred.  Salon/patron  must 
pay  any  sales  tax.  Void  where  prohibited  taxed  or  restricted  by  law  Good  only  in  USA.  Cash 
value  1 120  of  1  e .  Coupon  will  not  be  honored  if  presented  through  outside  agencies,  brokers, 
or  others  who  are  not  salon  distributors  of  merchandise  or  specifically  authorized  by  us  to 
present  ad  pages  for  redemption.  This  ad  page  good  only  on  the  purchase  of  the  F-5000 
service.  Any  other  use  constitutes  fraud.  Offer  expires  12/31/85. 
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MY   HUSBAND   IGNORES   ME 

Everything  in  Marsliall's  life  came  before  Susie.  Wliat  tiappens 
wlien  a  wife  is  forced  to  take  second  place?  By  Jane  Marks 


This  case  is  based 
on  information 
from  the  files  of 
Scarsdale  Fam- 
ily Counseling 
Services  in  Scars- 
dale,  New  York, 
a  nonprofit  or- 
ganization par- 
tially funded  by  the  United  Way  of  West- 
chester The  true  story  reported  here  is 
from  interviews;  names  and  details 
have  been  changed  in  order  to  conceal 
identities.  The  counselor  in  this  month's 
case  was  Marjorie  A.  Slauin,  A.C.S.W. 


USIE'S    TURN 


"Marshall  just  doesn't  care  about  my 
feelings  anymore,"  said  Susie,  thirty- 
one,  a  slim,  dark-haired  woman  in  a 
beige  linen  dress.  "Whether  we're  at 
home  or  out  with  friends,  he  ignores 
me.  It's  as  if  I'm  not,  even  there.  Usu- 
ally, I  dash  home  from  work  to  prepare 
a  nice  dinner  for  us,  and  once  in  a  great 
while,  Marshall  will  compliment  me  on 
my  efforts.  Most  of  the  time,  though, 
his  eyes  are  glued  to  the  television  set, 
and  he  hardly  notices  what  he's  eating, 
much  less  pays  attention  to  me.  Some- 
times he  even  talks  on  the  phone  dur- 
ing the  meal.  Well,  dinner  is  important 
to  me — we're  both  so  busy,  it's  really 
the  only  time  we  have  to  talk. 

"What  makes  me  feel  even  worse  is 
that  when  we  go  out  with  his  friends, 
Marshall  always  has  a  lot  to  say.  I  know 
it's  silly  for  me  to  tag  along  with  the 
guys,  but  I  guess  I'm  so  desperate  for 
attention,  I  want  to  give  it  a  try.  Be- 
sides, it's  the  only  time  we  ever  go  out 
anymore!  Marshall's  parents  never 
seem  to  do  anything  but  sit  around  the 
house  and  watch  television  either,  and  I 
think   Marshall    is   slipping  into  the 


12 


same  boring  rut.  The  trouble  is,  when 
Marshall  is  not  ignoring  me  during  our 
evenings  out,  he's  downright  nasty!  If 
he's  talking  about  some  basketball 
player  I  never  heard  of,  and  I  ask  'Who 
is  so-and-so,'  Marshall  screams,  'You 
don't  know?'  As  if  I'm  an  idiot.  He  can 
be  so  rude — ^just  like  his  father.  Mar- 
shall must  think  that's  the  way  a  man 
is  supposed  to  talk  to  his  wife. 

"Well,  I  know  his  behavior  is  child- 
ish, but  I  don't  know  what  to  do  to  get 
him  to  change,  or  how  to  let  him  know 
that  I  need  more  attention  and  affec- 
tion. I've  always  had  trouble  expressing 
myself  Even  as  a  little  girl,  it  just 
seemed  safer  to  keep  my  desires  to  my- 
self My  older  sister  was  very  rebel- 
lious, fighting  constantly  and  often  bit- 
terly with  my  parents,  and  I  learned 
early  on  that  the  way  to  my  parents' 
heart  was  to  go  along  with  everything 
they  said,  to  be  Miss  Goody  Two-Shoes. 
I'm  trying  to  be  more  assertive  now,  but 
it's  very  hard  for  me.  Besides,  Marshall 
undoes  all  my  progress. 

"Lately,  we've  been  arguing  over  the 
silliest  things.  One  night  we  got  into 
the  stupidest  fight  about  a  frozen 
chicken.  Marshall  came  home  and  be- 
came absolutely  furious  because  I  had 
left  a  chicken  out  on  the  kitchen  coun- 
ter to  thaw.  Apparently,  he  had  read 
somewhere  that  this  was  unsafe,  and  he 
started  shouting  that  I  was  ignorant  of 
basic  sanitary  precautions!  He  threw  a 
perfectly  good  chicken  into  the  gar- 
bage. When  I  tried  to  talk  about  it,  he 
just  stormed  into  the  living  room  and 
turned  on  the  television  set. 

"That's  par  for  the  course  these  days. 
As  usual,  we  didn't  speak  until  the  fol- 
lowing evening.  Look,  I  know  I  sound 
bitter,  but  I'm  tired  of  being  the  only 
one  who  cares  enough  to  try  to  make 
this  relationship  work.  I  don't  know 
where  we  got  off  the  track.  When  we 
met,  Marshall  was  very  loving  and  sen- 
sitive. I  had  never  met  a  man  so  inter- 
ested in  the  same  things  I  was.  I  had 
been  married  before,  fresh  out  of  col- 
lege, and  that  marriage  was  a  disaster. 


I  soon  realized 
that  my  first  hus- 
band and  I  had 
almost  nothing 
in  common,  and 
we  were  divorced 
within  a  year. 
He  was  French, 
and  I  suppose  I 
was  swept  off  my  feet  by  some  childish, 
romantic  fantasy.  But  Marshall  and  I 
really  seemed  cut  from  the  same  cloth 

"I  met  Marshall  while  waiting  in  linel 
to  see  a  Woody  Allen  movie.  I  was  liv- 
ing in  Boston  at  the  time,  but  I  had 
come  to  Manhattan  for  the  weekend  to 
visit  a  friend.  Marshall  was  with  two 
other  guys  who  worked  at  his  broker 
age  firm.  After  the  movie  they  asked  u: 
to  join  them  at  a  new  nightclub.  It  was 
loud  and  smoky,  but  Marshall  and 
sort  of  found  each  other 

"We  talked  for  hours  and  discoverei 
that  not  only  were  our  tastes  similar] 
but  also  we  had  the  same  traditiona 
family  values — not  so  surprising,  I  sup 
pose,  since  we  had  both  been  raised  i 
the  same  kind  of  small  Midwestern  town!  J 
Unlike  the  other  men  I  had  been  dating 
Marshall  was  able  to  catch  my  excite 
ment  when  I  told  him  how  much  I  love 
my  job  on  a  small  literary  magazine.  He^,  ,. 
made  me  feel  interesting  and  special— ^  f^ 
exactly  the  opposite  of  the  way  he  make: 
me  feel  now.  When  he  gently  smoothei 
back  a  lock  of  my  hair  and  asked  me 
come  and  spend  the  following  weekeni 
with  him,  I  said  yes  immediately. 

"That  visit  was  perfect,  and  so  weri 
the   many   others   that   followed.    Al 
though    I    had    told    myself    that 
shouldn't  get  involved  too  quickly,  wi 
nevertheless  became  very  close,  and  i 
seemed  perfectly  natural  when,  abou 
six  months  later,  Marshall  asked  me  t 
live  with  him  so  we  wouldn't  have  tc 
see  each  other  only  on  weekends.  W( 
were  married  a  few  months  later  in 
small  ceremony  at  my  parents'  home. 

"Looking  back  now,  I  think  our  prob 
lems  started  almost  as  soon  as  we  wen 
married.  Two  months  (continued. 
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'  9  mg.  "tar",  0.8  mg.  nirutine  av.  per  cigareue  by  FTC  method. 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


CAN  THIS  MAFKIAGE  BE  SAVED?  "I  didn't  think  rd  ever 

say  this,"  said  Marshall,  "but  my  wife  has  turned  into  a  real  nag." 
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after  I  moved  to  New  York,  I  found  a 
wonderful  job  at  a  small,  prestigious  pub- 
lishing house,  but  the  work  was  much 
more  demanding  than  my  previous  posi- 
tion. By  the  end  of  the  day,  I'd  be  all 
wound  up,  eager  to  relax  with  a  glass  of 
wine  and  talk  things  over  with  Marshall, 
but  every  evening,  it  seemed,  he'd  be 
halfway  out  the  door  to  go  jogging  just 
as  I  was  coming  in.  Or  else  he'd  be 
immersed  in  some  television  program. 

"I  don't  get  it.  He  begged  me  to  come 
to  New  York  so  we  could  spend  more 
time  together,  and  yet  he  brings  home 
piles  of  work,  even  on  weekends.  Re- 
cently, I've  been  feeling  more  lonely 
than  ever,  and  I'm  desperately  seeking 
some  reassurance  that  Marshall  loves 
me  at  all.  I  was  hoping  he  would  plan 
something  special  for  my  birthday  but 
instead,  he  forgot  completely! 

"We've  been  married  two  years  now, 
and  the  situation  is  getting  worse.  How 
could  I  have  been  so  wrong  in  judging 
Marshall's  sensitivity?" 

MARSHALL'S  TURN 

"I  didn't  believe  I'd  ever  say  this,  but 
my  wife  has  turned  into  a  real  nag," 
said  Marshall,  thirty-three,  a  tall,  wiry 
man  in  jeans  and  a  rugby  shirt.  "It 
seems  1  can  never  do  enough.  Am  I  that 
neglectful?  I  know  I  should  have  re- 
membered her  birthday,  but  my  work 
has  been  hectic  lately,  and,  well,  it 
slipped  my  mind.  Am  I  to  be  punished 
forever?  For  heaven's  sake,  what's  the 
big  deal  about  birthdays,  anyway?  I 
don't  think  my  father  ever  bought  my 
mother  a  present  for  her  birthday.  Su- 
sie's reaction  was  plain  stupid. 

"These  days,  Susie  is  very  different 
from  the  woman  I  married.  She  used  to 
be  so  playful;  she  had  an  elusive  qual- 
ity that  I  found  extraordinarily  sexy. 
Our  relationship  became  intense  very 
quickly,  but  Susie  always  knew  when  to 
allow  me  my  privacy.  Now,  I  feel  as  if 
she's  sitting  on  top  of  me,  silently  ac- 
cusing me  every  minute. 

"Lately,  Susie  always  looks  as  if 
she's  ready  to  burst  into  tears.  If  I 
raise  my  voice  even  s!ightl.y,  she  ac- 
cuses me  of  being  critical  and  insen- 
sitive. The  other  night,  for  instance,  1 
was  very  upset  when  I  discovered  she 
was  defrosting  a  chicken  on  the 
kitchen  counter.  I've  read  a  loi  lately 
about  salmonella  poisoning.  Tb'>  ex- 
perts agree  that  unless  you  defrost  fro- 
zen food  in  the  refrigerator,  you  are 


inviting  bacterial  growth.  Well,  as 
soon  as  I  opened  my  mouth,  Susie  ex- 
ploded. The  way  she  reacted,  you'd 
think  1  was  asking  for  a  divorce. 

"I  suppose  I  do  yell  a  lot,  but  that's  just 
the  way  things  always  were  around  my 
house.  My  folks  did  a  lot  of  fighting — 
everyone  in  my  family 'always  said  ex- 
actly what  was  on  his  or  her  mind — but 
it  never  really  amounted  to  much.  We'd 
scream  at  each  other,  get  things  off  our 
chests,  and  the  problem  would  blow  over. 
Susie's  family  is  very  different.  Her  folks 
specialize  in  uptight,  polite  disapproval; 
Susie  hates  to  argue. 

"I  also  don't  like  being  made  to  feel 
guilty  if  I  turn  on  a  ball  game  during 
dinner  or  talk  about  football  with  my 
friends.  I'm  not  excluding  Susie — I  just 
want  to  watch  the  game.  She  makes  as 
big  a  deal  about  dinnertime  as  she  does 
about  birthdays.  In  my  family,  we  hard- 
ly ever  had  a  meal  together  Susie  has 
even  started  to  complain  that  my  run- 
ning after  work  is  a  scheme  to  avoid 
her  Now  isn't  that  being  a  little  para- 
noid? Frankly,  this  attitude  of  hers 
makes  me  want  to  run  the  other  way. 

"Maybe  we  never  should  have  gotten 
married.  Our  life  used  to  be  casual, 
spontaneous.  Now  everything  is  a  big 
deal.  What  really  makes  me  furious  is 
that  she  gets  upset  when  I  bring  work 
home  from  the  office,  or  speak  to  clients 
on  the  telephone.  Isn't  she  pleased  that 
I'm  successful?  She  knows  how  crucial 
it  is  for  a  stockbroker  to  keep  in  touch 
with  his  clients.  My  business  can  be 
very  nerve-racking,  and  if  I'm  out  of 
touch,  I  can  lose  a  lot  of  money. 

"I  know  I'm  not  the  easiest  guy  to 
live  with.  I've  been  called  self-centered, 
and  maybe  that's  why  it  took  me  so  long 
to  get  married.  Before  Susie,  I  never 
had  a  close  relationship.  I  must  have 
dated  hundreds  of  women,  but  I  always 
avoided  getting  involved. 

"I  do  feel  bad  that  our  marriage  has 
turned  so  sour.  If  I'm  messing  up,  I 
want  to  change,  but  to  be  honest,  I  don't 
think  I've  changed.  She  has.  I  just  hope 
we  can  make  enough  changes  here  to 
make  this  marriage  work." 

THE  COmtSELOR'S  TURN 

"It  was  easy  for  Susie  and  Marshall  to 
idealize  each  other  while  they  were  see- 
ing each  other  only  on  weekends,"  the 
counselor  noted.  "But  as  soon  as  they 
were  married  and  together  fulltime, 
they  were  forced  to  grapple  with  a  com- 
mon problem:  They  had  both  entered 
the  marriage  with  unrealistic  expecta- 


tions about  the  give  and  take  necessary 
to  make  a  relationship  work.  As  a  re- 
sult, Susie  felt  neglected  and  Marshall 
felt  smothered.  Each  saw  the  other  as 
selfish  and  unloving.  Each  needed  to  be 
more  attuned  to  the  other's  needs  and 
not  so  sensitive  to  what  they  perceived 
as  slights. 

"It  was  quickly  apparent  that  the 
root  of  their  problem  was  not  lack  of 
caring  but,  rather,  poor  communication 
skills.  Susie  didn't  know  how  to  speak 
up,  and  Marshall  didn't  know  how  to 
listen.  I  was,  however,  delighted  at  how 
quickly  this  couple  responded  to  coun- 
seling; clearly  they  were  well  motivat- 
ed. During  the  second  session,  Mar- 
shall admitted  that  he  was  'very  good  at 
turning  things  around  to  intimidate' — 
a  technique  he  had  learned  from  his 
father.  'But  I  want  to  change,'  he  told 
me  during  that  session.  'Susie  is  the 
first  and  only  woman  I've  ever  really 
loved.  I  don't  want  to  lose  her.' 

"Meanwhile,  Susie  felt  a  sense  of  im- 
proved self-esteem  each  time  she  con- 
fronted her  husband  and  told  him  what 
she  liked  and  didn't  like.  Instead  of 
hoping  that  Marshall  would  figure  out 
that  the  evening  meal  was  very  impor- 
tant to  her,  she  told  him  so,  though  she 
fully  expected  him  to  be  angry.  He 
wasn't.  'No  problem,'  he  said,  'but 
do  you  mind  if  I  watch  TV  once  in  a 
while  if  there's  a  special  game  on?' 
Susie  told  him  that  under  those  cir- 
cumstances, she  really  wouldn't,  as 
long  as  Marshall  stopped  making  fun  of 
her  if  she  made  a  comment  or  eisked  a 
question.  Marshall  looked  pensive  for  a 
moment  and  then  said  quietly,  "I  didn't 
realize  I  was  doing  that.  I'll  work  on  it.' 
They  smiled,  shook  hands  and  then 
hugged.  It  was  their  first  big  step. 

"When  the  issue  of  the  forgotten 
birthday  came  up,  both  Susie  and  Mar- 
shall saw  that  a  similar  problem  was  at 
work.  Susie  didn't  think  she  had  a 
right  to  tell  Marshall  that  birthdays 
meant  a  lot  to  her  For  his  part,  Mar- 
shall should  have  paid  more  attention 
to  Susie's  reactions,  and  once  he  real- 
ized that  this  issue  was,  indeed,  impor- 
tant to  her,  he  should  have  respected 
her  feelings  instead  of  telling  her  she 
was  stupid  to  have  them. 

"As  counseling  progressed,  Susie  and 
Marshall  began  to  realize  that  despite 
some  similarities  in  their  backgrounds, 
they  were  really  quite  opposite  in  the 
way  they  had  learned,  £is  children,  to 
respond  to  domestic  conflict.  Susie's  si- 
lent suffering  contrasted      (continued) 
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INTRODUCING  THE  MOUSSE  THAT 

OUTSHINES  THEM  ALL. 

NEW  FINESSE  MOUSSE  WITH  LUMINIZERS. 


AOOS  HICHUOnS 

AND  SIM 

TDSTYItK 

COKHtt 


lUMINBCBil 
.MOUSSE 


New  Finesse®  Mousse  makes 
other  styling  mousses  lool<  dull 
by  comparison.  Because  only 
new  Finesse  Mousse  has  lumi- 
nizers  that  bnng  out  your  own 
natural  highlights  and  leave  you 
with  shinier,  healthier-looking  hair. 


New  Finesse  Mousse  also  gives 
you  all  the  control  you  need  to 
style  your  hair  any  way  you  like, 
while  leaving  it  soft  and  full.  So 
your  hair's  not  just  terrific  to  look 
at.  it's  terrific  to  touch. 


Why  use  an  ordinary  mousse 
when  you  can  use  new  Finesse 
Mousse  with  luminizers?  Along 
with  Finesse  Shampoo,  Condi- 
tioner and  Hair  Spray  it's  the 
bright  way  to  give  your  hair 
perfect  style. 
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"WHEN  I  WAS  A  LITTLE  GIRL, 

I  used  to  love  surprises!  Once  in  a 
while,  for  no  reason  at  all,  my 
mother  would  give  me  a  Tinker- 
bell  treat  and  those  were  the 
best  surprises  of  all. 
•;  ''^^    Well,  now  I'm  a  mother 

and  my  little  girl 
loves  Tinkerbell 
k  V  just  as  much  as  I 
did  — so  today 
^  I'm  going  to  sur- 
prise her  with  a 
Tinkerbell  treat. 
.   Maybe  some  BOPO 
brush-on  peel-off 
^0     nailpolish.  It  needs 
'    *  •^   no  messy  remover.  Or 
iiaybe  a  lip  pomade  or  some  cologne, 
iny  Tinkerbell  item  makes  a  perfect 
ift  — especially  since  they're  so 
affordable!  There's  nothing  more 
fun  than  an  unexpected  treat,         ^ 
-specially  when  it's  Tinkerbell."     -^^ 


^^    4sfcfortfMqua//f)rMrM 
of  TMofto//  f/footning 
i^  ittmsbymune.  }fbur 
kids  desarve  the  best  ^ 


WE  MAKE  GOOD  GROOMING  FUN! 


When  insufficient  lubrication 
interferes  with  sexual  intercourse 


NEW 

0  TM 


Lubrui 

Vaginal 

Lubricating 

Inserts 


What  is  Lubrin? 

New  Lubrin  Is  a  vaginal  lubricating  insert 
specially  formulated  and  designed  for  women 
when  the  lack  of  sufficient  lubrication  inter- 
feres with  sexual  intercourse.  A  problem  that 
millions  of  women  have  but  seldom  talk  about 

New  Lubrin  is  an  easy-to-use  insert  that 
is  unscented.  colorless  and  nonstaining. 
Because  Lubrin  liquefies  within  the  vagina 
it  can  be  conveniently  and  discreetly  inserted 
prior  to  intercourse  to  simulate  your  own 
body's  natural  lubrication. 

Lubrin  isn't  messy  like  foams  or  jellies. 
It  provides  long  lasting  lubrication  yet  is 
easily  washed  ofTwith  water  Because  each 
premeasured  insert  is  Individually  foil- 
wrapped.  Lubrin  is  convenient  to  carry  in 
your  purse  cr  pocket. 

Lubrin  is  gynecologist-tested,  gentle  and 
nonirritatlng.  Use  it  with  confidence. 


NEW 

Lubrin 

A  product  specifically  designed 
for  vaginal  lubrication 

Available  without  prescription  at  your 
pharmacy 'sjemlnlne  hygiene  counter. 

OI934  UishB-Smtfi  Uboralaeslnt. 
t*nficaj»io.  Mnnesoa  S544I.  All  Rights  Resowd. 


CAN  TfflS  MARRIAGE 

continued 

with  Marshall's  tendency  to  yell  and 
intimidate.  What's  more,  when  he  was 
upset  about  something — as  he  was 
about  her  letting  the  chicken  thaw 
outside  the  refrigerator — Marshall 
had  to  learn  to  confront  the  problem 
and  discuss  it  calmly  instead  of  first 
attacking  and  then  short-circuiting 
the  argument  by  retreating  to  the 
safety  of  the  television  or  his  work. 

"Susie  had  to  learn  to  abandon  some 
of  her  own  defensiveness  and  recognize 
that  Marshall's  irritability  was  not  al- 
ways a  personal  attack  on  her  'I  guess 
sometimes  it  sounds  as  if  he  were  dis- 
gusted with  me,'  Susie  said  at  one  ses- 
sion, 'but  I  see  now  that  his  work  is 
very  high-pressure,  and  he  can  become 
combative  when  he  feels  uptight.'  The' 
realization  that  she  was  not  always  the 
cause  of  Marshall's  tension  gave  Susie 
the  confidence  to  back  away  and  allow 
him  space  to  let  off  steam. 

"Once  this  couple  learned  to  recog- 
nize how  their  failure  to  communicate 
contributed  to  their  problems,  we  were 
able  to  move  on  to  the  issue  of  intimacy 
itself  Having  endured  the  pain  of  a 
divorce,  Susie  placed  much  importance 
on  making  this  marriage  work,  but  she 
had  to  calm  down  and  not  expect  per- 
fection from  herself  or  her  husband.  If 
the  relationship  was  a  good  one,  I  told 
her,  it  would  not  crumble  at  the  first 
harsh  word.  Marshall  had  much  expe- 
rience dating  different  women  but  had 
never  sustained  a  close  relationship.  He 
had  to  adjust  to  being  part  of  a  couple. 

"I  suggested  that  we  set  some  flexible 
guidelines  to  help  them  juggle  their 
schedules  so  that  Susie  would  not  feel 
neglected  and  Marshall  would  not  feel 
hemmed  in.  Marshall  agreed  that  if  he 
had  to  bring  work  home  several  eve- 
nings in  a  row,  he  would  then  set  aside 
time  the  next  night  for  just  the  two  of 
them.  Similarly,  social  evenings  with 
friends  were  to  be  interspersed  with  oc- 
casional special  nights  out  alone. 

'This  rather  simple  technique 
worked  very  well.  Once  Susie  stopped 
silently  pressuring  Marshall,  he  no 
longer  felt  the  need  to  distance  himself 
from  her.  And,  since  Marshall  now 
started  setting  aside  time  for  Susie, 
she  no  longer  resented  his  nights  out 
with  his  friends. 

"I  saw  Susie  and  Marshall  for  their 
final  counseling  session  last  week.  Ex- 
citedly, they  reported  that  they  had  just 
bought  a  ramshackle  country  house  on 
two  acres  not  far  from  the  city.  They 
couldn't  wait  to  start  spending  long 
weekends  away  at  their  special  hide- 
away— which  sounds  a  lot  like  their 
marriage  these  days:  cozy  but  blessed 
with  plenty  of  space."  End 
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Tough  On  Plaque. 
Easy  On  Teeth. 
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Plaque  is  a  problem  film  that  builds  up  on  your  teeth.  It's  the  number  one  cause  of  oral 
health  problems. 

CHECK-UP®  is  clinically  proven  to  remove  plaque,  while  being  gentle  on  tooth  enamel.  If  s 
secret  is  MicrosH,™  a  special  form  of  hydrated  silica.  MicrosU  has  exceptionally  fine  particles  to 
help  break  up  and  remove  plaque.  And  its  proven  gentle  on  tooth  surfaces. 

Try  CHECK-UP  toothpaste  or  gd  in  the  convenient  pump  dispenser  or  new  flip-top  tube. 

^e^.1^:t^^.  Check-Upf  The  Plaque  Attacker 


Beauty  and  Softness  go  hand  in  hand. 


New  vf:--  Softsoap™with 


rganic  moisturizer. 


soap 

id   soap 


985  MINNETONKA.  INC.      Minnetonka.  MN  55343  USA 


S  AIRSPUN  POWDER  A  MU 

-CTLY  FLAW 
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COTi' SAYS  YES 

AIRSPUN 

FACE  POWDER 

Powder  spun  so  fine,  skin  looks  perfectly 
flawless.  Only  Airspun  comes  in  14 
micro-spun  shades.  Blends  beautifully. 
Matches  skin  tone  exactly.  For  that 
flawless  finishing  touch— ifs  a  must. 
Do  it.  Powder  your  face  perfect,  with 
Airspun  (Pressed  formula  too.) 


EXTRAORDlNARYANSWERfC 


■:984CoTyNV  Availat*  m  Canada  Moael  wearing  Translucent  Airspun  Face  Powder,£:hampagne  Cory  24'  Luti 
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INTRODUCING 
OGILVIE  PERM  SILK  CONDITIONER. 

'  IT  KEEPS  PERMS 
LOOKING  BEAUTIFUL,  LONGER. 

Keep  your  curls  curly,  waves  wavy,  shine 

shiny  Perm  Silk  is  a  unique  conditioner  for 

permed  hair  from  Ogilvie,  the  perm  experts. 

With   moisturizing   ponthenol,  enriched 

with  proteins,  it  will  leave  your  hair  soft,  silky, 

naturally  radiant.  (Even  if  ifs  color-treated!) 

Perm  Silk  actually  helps  keep  your 

'"■...      perm  looking  and  feeling  beautiful  longer, 

//         shampoo  after  shampoo. 
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OGILVIE  PERM  SIL 

;^^        NO  ONE  KNOWS  MORE   '  ^ 
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A  WOMAN  TODAY 
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HOW  I  SPENT  MY  SUMMER  VACATION'' 

/  longed  to  explore  life's  unknown  vistas — with  only  my 
young  daughter  at  my  side.  By  Betsy  Hilbert 


or  fifteen  years  of  mar- 
riage, my  husband,  Bob, 
and  I  had  spent  every 
vacation  we'd  had  in 
high-rise  hotels.  We  both 
loved  the  excitement  of 
city  streets,  with  art  gal- 
leries to  visit  and  fancy 
restaurants  to  enjoy.  We 
saved  each  year  for  a  gala  two-week 
splurge  in  New  York  or  San  Francisco. 
Just  after  our  eighth  wedding  anniversary, 
I  gave  birth  to  our  daughter,  Miriam,  and 
she  soon  became  our  companion  in  urban 
exploration,  learning  very  early  in  life  how 
exciting  the  colors  in  a  Chagall  canvas  can 
be  and,  not  much  later,  how  to  eat  arti- 
chokes and  when  not  to  cough  at  a  concert. 
But  a  general  sense  of  restlessness 
had  crept  into  my  life.  I'd  begun  read- 
ing nature  writers  and  thinking  that 
maybe  there  was  something  I'd  been 
missing  all  this  time — a  world  without 
subways  or  pavements — and  suddenly  I 
wanted  something  wilder 

What  were  those  woodsy  hills  I'd 
seen  from  the  freeways  hundreds  of 
times  actually  like?  There  was  only  one 
way  to  find  out.  Overweight,  out  of  con- 
dition and  with  no  survival  skills  what- 
ever— the  last  time  I'd  slept  outside  a 
house  was  one  night  with  the  Brownie 
Scouts  twenty-five  years  ago — I  decided 
it  might  be  fun  to  take  up  camping. 

And  I'd  have  to  do  it  alone,  too.  Bob 
couldn't  imagine  why  any  sane  person 
would  want  to  sleep  on  rocks  when 
there  was  a  perfectly  good  Hilton  in  the 
nearest  city.  If  camping  was  what  I 
wanted,  he'd  help  in  any  way  he  could, 
except  by  coming  along.  He  would  stay 
home  and  keep  the  wine  chilled. 

"You're  going  alone?"  relatives  asked 
in  stunned  disbelief  "Not  exactly 
alone,"  I  told  them.  "Fve  decided  to 
take  my  daughter  along." 

"Bob  is  letting  you  do  this?"  ques- 
tioned neighbors  and  friends,  on  the 
theory  that  any  responsible  husband 
would  have  his  wife  committed  before 
watching  her  drive  off  with  a  child  in 
the  backseat  and  a  tent  in  the  car  trunk. 
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Actually,  my  husband  was  watching 
the  preparations  with  amused  detach- 
ment. He'd  seen  my  crazy  schemes  be- 
fore, such  as  learning  how  to  re-cover 
the  couch.  I'd  done  pretty  well  at  those 
things,  he  said,  and  he  was  quite  sure 
that  I'd  do  all  right  at  camping,  too. 

The  idea  of  being  the  only  responsi- 
ble adult  on  the  trip  was  scary,  even 
though  I  knew  that  many  women  had 
made  it  on  their  own  before.  There  had 
been  pioneers  and  outdoor  adven- 
turers, women  who  had  met  real 
threats  in  deep  wilderness.  Still,  this 


Betsy  Hilbert  and  Miriam, 
her  daughter,  at  the  summit. 


business  of  setting  off  independently 
became  my  personal  challenge.  Would 
we  make  it,  or  would  the  first  weird 
midnight  sound  outside  a  thin  tent  wall 
send  me  packing  to  the  nearest  motel? 
The  braver  everyone  told  me  I  was,  the 
more  scared  I  became. 

Miriam,  meanwhile,  in  the  inimita- 
ble style  of  seven-year-olds,  was  having 
no  trouble  at  all  with  the  idea  of  walk- 
ing through  woods  and  sleeping  among 
trees.  She  was  enchanted  with  her  new 
red  sleeping  bag  and  was  looking  for- 
ward to  meeting  snakes  and  frogs  and 


bears.  She  had  complete  confidence  in 
me — a  confidence  I  didn't  quite  feel. 

As  I  went  from  store  to  store  buying. 
a  tent  and  a  stove,  sleeping  bags  and, 
most  important  of  all,  a  campground 
guide,  both  the  excitement  and  the  ner- 
vousness intensified.  Suppose  some- 
thing— anything — happened?  I'd  never 
even  been  to  a  national  park  before;  did 
Smokey  the  Bear  have  real  bear  teeth? 

When  we  finally  drove  off,  the  car 
was  loaded  with  more  equipment  and 
supplies  than  the  Conestoga  wagons 
had  carried.  I  had  somehow  acquired 
the  notion  that  we  were  never  again 
going  to  see  another  store.  We  had  huge 
boxes  of  rice  and  powdered  milk;  the 
medicine  kit  could  have  handled  an  ap- 
pendectomy. As  I  looked  in  the  rear- 
view  mirror  at  Bob  waving  from  the 
front  porch,  I  remembered  thinking  ex- 
actly the  same  thing  when  they 
wheeled  me  into  the  delivery  room  at 
the  hospital:  Good  grief.  What  have  I 
gotten  myself  into  this  time? 

By  the  next  evening,  Miriam  and  I 
had  set  up  camp  at  a  small  state  park. 
It  wasn't  exactly  a  wilderness.  There 
were  bathrooms  with  showers,  and  the 
rangers  held  illustrated  talks  around  a 
big  campfire  nightly,  but  it  was  cer- 
tainly wilder  than  anything  we  had 
ever  experienced.  After  all,  I  had  been 
taking  for  granted  such  luxuries  as 
dishwashers  and  microwave  ovens. 

When  the  camp  stove  came  out  of  its 
box  that  evening  in  a  jumble  of  shin; 
valves  and  tubing,  I  was  terrified  that  i 
I  got  the  viTong  end  of  tab  A  into  slot  > 
the  whole  thing  would  blow  up.  TheiL 
was  a  warning  sticker  on  the  little  tank 
of  pressurized  gas  that  came  with  the 
stove.  Nervously,  I  fiddled  vnth  the  con- 
nections. Nothing  seemed  to  fit.  Tired, 
frustrated  and  hungry,  I  tried  to  avoid 
thinking  about  pizza  parlors  at  home. 
Why  couldn't  I  make  this  work? 

A  bird  in  a  nearby  tree  broke  into 
a  loud,  drawn-out  trill,  and  I  paused 
momentarily  to  listen  and  think.  My 
vacuum  cleaner  was  as  complicated  a? 
this  thing.  (continued  on  page  ISl 
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Tendants  of  the  World's 
Great  Torcelain  Houses 


•celain  pendants  are  quite 
e  —  a  number  of  tlie 
)rld's  great  porcelain 
uses  have  never  produced 
pendant  before.  But  diey 
il  now!  Because  tlie  Dan- 
r\'  Mint  has  invited  25  of 
t  worlds  foremost  porce- 
n  makers  each  to  produce 
lew  and  original  pendant 
iLs  own  distinctive  st\'le. 
e  result  is  tlie  collection 
u  see  before  your  eyes. 

Rich  in  history  and 

tradition, 

insurpassed  in  beauty! 

Just  look  at  the  variet\'! 
edgwood  will  produce  a 
:ndant  in  its  beautiful  Blue 
per  Ware.  Tlie  lovely  wliite 
)ral  swirl  will  be  applied  to 
ch  pendant  by  hand.  Bing 
Grondalil  will  produce  a 
;ndant  witli  iLs  renowned 
ue  underglazing  and  a 
md-painted  cornflower, 
enmark  s  favorite  flower. 
Dritake,  of  Japan,  will  pro- 
jce  a  hand-painted  pen- 
int  featuring  elegant  cranes 
1  a  field  of  22kt  gold.  Havi- 
nd  of  Limoges,  France,  will 
"oduce  the  ver^'  first  pen- 
mt  in  iLs  142 -year  histon' — 
laturing  a  floral  pattern 
ised  on  an  1880  design. 
)ode,  of  England,  will  also 
•oduce  its  very  first  pen- 
int —  in  its  traditional  fine  English  bone  china. 
Each  pendant  will  bear  die  distinaive  hallmark  of  its  maker 
-  attesting  to  its  authenticity'  and  impeccable  quality.  And 
ich  will  be  accompanied  by  a  Certificate  of  Authenticity' 
raring  the  signature  of  an  official  of  the  particular  porcelain 
Duse! 

Each  pendant  will  be  complemented  by 
its  own  individual  gold-clad  frame. 

Three  gold-filled  chains 
will  accompany  your  collection. 

Each  of  the  25  new  and  original  pendants  will  be  set  in  its 
p.  individual  24kt  gold-clad  frame  —  a  different  sD,'le  frame 
'.iCach  pendant.  And  three  exquisite  gold-filled  chains  — 


For  the  very  first  time... 
25  exquisitely  designed  original 
pendants  for  you  to  wear- 
one  from  each  of  the 
w^orld's  great  porcelain  houses! 


16,  18,  and  24  inches  in 
length  —  will  accompany 
your  collection  at  no  extra 
charge. 

The  perfect  jewelry 

chest  for  your  collection 

at  no  extra  charge! 

Each  subscriber  will  re- 
ceive a  hardwood  jewelry 
chest,  finished  with  a  deep, 
hand-rubbed  stain.  The  chest 
will  be  lined  widi  a  luxuri- 
ous velvet-like  material,  and 
will  come  with  its  own 
mirror. 

An  exclusive  edition  — 
convenient  to  acquire 

The  Pendants  of  the 
World's  Great  Porcelain 
Houses  collection  is  avail- 
able by  advance  subscrip- 
tion only  For  planning  pur- 
poses, we  ask  that  your 
reservation  application  be 
returned  as  soon  as  possible. 
Your  issue  price  is  just  $35 
per  pendant.  Tliis  favorable 
price  is  guaranteed  for  die 
entire  colleaion.  Don't  for- 
get —  die  diree  gold-filled 
chains  and  the  hardwood 
jewein'  chest  are  yours  at  no 
extra  charge. 

Send  no  money  now.  Sim- 
ply return  die  attached  reser- 
vation application  promptly 
You  will  receive  your  pen- 
dants at  die  convenient  rate  of  one  every  niondi  and  you  will 
be  billed  separately  for  each  shipment.  As  a  furdier  conven- 
ience, you  may  have  each  pendant  charged,  as  shipped,  to 
your  VISA  or  MasterCard. 

If  you  receive  any  pendant  you  are  not  happy  widi,  you 
may  return  it  widiin  30  days  for  replacement  or  refund.  You 
may  cancel  your  subscription  at  any  time. 

Heirlooms  to  wear  and 
treasure  with  pride! 

These  pendants  are  extraordinary'  —  and  so  beautiful  that 
diey  will  stay  in  your  family  forever... heirlooms  handed  down 
with  love  from  mother  to  daughter  or  granddaughter.  Do 
reserve  your  collection  today! 
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Why  your  skin  acts  up  when  the 
heat  is  on  (and  what  to  do  about 
it!),  a  super  thigh  toner  to  do  in 
the  pool,  plus  new-product  news 


SUMMER  S 


-UPS 


S 


hine,  bumps  and  an  occasional  full- 
blown pimple  ...  we  call  it  summer 
skin  syndrome.  Experts  say  it's  caused 
by  a  combination  of  heat,  humidity  and 
sun,  which  conspire  to  make  skin  oilier 
and  more  prone  to  breakouts.  Even  skin  that  is 
moderately  dry  in  winter  may  produce  enough 
oil  to  cause  problems  in  summer.  Best  way  to 
control  shine  and  head  off  blemishes,  says  Ka- 
thryn  Klinger,  president  of  Georgette  Klinger: 
Use  an  astringent  several  times  daily  to  clear 
away  excess  oil  (apply  only  to  T-zone — nose,  fore- 
head and  chin — if  you're  dry  everywhere  else); 
^  select  a  cleanser  containing  oil-cutting  SD  alcohol; 
choose  an  oil-free  sunscreen.  Dr.  Diana  Bihova, 
■  clinical  instructor  of  dermatology  at  New  York 
University  Medical  Center,  says,  "Skip  foundation 
for  summer  sports,  and  watch  out  for  sweatbands. 


Friction  and  perspiration  can  cause  flare-ups 
across  the  forehead."  When  you  must  wear  cosmet- 
ics, use  eyeshadow  and  blusher  in  powder  form. 
Avoid  cream  blusher  and  oil-base  foundation  since 
these  can  combine  with  skin  oil  and  perspiration 
to  clog  pores.  Acne  cosmetica,  characterized  by 
tiny  bumps  under  the  skin,  could  be  the  result.  If 
you  want  a  truly  oil-free  foundation,  says  Bi- 
hova, look  for  one  in  which  the  pigment  and 
water  separate  in  the  bottle.  Another  tipoff  is  the 
word  "noncomedogenic"  on  a  label.  It  indicates 
that  the  product  was  formulated  with  little  or  none 
of  the  ingredients  known  to  clog  pores.  "Most 
women  need  two  sets  of  products,"  says  Kathryn 
Klinger,  "one  for  summer  and  one  for  winter,  when 
skin  becomes  drier  In  fall,  summer  leftovers  can 
be  stowed  in  the  fridge.  They'll  stay  fresh  and  us- 
able till  the  weather  warms  up  again  next  year." 


'^WP  TERRIFIC 

Quick-change  act.  Ultima  II  Col- 
or  Cassette   for   Eyes    lets   yo" 
create  your  own  palette.  A  handy 
compact  holds  four  interchange- 
able snap-in  shadows.  •  Skin  sav- 
ers. Clear-ups  Medicated  Skin 
Cleansing  Pads  from  Noxzema, 
j  premoistcned  with  an  anti-acne 
^y,  lotion,  just  right  for  instant  mop- 
^^^ping  up  of  oil.  •  Hint  of  a  tint. 
^^1    Active  Protection  Conditioning 
I    Lip  Gloss  by  Max  Factor  adds 
I    subtle  color  and  protects  against 
I    chapping   and   sun   damage. 
1  •  Now  you  see  it.  .  .  now  you 
mdon't.   Gentle  Creme  Bleach 
W  for  the  Face  by  Andrea  fades 
||gfl  hair  to  invisible. 
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Say  bye,  bye  to  dry  skin  withTone. 

l)ne  has  two  moistur&s,  glycerine  and 
^coa  butter..which  help  moisturize  your 
skin...and  leave  it  feeling  soft  and  snnootK 


9C6600 


[MANUFACTURER  COUPON     EXPIRES  8/31/86 


SAVE 

ON  ANY  TWO  BARS 


^Rne 


8r 


TMESKil^  J-iR.-, 


17000"12056 


DealerArmour-Dial  will  reimburse  you  for 
the  face  value  of  coupon  plus  8'  handling 
provided  you  and  the  consumer  have 
complied  with  the  terms  of  the  offer.  Cash 
value  is  1/100th  of  l5Annour-Oial  Inc.Box 
3021  Elm  City,  N.C.  27898 
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On  tour  with  Diana 


What  happened  to  make  the  superstar  princess  suddenly 
become  shy  and  insecure?  By  Fiona  IVIacDonald  IHull 


n  impatient  crowd  of  Italians  stood 
in  the  strong  Sardinian  wind,  look- 
ing intently  up  at  the  sky  as  the 
Andouer  came  into  view.  Aboard 
the  Queen's  Flight  were  Prince 
Charles  and  Princess  Diana,  who 
were  beginning  a  seventeen-day  spring  tour  of 
Italy  as  guests  of  that  country's  government.  Not 
only  was  this  the  glamorous  couple's  first  official 


visit  to  a  country  outside  the  Commonwealth,  but 
it  was  also  Diana's  first  glimpse  of  Italy.  Digni- 
taries wrestled  with  the  ceremonial  red  carpet 
that  was  bucking  in  the  wind,  and  there  was  a 
scramble  to  wheel  the  steps  next  to  the  plane 
after  it  halted  some  twenty  feet  off  the  mark.  But 
if  the  people  on  the  ground  were  nervous,  their 
feelings  were  nothing  compared  with  what  Diana 
was  going  through.  (continued  on  page  34) 


All  eyes  were  on  Diana's  clothes  while  she  was  in 

Italy.  Among  her  fashion  gaffes  were  her 

"clown"  outfit  and  a  star-studded  velvet  dress  in  an 


unflattering  style.  A  fussy,  tightly  belted  day  dress 
also  earned  low  marks.  But  her  dignified  black 
lace  dress  was  appropriate  for  meeting  the  Pope. 


LADIES'  HOME  JOURNAL  •  AUGUST  1985 


If  you  haven't  seen  the  surprising  new  look  of  Naturalizer  lately, 
you  don't  know  what  you're  missing.  We've  added  new  shapes,  new 
styles,  new  colors.  All  fashioned  to  fit  the  way  you  look,  the  way  you 
work,  the  way  you  play  today.  If  we  told  you  more,  it  would  just  spoil 
the  fun.  Come  see  the  new  look  of  Naturalizer  for  yourself.  You'll  get 
the  picture. 


NATURALIZEH 


t9 1  Brown  Shoe  Company,  a  member  of  Brown  Group.  Inc.  8300  Maryland  Ave..  P.O.  Box  354.  St.  Louis.  MO  63166 
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THE  SALON  LOOK. 
IT'S  THE  REASON 
HAIRDRESSERS  CHOOSE 
MISS  CLAIROL  MORE 
OFTEN  THAN  ANY 
OTHER  HAIRCOLOR. 

The  Salon  Look  is  the  gorgeous, 
long-lasting  color  of  Miss  Clairol. 
Color  SO  soft,  it  feels  like  you.  Color 
so  alive,  it  reflects  light  naturally. 
Color  so  beautiful,  it  makes  you  feel 
beautiful,  too. 

That's  why  hairdressers  at  salons 
everywhere  reach  for  Miss  Clairol  color 
again  and  again.  To  give  you  the  kind 
of  confidence  you're  looking  at  now. 

the  miss  clairoc 
saLon  look. 

Ask  for  it  at  your  salon. 
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Fashion  critics,  fattening  food  and  liomesici<ness 
temporarily  daunted  the  usually  ebullient  young  princess. 


The  princess  who  had  always  charmed  the 
world  with  an  effortless  smile  was  smarting  from 
criticism  in  a  British  paper  over  spending 
$130,000  on  the  wardrobe  for  her  Italian  tour. 
Aboard  the  plane,  she  had  suffered  a  last-minute 
anxiety  attack  over  her  choice  of  clothes.  Like 
anyone  eager  to  make  a  good  impression  on  an 
important  occasion,  she  could  not  decide  what  to 
wear,  and  her  waffling  did  more  harm  than  good. 
The  Princess  decided  to  change  out  of  her  care- 
fully chosen  outfit  and  don  a  familiar  blue-and- 
white  maternity  suit  that  had  seen  good  service 
while  she  was  pregnant  with  Harry.  It  had  since 
been  cut  dowoi  and  taken  in.  The  result  of  Diana's 
panic  was  that  her  outfit  looked  almost  cut-rate 
alongside  those  of  the  superchic  society  women 
from  Milan  and  Rome  who  had  fiown  in  to  greet 
her.  Stunning  in  their  Italian  designer  outfits,  the 
socialites  made  Diana  look  insignificant.  The  Ital- 


ians, expecting  to  be  swept  off  their  feet  by  Daz- 
zling Di,  were  clearly  disappointed  and  were  not 
shy  about  saying  so  in  the  next  day's  papers. 

What  was  just  as  unfortunate  was  that  if  Diana 
had  wanted  some  comfort  from  Charles  during 
those  first  difficult  moments  in  Italy,  it  wasn't 
there.  When  the  couple  arrived  in  the  country, 
observers  noticed  there  seemed  to  be  a  distance 
between  them.  They  rarely  touched  or  showed 
affection;  they  rarely  turned  to  speak  to  each 
other;  and  they  seemed  to  inhibit  each  other  when 
together.  For  the  first  time  in  her  four-year  mar- 
riage, Diana  was  eclipsed  by  her  husband.  Prince 
Charles  caused  a  near-riot  by  dashing  across  to 
the  barriers  to  clasp  the  hands  of  the  enthusiastic 
Italians  as  they  chanted  "Carlo!  Carlo!"  It  was  his 
warmth  and  popularity  that  came  through  to  the 
crowds;  Diana  seemed  more  like  a  twenty-four- 
year-old  ex-kindergarten    (continued  on  page  43) 


Critics  were  very  quick  to  pass  judgment  on  Diana's 
fashions.  Losers  (top  row,  left  to  right):  Two  old- 
fashioned  prints  drew  yawns,  while  her  pink  chiffon 
gown  was  considered  too  young  and  foolish.  A  cream 
satin  get*up  with  a  bowtie  was  dubbed  her  "Italian 


waiter"  look.  Winners  (bottom,  left  to  right)  included 
a  striking  black-and-white  suit  with  hip  buttons,  an 
elegant  dress-and-jacket  ensemble,  an  old  suit  made 
new  with  a  snappy  leather  tie,  and  a  sleek  pinstriped 
dress  that  complemented  Charles's  uniform. 
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Discover  Four  'DisAPPEARifSic'  Summer  Cake  Recipes. 
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SouRjE^EAM  Lea/iow  Glaze. 
tAnd  IliiuaousJTLL  Disappear  On  You. 
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A  New  'Disappearing' 

Cake  Recipe 
From  Duncan  Hines; 


New  Sour  Cream  Lemon  Glaze. 

Add  fresh  fruit  and  sour  cream  to  the  deep- 
down  moistness  of  Duncan  Hines  Lemon  Cake 
Mix,  with  natural,  sun-ripened  lemon  flavor 

U/ith  Duncan  Hines,  this  Sour  Cream 
Lemon  Glaze  will  be  moist  and  so  delicious, 
you  just  bake  it  up  and  watch  it  disappear 

MIX 

I  package  Duncan  Hines  Deluxe  Lemon  Cake 

1  cup  sour  cream 

3  eggs 

I  (18  oz  Ijar  apricot  preserves 

1  pint  fresh  strawberries 

Two  9-inch  layer  pans 

CAKE 

1  Heat  oven  to  350°F 
Grease  and  flour  9-inch  pans 

2  Combine  in  large  bowl  and  mix  at  medium 
speed  for  2  minutes:  Duncan  Mines  Lemon 
Cake  Mix.  i  cup  water,  1  cup  sour  cream, 

3  eggs 

3  Bake  for  30  to  35  minutes  Cake  is  done 
when  toothpick  inserted  in  center  comes 
out  clean 

4,  Cool  in  pan  on  rack  for  15  minutes  Remove 
from  pan  and  cool  completely 

5-  Refrigerate  for  I  hour  (for  ease  in  splitting 
layers) 

GLAZE/FILLING 

I   Press  preserves  through  a  sieve. 

2,  Slice  each  chilled  layer  in  half  making 

4  thin  layers 

3  Place  first  layer  on  plate  Spread  3  table- 
spoons of  smooth  preserves  on  top  Repeat 
layering  with  preserves,  leaving  top  plain. 

4.  Top  cake  with 
strawberry  slices. 
,  Du-nc^  I  B'u^h  remaining 

44mes    §    "''-'  preserves  thinly 

over  strawberries 
and  sides  of 
cake. 
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Pineapple  Crush  Cake 
Moist,  Deucious,  And  A  Qreat  Disappearing  Act. 
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Another  'Disappearing' 

Cake  Recipe 
From  Duncan  Mines* 


New  Pineapple  Crush  Cake. 

Create  a  light,  delicious  summertime  treat. 
Add  cool,  crushed  pineapple  to  Duncan  Hines 
Pineapple  Cake  Mix,  with  real  fruit  flavors  Your 
Pineapple  Crush  cake  will  be  so  wonderfully 
moist.  It  will  disappear  fast. 

(\/IIX 

1  package  Duncan  Hines  Pineapple  Cake  Mix 
1  package  (8  ounces)  cream  cheese,  softened 

1  package  (4-serving  size)  vanilla  instant 
pudding  and  pie  filling  mix 

2  cups  cold  milk 

1  can  (8  ounces)  crushed  pineapple,  drained 

2  cups  whipped  topping 

CAKE 

I  Preheat  over  to  350° 
Grease  and  flour  two  13  X  9  X  2-inch  pans 

2.  Prepare  cake  as  directed  on  package.  Divide 
evenly  in  pans. 

3.  Bake  at  350°  for  20  to  25  minutes,  follow 
package  directions  for  doneness  test  and 
cooling. 

FILLING 

1  For  filling,  beat  cream  cheese,  instant 
pudding  mix,  and  cold  milk  in  small  mixer 
bowl.  Beat  for  2  minutes  at  medium  speed. 

2.  Spread  on  one  cooled  cake  layer  Spoon 
drained  crushed  pineapple  over  top. 

3.  Add  second  layer.  Spread  whipped  topping 
on  sides  and  top  of  cake 

4.  Store  in 
refrigerator  until 
next  day  before 
serving. 
6  servings 
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s  As  Fast  As  You  Serve  It. 
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Another  'Disappearing' 

Cake  Recipe 
From  Duncan  Mines* 


New  Orange  Cooler  Cake. 


Celebrate  summer  by  adding  lemon  and 
orange  to  Duncan  Hines  Orange  Cake  Mix, 
with  Its  refreshing  flavor  of  real  oranges.  Your 
Orange  Cooler  will  be  deliciously  moist  because 
Duncan  Hines  Orange  Cake  Mix  bakes  up 
moister  than  any  leading  brand.  So  moist,  no 
one  will  be  able  to  resist  it, 

f\/IIX 

I  package  Duncan  Hines  Deluxe  Orange 
Cake. 

3  eggs 

'A  cup  Crisco  or  Puritan  oil 

I  Tablespoon  grated  lemon  peel 

1  Tablespoon  grated  orange  peel 

2  Tablespoons  lemon  juice 
2  Tablespoons  orange  juice 
'A  cup  sugar 

CAKE 

1  Heat  oven  to  350° 

Grease  and  flour  a  iO-inch  tube  or  bundt 
pan 

2  Combine  in  large  mixer  bowl  and  mix  at 
medium  speed  for  2  minutes 

cake  mix 

l'/4  cups  water 

3  eggs 

'A  cup  oil 

1  Tablespoon  grated  lemon  peel 

1  Tablespoon  grated  orange  peel 

3.  Bake  for  45  to  55  minutes.  Cake  is  done 
when  toothpick  inserted  in  center  comes 
out  clean 

4  Immediately  turn  cake  out  on  rack  and  set 
over  shallow  pan 

GLAZE 

I  Combine  in  small  saucepan  and  bring  to  a 
boil    2  Tablespoons  lemon  juice 

2  Tablespoons 


11  T^ancan  V 
H    ^ines   J; 


orange  juice 
A  cup  sugar. 
Simmer  for  3 
minutes  Drizzle 
over  warm  cake 

2.  Cool  completely 
before  serving 
Serves  12  to  16 


(0)1985.  The  Procter  &  Gamble  Company 


Oramge  Delight  Frosting. 

So  Creamy  And  Delicious, 

IT'LL  Make 

Your  Disappearing  Cake 

Disappear  Faster. 


Tdngy  orange  makes  creamy  Durican 
Hines  Vanilla  Frosting  light  yet  luscious,  perfect 
for  delicious  disappearing  summer  cakes 

RECIPE 

In  medium  size  bowl,  combine  I  table- 
spoon orangejuice,  2  teaspoons  grated  orange 
peel  and  frosting  Stir  only  until  blended. 


ON  TOUR  WITH  DIANA 

continued  from  page  34 

eacher  than  the  young  woman 
vho  will  one  day  be  Queen  of  England. 
The  awkward  arrival  was  only  the 
tart  of  what  would  be  for  Diana  a  chal- 
enging  two  and  a  half  weeks.  Her 
fafFes,  largely  due  to  her  youth  and 
nexperience,  ranged  from  the  mildly 
mbarrassing  to  the  outright  offensive, 
rhe  criticism  she  drew  only  added  to 
ler  insecurity,  and  she  began  to  revert 
X)  her  schoolgirl  habit  of  shyly  drop- 
)ing  her  head  and  glancing  sidelong 
;hrough  her  lashes.  The  superstar  prin- 
;ess  who  had  grown  to  expect  center- 
itage  adoration  seemed  temporarily 
ibandoned  in  the  wings. 

Culture  shock 

The  Italian  tour  also  underscored  the 
differences  between  Charles's  and  Di- 
ana's interests  emd  backgrounds.  It  was 
Charles  who  was  most  eager  for  the 
Tip  because  of  his  deep  appreciation  for 
[taliein  art,  civilization  and  opera, 
j  :astes  he  had  acquired  while  a  univer- 
sity student.  Diana,  the  antithesis  of  a 
:iilture  vulture,  had  left  high  school  at 
ifleen  and  then,  just  a  couple  of  months 
later,  dropped  out  of  finishing  school  in 
I  Switzerland  when  she  was  homesick 
land  unable  to  master  French.  It's  no 
secret  that  she'd  rather  hear  rock 
groups  like  Duran  Duran  than  any- 
thing remotely  highbrow.  Charles  also 
had  the  advantage  of  having  visited  the 
country  once  before,  and  his  brief  trip 
had  made  a  lasting  impression  on  him. 
"I  fell  in  love  with  the  people.  I  thought 
they  were  such  fun  and  had  a  wonder- 
ful outlook  on  life,"  he  said. 

Diana,  however,  was  unsure  how  to 
deal  with  the  earthy,  emotional  Italian 
people.  In  spite  of  hours  of  coaching  in 
the  language  at  Kensington  Palace  be- 
fore the  trip,  she  was  unable  to  utter 
anything  more  than  buongiorno  (good 
morning).  Struggling  along  with  an  in- 
terpreter, the  Princess  felt  one  step  re- 
moved from  her  hosts  and  guides  and 
the  surrounding  officials.  And  many  of 
them,  unable  to  communicate  vdth  her, 
finded  up  ignoring  Diana.  Often,  she 
was  almost  elbowed  out  of  the  way  by 
Italiain  officials  eager  to  have  the  ear  of 
the  Prince. 

Meanwhile  Charles,  enraptured  with 
the  conversation  and  the  sights,  didn't 
leven  notice  that  his  wife  was  being 
cold-shouldered.  Chattering  away  con- 
Ifidently  in  passable  Italian,  the  Prince 
of  Wales  enjoyed  talking  with  some  of 
the  most  fascinating  men  in  Italy,  in- 
cluding Francesco  Cossiga,  president  of 
the  senate  and  possibly  the  best-known 
man  in  the  country.  While  Cossiga  en- 
tertained Charles  with  anecdotes  of 
how  he  introduced  laws  that  smashed 


the  Red  Brigades  terrorist  organization, 
Diana  tried  her  best  not  to  look  bored. 
But  the  Princess's  problems  with 
culture  clash  went  beyond  language,  in 
Italy,  providing  food — and  plenty  of 
it — is  an  important  gesture  of  friend- 
ship and  hospitality.  Renowned  for  her 
sylphlike  figure,  Diana  was  horrified  at 
the  amount  of  food  constantly  offered. 
Everywhere  they  went,  the  royal  cou- 
ple were  presented  with  meals  featur- 
ing several  kinds  of  pasta.  Charles, 
rhapsodizing  about  spaghetti  and  its 
"magical  powers,"  dug  in  with  gusto. 
"One  of  the  joys  of  this  visit  is  the  ex- 
quisite food  for  which  you  have  an  un- 
common genius,  and  also  of  course  the 
wine,"  he  proclaimed  happily.  Diana, 
on  the  other  hand,  w£is  a  lot  less  gra- 
cious, telling  her  hosts,  "If  I  eat  that,  I 
will  explode!"  At  times,  the  Princess's 
refusal  to  consume  carbohydrates  led 
to  comic  scenes.  At  one  dinner  party, 
the  Italisin  waiters,  puzzled  by  her 
abstinence,  kept  replacing  the  plates  of 


miss  my  sons 
dreadfully. 
I  love  them 
both  so  much, 

but  in 
different  ways." 


pasta  Diana  had  allowed  to  cool  with 
fresh,  steaming  helpings,  which  would 
also  go  untouched. 

Nor  were  the  wines  any  more  to  tee- 
totaler Diana's  tastes;  she  drank  or- 
ange juice  during  the  entire  trip.  Dur- 
ing a  tour  of  a  frigate,  she  was  shown 
the  sailors'  lunch  being  prepared. 
When  she  saw  the  dozens  of  bottles  of 
wine  being  served,  she  blurted  out,  "All 
that?  They  drink  all  that?" 

Rumors  and  criticism 

Although  Diana  was  careful  about 
what  she  ate,  astute  observers  noticed 
that  she  appeared  to  gain  weight.  Even 
at  the  beginning  of  the  trip,  Diana's 
carefully  fitted  clothes  seemed  a  little 
too  tight.  And  as  the  two-and-a-half 
week  trip  wore  on,  she  appeared  to  get 
a  little  heavier.  For  the  Princess,  who 
had  trimmed  down  so  drastically  after 
both  pregnancies  that  it  was  rumored 
she  might  be  anorexic,  this  was  espe- 
cially   unusual.    The    British    press 


promptly  put  it  down  to  the  pasta  she 
eventually  began  to  eat.  The  Italians, 
however,  put  it  down  to  love.  In  fact, 
rumors  of  a  new  pregnancy  were  fueled 
by  Charles  himself,  who  seemed  to  have 
babies  very  much  on  his  mind  and  con- 
fessed how  much  he  wanted  a  daughter. 

The  rumors  were  further  supported 
by  the  information  that  one  of  Diana's 
physicians,  Dr.  Michael  Linnet,  had 
twice  made  lengthy  house  calls  to  see 
the  Princess  at  Kensington  Palace  be- 
fore the  trip  and  was  traveling  with  the 
royal  couple.  Dr.  Tony  Osborne,  the 
naval  surgeon  commander,  was  also 
along.  Because  even  the  Queen  travels 
with  only  one  doctor,  speculation  was 
rife  as  to  why  Diana  needed  two.  Preg- 
nancy would  also  have  explained  her 
distraction,  and  the  many  more  than 
usual  rest  days  set  aside  for  her. 

Another  explanation  for  the  weight 
gain  and  tiredness,  however,  may  sim- 
ply be  that  Diana  was  suffering  from 
extreme  tension.  For  one  thing,  she  was 
criticized  throughout  the  visit  by  the 
press  and  public  alike  for  her  fashion 
foibles.  She  offended  the  public  by 
wearing  an  "inappropriate,  dated  and 
ghastly"  scarlet  outfit  and  matching 
tights  to  visit  a  church  in  Florence.  For 
a  glittering  evening  of  opera  at  Milan's 
La  Scala,  she  appeared  in  a  two-year- 
old  pink  chiffon  dress  that  resembled  a 
high  school  prom  gown.  The  Italians 
dubbed  her  "Secondhand  Rose"  or 
"Dreary  Di."  One  critic  accused  her  of 
looking  "too  young  to  be  out  so  late." 
But  Gianni  Versace,  an  Italian  de- 
signer who  used  to  dress  the  Princess 
before  her  marriage,  sprang  to  her  de- 
fense: "People  in  her  position  should 
not  be  judged  on  the  way  they  dress," 
he  said  at  the  La  Scala  caf(§  during  the 
intermission.  "They  should  be  judged 
on  their  personality.  And  she  has  the 
most  wonderful  personsdity." 

Not  everyone  was  so  kind.  On  an  out- 
ing to  a  cathedral,  Diana  turned  up  in  a 
cream  satin  outfit  with  a  bow  tie,  which 
was  promptly  dubbed  by  the  British 
press  Di's  "Italian  waiter"  look.  An- 
other memorable  loser  was  a  velvet  and 
silk  organza  dress  worn  for  a  banquet 
given  by  the  mayor  of  Florence.  A  black 
top  studded  with  blue  stars  clashed 
with  its  purple  two-tier  skirt  and  em- 
phasized Diana's  one-inch  height  ad- 
vantage over  her  husband. 

Diana's  glaring  errors  were  probably 
the  result  of  inexperience;  not  long  be- 
fore the  trip  she  had  dismissed  her 
fashion  advisers,  preferring  to  choose 
her  clothes  herself.  Nervous  about  the 
responsibility  and  about  the  reaction  to 
her  generous  wardrobe  allowance  and 
"shopEiholic"  reputation,  the  Princess 
recycled  some  outfits.  Surprisingly, 
some  of  her  clothes  even  looked  badly 
pressed  and      (continued  on  page  1 76) 
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MONEY  NEWS 

Up-to-the  minute  advice  to  tielp  you  manage  your  money 
By  Katlierine  Barrett  and  Richard  Greene 


WISING  UP  ON  WARRANTIES 

It's  amazing  how  many  people  spend 
time  comparing  prices  without  lool<- 
ing  at  warranties.  Understanding 
warranties  before  you  make  a  pur- 
chase can  prevent  frustration  and 
save  time  and  money. 

Nearly  every  consumer  product  is  cov- 
ered by  an  implied  warranty,  which  means 
that  you're  entitled  to  a  refund  or  replace- 
ment if  the  item  doesn't  work.  The  length 
of  time  a  consumer  is  protected  varies 
from  state  to  state.  (Check  with  a  local 
consumer  protection  office  to  find  out 
your  state's  requirement.)  Stores  can  get 
around  the  restriction  only  by  stating  in 
print  that  no  warranty  is  given. 

Many  items  have  written  warranties. 
These  documents  often  guarantee  not 
only  that  the  product  will  work  but  also 
that  repairs  will  be  made.  Check  written 
warranties  carefully  to  see  what  repairs 
and  part  replacements  are  covered,  how 
long  the  warranty  lasts,  and  how  repairs 
will  be  made. 

A  written  warranty  can  override  implied 
warranties  and  also  limit  your  rights,  how- 
ever— by  offering  one-year  coverage  in  a 
state  in  which  an  implied  warranty  would 
give  you  four,  for  example.  "You  get  a 
card  that  has  some  fancy  scrollwork 
around  the  edges  and  the  word  warranty 
in  Old  English  print,  and  it  looks  very 
handsome  and  official,"  says  Jay  May- 
esh,  a  partner  with  the  national  law  firm 
Stroock  &  Stroock  &  Lavan.  "But  it  can 
take  something  away  from  you  that  the 
law  of  the  state  has  given." 


PETTING  AN  JEARLY  START 

If  you  want  your  children  to  better  un- 
derstand the  basics  of  personal  finance, 
here  are  some  educational  booklets  that 
are  available.  •  Six  free  comic-book-style 
publications  geared  to  junior  high  and 
high  school  students.  Send  a  postcard 
request  to  Public  Information,  Federal 
Reserve  Bank  of  New  York,  33  Liberty 
Street,  New  York,  N.Y.  10045  •  Children 
and  Money  Management,  a  75-cent  book- 
let to  help  parents  and  teachers  explain 
finances  to  kids.  Write  to  Money  Man- 
agement Institute,  Household  Finance 
Corporation,  Dept.  LHJ,  2700  Sanders 
Road,  Prospect  Heights,  IL  60070.  •  Mar- 
ket Street,  a  consumer  magazine  for  chil- 
dren. Specify  your  child's  grade  when 
you  order.  The  cost  is  $5.90  for  four  is- 
sues; write  to  Bank-Ed,  2732  Fifth  Ave- 
nue, San  Diego,  California  92103. 


HELPLINE! 


QI've  been  asked  to  \oln  a  charity's 
beard  off  directors.  Am  I  ffinanciaiiy 
vulnerable  if  the  charity  is  sued? 
A  You  may  indeed  have  cause  to  be 
worried.  In  recent  years  suits  against 
directors  off  charitable  organizations 
as  'well  as  ffor.proffit  companies  have  multi. 
plied.  Check  to  see  iff  the  organization  has 
directors'  and  offficers'  liability  insurance. 
"Make  sure  the  organization  has  the  proper 
kind  off  insurance  beffore  you  get  involved," 
says  Mary  Zavada,  off  the  Insurance  Inffor. 
mation  Institute.  "Even  iff  such  lawsuits  are 
groundless,  you  still  have  to  deffend  your* 
selff,  and  it  can  be  very  expensive." 


HOUSING  HAZARD 

The  idea  of  squeezing  money  from 
your  home  in  the  form  of  a  second 
mortgage  may  be  appealing.  And 
banks  and  mortgage  companies  often 
make  it  sound  like  the  simplest,  saf- 
est, most  practical  transaction  imag- 
inable. But  make  sure  you  know  ex- 
actly what  you're  getting  into,  says 
Suzanne  Bonamici,  a  staff  attorney  at 
the  Federal  Trade  Commission  (FTC). 
Otherwise,  you  could  lose  your  house. 
If  you  do  plan  to  get  a  second  mort- 
gage, Bonamici  says,  follow  these  tips 


to  protect  yourself  Make  sure  any 
promises  that  are  made  to  you  are  in 
writing.  Do  not  sign  a  "business  pur- 
pose statement"  to  get  the  loan.  Some 
companies  encourage  this  to  circum- 
vent the  Truth  in  Lending  Act,  which 
protects  consumer — not  business — 
transactions.  Remember  that  in  most 
cases  you  have  three  days  after  you 
sign  the  papers  for  a  second  mortgage 
to  change  your  mind.  Shop  around 
before  you  make  a  commitment, 
comparing  fees  and  interest  rates . 
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Imagine.  Real  Oreo®  cookies  cruncned  ujp^nsRte  rich,  premium  ice  cream. 
Available  in  half  gallon,  stick,  or  sandwich^ttfhat's  your  pleasure? 
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[  he  possible  side  effects  of  medications 
'  are  disturbing  and  confusing .  .  .  but  how 
much  more  complex  things  become  when 
instead  of  worryiu;/  about  just  a  single 
drug,  we're  worrying  about  taking  several 
at  once.  One  drug  can  affect  another's  action  in  the 
body,  as  can  many  foods,  drinks  .  .  .  even  vigorous 
exercise.  And  it's  wrong  to  assume  that  because  a 
medicine  is  available  without  a  prescription,  it  is 
safe  to  take  in  combination  with  other  drugs.  For 
example,  if  you're  taking  antihistamines  for  a 
runny  nose,  you  may  wonder  if  you  may  have  a 
glass  of  wine,  take  an  aspirin,  even  play  a  game 
of  tennis,  without  affecting  your  medication's 
action  or  risking  a  dangerous  side  effect. 

We've  prepared  an  easy-to-read  chart  that  lists 
the  major  drug  interactions  for  fifteen  of  the 
most  commonly  used  nonprescription 
drugs.  Obviously,  you  should  consult  your  physician 
before  making  any  change  in  your  medication. 


§ 


Drug  interactions  you  sliould 
know  about.  By  David  Zimmerman 


DRUG  NAME 


Acetaminophen  Anacin-3,  Tylenol,  Tem- 
pra,  etc.  Also  available  generically.  Excedrin  and 
some  other  acetaminophen-products  also  contain 
caffeine. 


Aluminum  hydroxide  ALternaGEL,  Alu- 
Cap,  Amphojel,  Basaljel,  etc.  Widely  marketed  in 
combination  drugs  such  as  Mylanta,  Maalox  and 
Di-Gel. 


MAJOR  USES  AND  INTERACTIONS 


Relieves  pain,  fever  and  common  headaches.  Not  anti> 
inflammatory  as  is  aspirin  Large  doses  can  increase  drug  effect 
of  warfarin  and  other  oral  anticoagulants,  causing  unwanted  bleeding.  The 
potential  for  liver  damage  is  high  if  taken  with  barbiturates.  Overdoses  of 
acetaminophen  alone  can  cause  liver  damage. 


Relieves  heartburn  and  acid  indigestion  May  de- 
crease effect  of  the  heart  drug  digoxin  and  tetracycline  (an  antibiotic) 
by  decreasing  intestinal  absorption.  Can  decrease  absorption  of  iron 
supplements.  Comment:  Continued  heavy  use  may  be  unwise.  May 
affect  levels  of  calcium  and  phosphate  in  the  blood. 
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Aspirin  Bayer  Aspirin,  Empirin  Aspirin,  St. 
Joseph  Aspirin  for  Children,  etc.  Also  available 
generically  as  acetylsalicylate.  Anacin  and  some 
other  aspirin-products  also  contain  caffeine. 


Relieves  pain,  common  headaches,  fever  and  inflam 
mation.  (Avoid  using  for  fevers  that  are  due  to  viral 
infections)  Aspirin  irritates  the  stomach  lining,  causing  slight  bleeding, 
which  can  be  more  pronounced  if  you  drink  alcohol  or  take  heparin,  warfarin 
and  other  anticoagulants.  Aspirin  may  increase  dangerous  side  effects  of 
the  cancer  drug  methotrexate  on  bonemarrowand  liver  Commente;  Aspirin,, 
may  enhance  the  blood-glucose-lowering  effect  of  oral  antidiabetic  drugs 
Small  doses  decrease  effect  of  some  anti-gout  drugs.  Using  aspirin  in 
combination  with  Pepto-Bismol  can  exaggerate  the  toxic  effects  of  aspirin 
Avoid  drinking  alcohol  if  you  take  a  lot  of  aspirin. 


Bacitracin  (ointments  are  nonpre* 
scription)  Bacitracin  USP,  Baciguent,  etc. 
Also  available  generically 


An  antibiotic,  effective  against  certain  infections  No 

significant  interactions  when  used  on  skin  to  treat  or  prevent  minor  infec- 
tions, although  some  patients  are  hypersensitive  to  this  and  similar  types  of 
antibiotics  (neomycin,  polymyxin  B). 


M 


Brompheniramine  Dimetane.  Also  avail- 
able generically. 


An  antihistamine — relieves  runny  nose,  sneezing, 
itchy  nose  and  throat  and  watery  eyes  due  to  hay 
fever  and  other  allergies;  relieves  allergic  skin  reac* 
tions.Not  effective  against  asthma  or  the  common 
cold  May  increase  effect  of  sedatives  and  other  tranquilizing  and  sleep- 
inducing  drugs.  Comment:  Avoid  driving  and  other  activities  requiring  alert- 
ness, particularly  if  you've  been  drinking  alcoholic  beverages. 


Caffeine  No  Ddz,  Vivarin,  etc. 


^^^^■^ 


Stimulant  to  prevent  drowsiness  and  restore  mental 
alertness  Can  increase  effects  of  epinephrine,  causing  a  faster  or  an 
irregular  heart  rate.  Can  counter  effects  of  anti-angina  drugs.  Comment: 
Caffeine  allays  fatigue  and  reduces  errors  due  to  drowsiness  but  does  not 
increase  intellectual  capacity. 


DRUG  lUkME 


Chlorpheniramine  Chlor-Trimeton,  Teldrin, 
etc.  Also  available  generically. 


MAJQR  USES  AND  INTERACTIONS 


Same  as  Brompheniramine. 


Hydrocortisone    (weak  creams  and 
ointments       are      nonprescription) 

Cortaid,  Dermolate  Anti-Itch,  Cortril  Topical  Oint- 
ment, etc.  Also  available  generically. 


Relieves  itching,  swelling  and  inflammation  No  serious 
interactions  for  weak  preparations  in  nonprescription  products.  Barbitu- 
rates, hydantoins  (anticonvulsants)  such  as  phenytoin,  and  rifampin  (an 
antibiotic)  may  weaken  hydrocortisone  taken  internally  (a  prescription 
drug).  The  antibiotics  erythromycin  and  troleandomycin,  and  oral  contra- 
ceptives may  enhance  oral  cortisone's  effects  and  increase  side  effects. 
Comments:  Avoid  heavy  smoking — nicotine  increases  the  blood  levels  of 
naturally  produced  cortisone.  Weak  hydrocortisone  preparations  are  safe 
for  self-treatment  of  itchiness  and  rashes. 


Ibuproffen  (some  Ibuproffen  medi> 
cations  are  now  available  without 
a    prescription)    Advil,  Nuprin. 


Relieves  aches,  pains  and  swelling  of  arthritis  and 
other  inflammatory  conditions,  menstrual  cramps 
and  mild  to  moderate  pain  from  other  causes  Interac- 
tions are  similar  to  aspirin's,  fvlost  important:  People  who  are  hypersen- 
sitive to  aspirin  are  likely  to  be  hypersensitive  to  this  drug.  Comments: 
Avoid  driving  and  other  activities  requiring  alertness  if  this  drug  makes  you 
dizzy  or  disturbs  your  vision. 


Iron  preparations  (oral  forms  non- 
prescription) Feosol,  Feostat,  etc.  Also 
available  generically 


Prevents  or  relieves  iron  deficiency  and  iron  defi- 
ciency anemia  Eggs,  milk,  tea  and  whole  grain  breads  and  cereals 
should  not  be  consumed  with  oral  iron  because  they  decrease  absorption. 
Antacids  can  decrease  absorption  of  oral  iron.  Iron  may  slightly  diminish 
absorption  of  tetracycline.  Comment:  Avoid  heavy  drinking. 


Magnesium  antacids  Phillips'  Milk  of  Mag- 
nesia, Maalox,  etc.  Also  available  generically 
Widely  marketed  in  combination  drugs  such  as 
Mylanta. 


Relieves  heartburn  and  acid  indigestion;  is  also  a 
laxative  May  reduce  absorption  of  many  oral  drugs  and  vitamins,  such 
as  diazepam  (Valium),  cimetidine  (for  ulcers),  digoxin  (a  heart  drug),  iron, 
chlor.promazine,  tetracycline,  vitamin  D  (calciferol).  May  also  reduce  effec- 
tiveness of  aspirin  but  may  increase  absorption  or  effectiveness  of  di- 
cumarol  (an  anticoagulant),  levodopa  (to  treat  Parkinson's  disease)  and 
quinidine  (for  certain  cardiac  disorders). 


Neomycin  (ointments  are  nonpre- 
scription) Mycitracin  Triple  Antibiotic  Oint- 
ment, Myciguent,  etc. 


An  antibiotic,  effective  against  certain  infections  Small 
doses  of  neomycin  ointment  used  on  skin  are  unlikely  to  cause  major  drug 
interaction.  Some  patients  are  sensitive  to  this  and  similar  antibiotics 
(bacitracin,  polymyxin  B).  Oral  neomycin,  a  prescription  drug,  can  increase 
risk  of  hearing  loss  if  you  are  also  taking  furosemide  (a  diuretic  and  anti- 
hypertensive), ethacrynic  acid  (a  powerful  diuretic)  or  bumetanide  (a  diu- 
retic). Oral  neomycin  may  seriously  increase  effects  and  side  effects  (includ- 
ing bleeding  and  bruising)  of  warfann  and  other  oral  anticoagulants. 


Phenylephrine    Neo-Synephrine    Hydro- 
chloride,   Sinex,    Dristan,    etc.  Also  available 
generically. 


t ■ 

I  Phenylpropanolamine  (PPA)  Propa- 
I  drine,  Dietac,  Dexatrim,  etc.  Also  available  gener- 
I     ically. 


Relieves  nasal  congestion  and  symptoms  of  allergies 
and  the  common  cold  It  can  be  dangerous  to  take  this  drug  if  you  are 
taking  or  have  recently  taken  the  MAO  inhibitors  furazolidone  (for  serious 
infections)  and  parygline  (for  severe  high  blood  pressure).  Phenylephrine 
can  raise  the  blood  pressure  of  persons  taking  the  antihypertensive  drug 
guanethidine.  Tricyclic  antidepressants  such  as  imipramine  may  boost  the 
effects  and  side  effects  of  phenylephrine,  including  headache,  heart  palpita- 
tion and  vomiting.  Comment:  Rebound  congestion  may  occur  after  a  few 
days'  use. 


Relieves  nasal  and  sinus  congestion;  helps  curb  appe* 
tite  to  aid  in  weight  reduction  It  can  be  dangerous  to  take  this 
drug  if  you  are  taking  MAO  inhibitors,  including  furazolidone  (for  serious 
infections)  and  parygline  (for  severe  high  blood  pressure).  This  drug  can 
raise  the  blood  pressure  of  persons  taking  the  antihypertensive  drug  guane- 
thidine. Comments:  People  with  diabetes,  high  blood  pressure,  heart  dis- 
ease or  thyroid  problems  should  avoid  this  drug  unless  under  physician's 
supervision.  Avoid  taking  together  diet  aids  and  decongestants  when  both 
contain  PPA,  as  you  might  get  a  dangerously  high  dose. 


Pseudoephedrine  Sudafed,  Novated,  Af- 
rinol  Repetabs,  etc.  Also  available  generically. 


^ 

^ 


Relieves  nasal  and  sinus  congestion  Severe  side  effects  can 
occur  if  you  are  or  have  recently  been  taking  MAO  inhibitors  such  as 
furazolidone  (for  serious  infections)  or  parygline  (for  severe  high  blood 
pressure).  Drugs  used  to  alkalize  urinary  tract  may  boost  toxic  effects  of  this 
drug.  Pseudoephedrine  can  interact  with  blood  pressure  drug  guanethidine, 
producing  headache,  heart  palpitation  and  elevated  blood  pressure. 
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introduces 
Carry &Tbss  bc^s!  . 
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Now,  in  every  box  of 
New  Freedom  feminine 
products  you'll  find  a  ft-ee 
supply  of  Carry  6>lToss" 
bags.  So,  wherever  you     ,     ^ 
go,  carry  New  Freedom  ^      • 

with  you.  Then  toss.    ^     #  t       % 
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Denise  O'Brien  and  her  husband  work  long  hours  on  their  farm  but  still  need  food  stamps  to  survive. 


Jan  tried  desperately  to 
comfort  her  crying  ba- 
by. The  infant's  tiny 
face  was  bright  red, 
scrunched  up  in  pain. 
The  child  had  a  fever 
of  104°F.,  but  Jan  felt  helpless: 
She  couldn't  afford  the  penicil- 
lin the  doctor  had  prescribed. 
The  bank  had  just  frozen 
all  her  family's  assets  indefi- 
nitely and  she  feared  they 
would  lose  their  farm.  They 
weren't  eligible  for  medical  as- 
sistance because  on  paper  they 
still  had  assets.  With  eight  dol- 


BY  JOYCE  EGGINTON 

lars  in  her  wallet,  a  lien  on  her 
bank  account,  and  a  quarter  of 
a  tank  of  gas  in  her  car,  Jan 
wondered  how  she,  her  hus- 
band and  her  five  children  were 
going  to  survive.  .  .  . 

Denise  O'Brien  looked  around 
guiltily  as  she  rolled  her  super- 
market cart  down  the  nearly 
empty  aisles.  She  fervently 
hoped  she  wouldn't  meet  any- 
one she  knew.  It  was  midnight, 
an  unusual  time  to  do  the 
family's  grocery  shopping  .  .  . 


especially  for  a  thirty-five- 
year-old  farm  wife  and  mother 
of  three  children  who  had  to 
be  up  at  dawn  to  milk  the  cows. 
But  lately  Denise  had  been 
making  it  a  habit  to  sacrifice 
her  sleep  and  to  shop  at  this 
ungodly  hour.  It  was  better  to 
be  tired  than  to  let  her  Atlan- 
tic, Iowa,  neighbors  see  that 
she  was  paying  for  her  grocer- 
ies with  food  stamps.  It  was, 
she  knew,  a  terrible  irony 
that  even  though  she  lived  on 
a  cattle  and  crop  farm  that 
helped  produce      (continued) 
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Virginia  Slims  remembers  one  of  many 
societies  where  the  women  stood 
head  and  shoulders  above  the  men. 


% 


Princess 
Wash  And  Scrub 


Little  Running 
Water  Fetcher 


Keeper  Of  The 
Teepee 


^rincess  Breakfast, 

Lunch  And 
Dinner  Preparer 


Woman  Who 
Anthers  Firezvood 


Princess  '' 

Buffalo  Robe 
Seiver 


Little  Woman 

Who  Weaves 

All  Day 


Woman  Who 

Plucks  Feathers 

For  Chief's 

Headdress 


^      'V 


&  Philip  Morris  Inc.  I9SS 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


8  mg  "tar,"  0.6  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb.'85 


You  Ve  come 
a  long  way  baby 


HARVEST  OF  TEARS 

continued 


food  for  the  nation,  shu  couldn't  afford 
to  feed  her  own  family. 

Deb  Bahe  still  cries  when  she  thinks 
of  her  father  Plagued  by  crushing 
debts  and  creditors,  the  fifty-six-year- 
old  farmer  failed  to  come  home  for 
lunch  one  day  last  summer  Debs 
mother,  Betty  Jo  Meisgeier,  had  baked 
a  cake,  thinking  that  in  spite  of  their 
financial  problems  "just  this  once  we'll 
have  something  special."  Afier  a  while, 
she  uiked  her  twenty-five-year-old  son 
Brian  to  look  for  his  dad.  He  found  him 
hanging  from  a  rafter  in  the  machine 
shed.  (See  Deb's  poem  on  page  173.) 

Kenneth  Meisgeier  left  no  note  or  ex- 
planation for  his  suicide,  but  to  Deb  the 
reason  was  obvious.  "I  think  he 
weighed  his  life  on  one  hand  and  his 
family  on  the  other,"  she  explains.  "His 
one  untapped  resource  was  his  life  in- 
surance, which  would  yield  just  about 
enough  for  Mom  to  live  on  the  interest. 
I  believe  he  really  felt  she  would  have  a 
better  chance  without  him." 

These  are  just  some  of  the  signs  of  the 
crisis  affecting  America's  two  million  to 
three  million  farmers.  An  estimated  one 
third  to  one  half  of  all  farmers  are  suffer- 
ing from  severe  financial  problems,  and 
their  collective  difficulties  threaten  a 
way  of  life  that  has  been  in  existence 
since  the  nation's  founding. 

The  farm  family,  always  considered 
the  backbone  of  the  country,  is  in  trou- 
ble. "Divorce  is  on  the  increase,  as  is 
drug  and  alcohol  abuse,"  reports  Dr. 
Paul  Lasley,  professor  of  rural  sociology 
at  Iowa  State  University.  "Rural  school- 
teachers are  reporting  behavior  prob- 
lems on  a  scale  they  never  saw  before. 
Families  are  hurting  emotionally,  and 
there  is  no  way  of  measuring  the  pain." 

When  urban  dwellers  think  of  farm- 
ers, they  usually  think  of  men.  Yet 
women  on  the  farm  are  not  simply 
farmers'  wives  but  farmers,  too — equal 
partners  with  their  husbands.  On  mod- 
ern farms  it  is  usually  the  wife  who 
does  the  bookkeeping,  often  by  com- 
puter, maintaining  complex  records  of 
milk  and  crop  yields.  Women  share  the 
field  work,  driving  tractors  at  planting 
and  harvest  times  and  caring  for  the 
animals.  And  during  the  present  farm 
crisis,  women  are  suffering,  too,  as  the 
movies  Country  and  The  River  have 
shown.  In  fact,  today's  farm  women  may 
have  the  greatest  stress:  that  of  support- 
ing their  families  emotionally  as  well  as 
trying  to  save  the  family  business. 

Joan  Blundall,  a  counselor  for  the 
Northwest  Iowa  Mental  Health  Center 
who  does  crisis  counseling  for  farmers, 
says,  "The  women  I  sec  are  carrying  a 
tremendous  burden.  They  worry  about 
their  husbands'  depression.  They  worry 


about  their  children  and  how  they  can 
help  them  feel  comfortable  about  using 
reduced-price  lunch  tickets.  And  they 
realize  that  they  may  have  to  get  out  of 
farming,  but  they  have  nowhere  to  go. 
They  are  reluctantly  having  to  let  go  of 
the  dream  that  the  best  place  to  raise  a 
family  is  on  a  farm." 

Cause  and  effect 

What  went  wrong?  Farmers  have  al- 
ways had  to  cope  with  crop  failure  and 
the  vagaries  of  weather,  but  even 
through  the  lean  years  they've  man- 
aged to  survive.  Now  they  are  suddenly 
faced  with  a  whole  new  set  of  circum- 
stances outside  their  experience.  Farm- 
mg  in  1985  is  very  different  from  what  it 
was  during  most  of  the  nation's  history. 
Marjorie  Ford,  of  Massena,  Iowa,  who 
was  a  teenager  on  her  parents'  farm 
during  the  1930s,  remembers,  "Although 
we  had  no  money,  and  my  mother  used 
feed  sacks  to  make  clothing,  we  produced 
all  our  own  food  and  always  had  plenty 


ask  the 
opportunity 
to  keep  a  way 
off  liffe  that 
is  sacred  to 
our  souls.  ^^ 


to  eat.  An  eighty-acre  farm  supported 
my  parents  and  three  children,  but 
there's  no  way  that  a  family  of  five 
could  live  off  eighty  acres  today." 

As  one  Alabama  farmer  explains,  "In 
1949,  corn  was  four  dollars  a  bushel; 
now,  thirty-six  years  later,  it  is  two  dol- 
lars and  fifty  cents.  In  1951,  my  father 
bought  a  tractor  for  eighteen  hundred 
dollars;  today,  a  tractor  for  the  same 
size  farm  costs  close  to  thirty  thousand." 

Political  decisions  and  financial  factors 
have  helped  cause  the  farmers'  problems. 

•  A  steady  rise  in  interest  rates — rais- 
ing farmers'  production  costs — has 
gone  hand  in  hand  with  a  fall  in  the 
market  price  of  farm  products,  lower- 
ing farmers'  profits. 

•  The  government  told  farmers  that 
there  was  an  international  market  for 
their  products,  and  led  them  to  believe 
that  inflation  would  continue.  But  the 
rising  interest  rates  and  increased  pro- 
duction costs  strengthened  the  dollar 
against  foreign  currencies.  So  the  ex- 


port markets  that  the  farmers  had  bee 
promised,  and  that  they  had  expande 
to  meet,  never  materialized. 
•  So  many  farmers  had  borrowed  mor 
ey  to  expand  for  international  market 
that  when  those  markets  disappeare 
they  were  left  in  a  disastrous  cred 
squeeze  that  has  been  driving  thoi 
sands  of  them  to  bankruptcy. 

In  Iowa  alone,  the  state's  Depar 
ment  of  Agriculture  estimates  th; 
11,000  farms  will  have  failed  by  th 
end  of  this  year,  displacing  60,000  pei 
pie.  Farmers  are  watching  the  auctioi 
ing  of  farms  that  have  been  in  the 
families  for  generations. 

In  an  age  of  easy  divorce  and  adole 
cent  delinquency,  farm  families  ha\ 
traditionally  remained  stable.  It 
common  for  children  from  the  agt- 
ten  to  be  milking  cows  and  drivir 
tractors,  which  makes  them  feel  the 
are  an  integral  part  of  their  family 
livelihood.  And  farm  families  have  a 
ways  felt  that  the  hardships  of  the 
lives  were  worthwhile  because  farm  h 
gives  children  things  money  can't  bu 
the  pride  of  helping  in  essential  wor 
the  joys  of  the  changing  seasons, 
closeness  with  one  another.  As  Deni 
O'Brien  describes  it:  "It  is  the  emotici 
al  things  like  being  in  the  fields  wit 
your  children  when  a  baby  deer  conn 
close.  And  when  you  get  behind  a  tra 
tor  in  the  spring  and  smell  the  soil,  i 
like  you  have  no  problems  in  the  world 

But  the  farm  crisis  is  changing  ? 
this.  In  rural  communities  there  a 
stories  of  adolescents  planning  to  ri 
away  from  home  so  that  their  paren: 
will  have  one  less  mouth  to  feed; 
younger  children  refusing  to  ride  tl 
school  bus  because  they  can't  face  clas 
mates  who  saw  the  family's  enforc( 
bankruptcy  sale  on  local  television;  ; 
physical  abuse — bom  of  frustration  ar 
desperation — within  families.  The  far 
crisis  is  also  affecting  marriages.  Tl 
wife  will  usually  put  her  family's  welj/ 
being  above  that  of  the  farm.  Her  hu 
band,  however,  may  become  so  preo 
cupied  by  the  struggle  to  keep  the  far 
that  he  ignores  his  family's  suffering. 

Sharing  the  pain 

To  deal  with  these  financial  difficultly 
and  the  stress  they  cause,  farm  womt 
have  begun  to  join  together  to  suggej 
political  action,  discuss  their  probler 
and  offer  advice  and  support.  Sydn< 
Beck  is  president  of  WIFE  (Women  I 
volved  in  Farm  Economics),  an  agi 
culture  association  that  began  with  a  fe 
Nebraska  farm  women  in  the  late  seve 
ties  and  now  has  chapters  nationwid 
She  travels  around  the  country,  speal 
ing  at  public  meetings  to  draw  attentic 
to  the  farmers'  plight.  It  is  one  that  si 
knows  well. 
Sydney  and   (continued  on  page  17. 
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''We  make 

the  most  advanced 

family  wagon 

in  America. 

Nothing  proves  that 

better  than 

the  competition? 
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an 


MM 
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Ffen  when  we  showed  them  hov 


Uodj^c  C;u'avan/l'l,\  inoutti  Voyager  l^  'U    ij^ned  to  move  iitopie  in  conilort.  Kiv  rasy  entraiux'  us  iront  aoor  swmi^s  open  lo 
Carpeting,  tinted  glass,  AM  radio  with  digital  cloci<,  halogen  headlamps,  power  steering,  power  brakes  are  standard. 


You've  been  seeing  more  and  more  of  them  for  a 
year  and  a  half  now.  And  grown  accustomed  to  their 
looks.  But  when  Chrysler  created  its  new  family 
wagons,  they  were  so  car-like  and  versatile,  there 


power  brakes,  standard,  to  make  it  easy  for  you  1 
maneuver  and  park.  And  because  they're  only  64 
inches  high,  they  slip  into  your  family  garage.  Y< 
you  can  still  wear  a  hat  when  you  drive  one. 

Deceptively  small  on  the  outside,  Carav? 


OurN:  l'ient\  ul  ifgi-oom  lor  the 
dnvci  :ind  passengers  to  sireleh 
out  in  conifori. 


Theirs:  An  engine  cover 
housmg  and  wheel  well  intrude 
into  the  front  sealing  space. 


Ours:  Liftgate  rear  door  for  easy  loading,  with  rear  wini 
wiper/washer.  101  horsepower  standard  engine.  Front-wheel  drive  nu 
a  low  full  length  flat  flooi 


was  nothing  in  the  v\'()rld  like  them.  They  were  a 
whole  new  way  to  get  around.  They  still  are. 

Dodge  Caravan  and  IMymouth  Voyager  are 
the  only  vehicles  of  their  kind  engineered  with  ad- 
vanced front-wheei  drive  technology  for  people 
who  like  the  ride  ot  h  (ar,  not  a  truck.  We  made  them 
street  smart  and  weather-wise  with  traction  and 
maneuverability  re.,  -w  heel  drive  vans  don't  have. 
We  gave  them  rack-ai  '  Dini(;n  p(;vver  steering  and 


Theirs:  Swing-out  cargo  door  with  no  rear  window  wiper/washer, 
horsepower  standard  engine.  Rear-wheel  drive  creates  an  engine  cox 
hump  and  raises  floor  height. 


•Ktqu!' 


'  ngine  aii>  .iiiiomalic  tr.'     .  Some  options  not  available  ui)  all  models.  "Based  on  warranty  comparison  olcompelilive  models  in  the 


they  didnt  get  the  message. 


Chevy  Astro  is  designed  more  like  a  truck.  Its  front  dom  opens  to  only  .i4  3    Luxuries  like  carpeting,  tinted  glass,  AM  radio,  power  steering  and 

power  brakes  are  extra  cost  options. 


irs:  It's  easy  to  enter  with  a 
V  single  step. 


Theirs:  Requires  a  high  double 
step  for  entry. 


id  Voyager  have  more  room  inside  than  a  conven- 
Dnal  station  wagon.  Room  for  a  young  couple  and 
1  their  sports  gear  whether  they  ski,  hike  or  like  to 
imp.  Room  for  a  family  of  five  to  grow.  They  can 
/en  sleep  two  in  comfort  with  our  new  Converta- 
ed  option.  And  with  optional  seating*  for  eight 
lere's  room  for  a  whole  scout  troop.  Because  the 
oor  is  flat  there's  even  room  to  move  around.  Par- 
nts  love  them.  Children  love  them.  Even  pets  love 
lem.  In  fact  America  loves  them  so  much,  at  first 

fhichfver  amies  first.  Limiled  warranly  Ikducliblc  applies.  Excludes  leases.  See  dealer  for  details 


we  couldn't  build  them  fast  enough. 

They  allow  you  to  enter  like  a  lady  and  relax 
like  a  gentleman.  No  ungainly  engine  hump  in- 
trudes into  the  front  seating  space.  A  lot  of  little 
luxuries  take  you  a  long  way  in  comfort.  Like  re- 
clining low  back  bucket  seats,  carpeting  through- 
out, tinted  glass,  a  sliding  storage  drawer  that  locks 
under  the  passenger  seat,  cup  holders,  storage 
pockets  and  more. 

Compare  Dodge  Caravan  and  Plymouth  Voy- 
ager to  any  other  vehicle  of  this  kind.  We  think 
you'll  agree  they're  not  only  the  first  of  their  kind. 
They're  the  most  advanced  of  their  kind.  And  we 
back  them  the  best.**  With  a  5-year  or  50,000- 
mile  Protection  Plan^  that  covers  the  engine, 
powertrain  and  outer  body  panels  against  rust- 
through.  The  name  may  be  Dodge  or  Plymouth. 
But  the  quality  is  Chrysler.  So  is  the  protection. 
Buckle  up  for  safety 


The  New  Chrysler  Corporation. 

Wedontwant  to  be  the  biggest. 
Just  the  best. 


Why  you  feeJ  the  way  you  do,  plus  the 
newest  psychological  research.  By  Sonya  Friedman,  Ph.D. 


QMy  five-year>old 
daughter  hates  to 
I  get  dressed.  She  screams 
and  cries  and  says  she 
I  doesn't  like  her  clothes. 
I'm  at  my  nifit's  end.  In 
I  every  other  situation  she 
is  typically  well*behaved. 

A  Young  children  are  always  test- 
ing the  limits  of  allowable  behav- 
ior and  have  a  sixth  sense  for  finding 
their  parents'  weak  points.  If  you're  in 
a  huny  to  get  to  the  office  or  simply  to 
get  on  with  your  day  while  dressing 
your  daughter  in  the  morning,  she  may 
sense  your  urgency  and  rebel  against 
it.  I'd  suggest  you  do  two  things:  deal 
with  her  attentively  but  calmly,  firmly 
and  consistently  when  dressing  her,  as 
it  is  well  documented  that  children 
need  and  respond  well  to  structured  sit- 
uations. Also,  explore  whether  her 
stormy  reactions  are  related  to  the  tac- 
tile pressures  involved  in  getting 
dressed — these  may  be  a  result  of  food- 
related  allergies,  which  are  known  to 
produce  such  symptoms  as  extreme 
sensitivity  to  touch  in  children.  Or, 
your  child  may  be  reacting  to  being  told 
what  to  do.  This  may  be  the  time  to 
teach  your  child  to  choose  her  own 
clothes. 


Ol  know  my  husband 
loves  me,  but  I 
become  intensely  jealous 
whenever  we're  at 
I  parties  wkes'<<^  there  are 
attractive  women.  He 
insists  I'm  the  only  one 
for  him,  but  I  can't  shake 
this  horrible  feeling, 
and  it's  affecting  our 
marriage. 

A  The  jealousy  you  are  experienc- 
ing has  very  little  to  do  with  your 
husband  and  a  great  oea!  to  do  with 
how  you  feel  about  yourself  Seeing 
your  husband  near  other  attractive 
women  may  trigger  long-submerged 
fears  of  abandonment  and  feelings  of 
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inadequacy — fears  we  all  have.  Even 
though,  to  an  objective  observer,  the 
other  women  may  not  be  more  attrac- 
tive, you  believe  you  can't  possibly 
measure  up  to  them  and  you  fear  that 
your  mate  agrees,  despite  his  protests 
to  the  contrary.  You  can  bolster  your 
self-esteem  by  reminding  yourself  of 
the  times  your  husband  has  expressed 
his  love  to  you.  Also,  by  taking  stock  of 
your  physical  appearance,  you  may  see 
a  change  to  make  that  will  build  your 
confidence.  You  may  not  be  able  to 
shake  this  jealousy  immediately,  but 
you  can  make  yourself  more  comfort- 
able. When  you  feel  threatened  by  an- 
other woman,  walk  over  to  your  hus- 
band and  link  your  arm  through  his, 
saying,  "Hi,  I  was  looking  for  you.  I'm 
glad  you're  here."  You  may  also  re- 
hearse with  him  a  secret  signal  to  let 
him  know  you  feel  uncomfortable  or 
ready  to  go  home. 


^  I'm  afraid  I'm 

la(  overprotective  of  my 

I  two  young  children  and 
that  I  needlessly 
communicate  my  fears 
and  anxieties  to  them. 

I  What  can  I  do? 


Because  we  read  daily  newspaper 
accounts  of  kidnapping  and  child 


molesting,  it's  natural  for  parents  ti ; 
have  heightened  fears  concerning  thei: 
children's  safety.  One  parent  may  reac 
more  strongly  than  others,  however,  be 
cause  she  herself  suffered  a  traumati( 
incident  as  a  child:  getting  lost,  beinj 
molested,  almost  drowning.  If  she  per 
ceives  the  world  as  a  frightening  en 
vironment,  she  will  project  her  fears 
onto  the  child  and  be  overprotective 
On  the  other  hand,  it's  unwise  to  prom 
ise  your  children  that  nothing  bad  wil 
ever  happen  to  them.  Instead,  tell  then 
you  will  protect  them  and  teach  then 
how  to  protect  themselves.  This  give! 
the  children  some  power  and  contro 
over  their  lives  and  offers  you  the  reas 
suring  thought  that  you  have  taughi 
them  to  take  care  of  themselves.  T/m 
Safe  Child  Book  by  Sherryll  Kraziei 
(Dell,  1985)  offers  practical  suggestioni 
on  how  to  help  children  differentiatt 
between  safe  and  potentially  harmfu 
situations.  One  technique  is  a  game 
called  "What  If?"  in  which  the  parent 
plays  out  a  number  of  scenarios  wit! 
the  child  to  teach  him  what  to  do  il 
something  unexpected  occurs  or  ii 
someone  attempts  to  lure  him.  Al 
lowing  your  children  the  opportunity  t( 
demonstrate  their  good  judgment  am 
ability  to  make  the  right  choices  i 
such  situations  can  do  much  to  allaj 
your  fears.  By  teaching  skills  to  youi 
children,  you  can  quell  the  fears  of  th 
child  within  yourself 


THE  POLLYANNA  PAYOFF 


Derided  by  cynics,  the 
"Pollyannas"  of  the  world 
may  actually  be  better 
equipped  to  handle  life's 
ups  and  downs,  according  to 
recent  studies  by  psycholo- 
gists Dovid  Wkitson,  Ph.D., 
and  Lee  Anna  Clark,  Ph.D., 
of  Southern  Methodist  Uni> 
versify.  "People  who  con- 
front  a  negative  situation 
most  accurate!^,  realizing 
there  is  not  much  they  can 
about  it,  are  ^'^^orse  off 
et  vi;^i«i;'nally  than  tt'ose  who 
fet  > ;  ^lit     have  some  control. 


even  if  they  don't,"  says 
Watson.  "This  is  particularly 
true  of  people  with  terminal 
diseases.  Keeping  a  smile 
on  your  face  and  an  optimis- 
tic attitude  can  improve  the 
quality  of  life  even  in  such 
dire  circumstances."  Ifs  im- 
portant to  view  life  realisti- 
cally, point  out  Watson  and 
Claric,  but  training  yourself 
to  look  on  the  bright  side 
and  avoiding  obsessive 
brooding  over  "what  ought 
to  be"  will  foster  a  longer 
and  happier  life. 
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1e  Louie 


taught .  Tie  how 
topick  fresh  vegetables 

in  the  winter.'' 


My  Uncle  Louie  is  the  "Freezer  King" 
of  Brooklyn. 

Every  summer  he  gathers  the  finest 
assortment  of  fresh  fruit  and  vegetables  he 
can  find.  Most  of  which  he  grows  in  his  back- 
yard which  he  calls  his  "garden  of  eatin'.' 

He  then  packs  some  of  them  away  in 
the  freezer  all  nice  and  snug  in  Ziploc* 
brand  freezer  bags.  That  way  Uncle  l_ouie 
can  enjoy  his  fresh  fruit  and  vegetables  all 
year  round. 

DOM  DELUISE'S  VEGETABLE  SOUP 


2  lbs.  vegetable  oil 
I  cloue  garlic, 
minced 

1  onion,  chopped 
'/2  tsp.  sugar 

2  qts.  chicken  stock 
2  lbs.  parsley  flakes 
Salt  &  Pepper  to  taste 


12  cups  frozen  uegelables, 
chopped  or  cut  In  bite-sized 
pieces  (celery,  carrots,  green- 
beans,  broccoli,  cauliflower, 
zucchini,  peas,  mushrooms, 
corn) 

4  lbs.  pastina.  Grated  P^rm 
esan  or  Romano  Chee.v 


Heat  oil  in  5-quart  saucepan.  Just  add  garlic  and  onion,  and 
saute  until  golden.  Stir  in  sugar.  Add  chicken  stock  and  bring 
to  boil;  add  parsley  and  vegetables.  Cover  pan  and  cook  over 
medium  heat  15  minutes.  Add  soup  I'-acaroni  (pastina). 
Cook  over  medium  heat  for  10  minutes  or  until  macaroni  is 
cooked.  Sprinkle  with  cheese 

HINT:  Freeze  plenty  c?  i;esh  vegetables  in  Ziploc  Freezer 
Bags  so  you  can  enji  y  homemade  soup  anytime  of  the  year! 


And  Ziploc  Freezer  Bags  are  the 
only  bags  my  Uncle  Louie  trusts  with  his 
precious  harvest.  You  see,  they're  thick  and  tough  for  maximum  freezer  protection. 

What's  more,  they  have  a  unique  zipper  M;al.  And  once  that  seal  is  locked,  it  stays  locked. 

But  most  important,  Ziploc  Freezer  Bo  jo  are  the  best  protection  I've  found  against  freezer 
burn.  And  like  Uncle  Louie  always  to'  ^  fne,  "Dom,  it's  one  thing  to  burn  a  steak  in  the  oven  but 
in  the  freezer,  it's  unforgivable!' 

And  for  our  other  food  pro  ection  needs,  we  also  use 
Ziploc  Storage  Bags  and  Sandwich  Bags. 

The  "Freezer  King!  He  taught  me  how  to  turn  a  freez- 
er into  a  summer  garden. 


ZIPLOC.  WE'VE  GOT  THE  LOCK  ON  FOOD  PROTECTION. 

*Trademark  o!  The  Dow  Chemical  Company 
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(After  all 
If  smeking  isnH  a  pleasure 

why  bother^ 


Warning:  The  Sury^u.:  .  ...u,.,  Has  Determined 
That  Cigarette  Smoking  is  Dangerous  to  Your  Health. 


Box:  16  mg.  "tar",  1.1  mg.  nicotine;  Kings:  17 
"tar",  1.2  mg.  nicotine;  100's:  19  mg.  "tar",  1.5  mg.  nicotine 
av.  per  cigarette,  FTC  Report  February  1985. 
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runnit^ 
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Do  you  change  your 
behavior  to  fit  the  people 
you're  with?  This  can  be 

a  social  asset — 

or  a  sign  that  you're  not 

sure  who  you  are 
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II  Does  he 
think  Tm 
funny? If 


llWill  they 
invite  me 
bacic?ff 


11  Do  Ihey 
like  me?! f 


BY  ROBERTA  GRANT 


11  Am  I 
wearing  the 
right  dress?! f 


a  part-time  real 
^  estate  agent,  Cheryl, 
^the  thirty-six-year- 
L  old  mother  of  two 
,  adolescent  daugh- 
ters, seemed  to 
have  a  magical 
ability  to  reassure  a  timid  cli- 
ent or  charm  a  contrary  one.  In 
fact,  her  fellow  workers,  who 
were  in  awe  of  her  sales  record, 
couldn't  help  noticing  that  at 
times  she  seemed  to  be  very  dif- 
ferent people:  in  the  morning 
she  could  be  elegantly  cool  and 
reserved  with  a  rather  aloof  cli- 
ent; at  lunch  a  second  client,  a 
college  Uterature  professor,  would 
find  her  shyly  blushing  as  she 
sprinkled  her  conversation  with 
allusions  to  Ernest  Hemingway 
and  F.  Scott  Fitzgerald;  in  the 
afternoon  the  owner  of  a  truck- 
ing company  looking  for  a  larg- 
er home  for  his  family  would 


confide  that  she  was  "his  kind 
of  gal" — she  had  laughed  bois- 
terously at  all  of  his  jokes  and 
even  slapped  him  on  the  back  a 
couple  of  times.  No  social  situa- 
tion seemed  to  faze  her,  and  her 
envious  colleagues  could  be 
heard  to  mutter,  "What  an  ac- 
tress." But  they  couldn't  really 
stay  miffed — she  knew  how  to 
charm  them,  too.  There  was  no 
getting  around  it — Cheryl  was 
extremely  adept  at  adopting  a 
variety  of  personalities  and 
fielding  all  kinds  of  life  situa- 
tions. The  most  irritating  part 
of  it  was  how  much  she  seemed 
to  enjoy  it.  In  fact,  at  home  with 
her  family,  she  often  recounted 
with  amusement  tales  of  the 
various  characters  she'd  had  to 
deal  with  during  the  day. 

Like  Cheryl,  Libby,  twenty- 
eight,  had  a  talent  for  shaping 
her  personality  to  suit  a  given 


environment  or  group  of  peo- 
ple. But  for  her  this  ability  was 
more  than  a  social  skill;  in  her 
mind,  it  was  a  survival  tactic. 
At  times  she  felt  her  very  life 
depended  on  making  the  right 
impression.  She  was  so  attuned 
to  what  others  were  thinking 
that  she  could  often  complete 
their  sentences  for  them,  and 
her  friends  marveled  at  what  a 
wonderful  listener  she  was. 
Libby  was  especially  sensitive 
to  the  needs  of  her  husband,  a 
surgeon,  and  their  two  pre- 
school sons.  Her  days  were  giv- 
en over  to  anticipating  their  de- 
sires and  making  sure  they 
were  satisfied.  During  the  day, 
with  her  children,  Libby  was 
gay  and  full  of  fun.  With  her 
husband,  she  (continued) 


59 


S  ip  lastii  I 
freshness  anc 

cushion-y 
comfort  into 
i  your  shoes 
^  with 
Fresh  Step 
Scented 
Insoles. 


Feel  fresh,  comfortable,  confid 

Dr.  Scholl's  Fresh  Step  Insoles  si 

you  a  unique  time-released  sc 

that  keeps  the  freshness  comij 

all  day,  every  day  They're  sof{ 

latex  foam,  so  slim  all  you  feq 

the  comfort.  And  the  better 

your  feet  feel,  the  better  yo 

feel.  So  run  to  your  Dr.  Scho. 

display  today 


DrSdioUs 


Discover  the  Feelin< 


rHOS  RUNNING  YOXJR  LIFE? 

continued 

mained  subdued  and  deferential.  He 
IS  a  serious  man,  sometimes  rather 
Id  and  demanding,  and  she  sensed 
at  he  wanted  a  "serious"  wife.  But 

e  found  herself  seething  with  resent- 
ent  at  dinners  with  her  husband's  col- 
agues  or  while  watching  a  TV  show 
!  had  chosen.  And  when  the  boys 
arted  school  and  her  husband  was 
fay  for  twelve  hours  at  a  time,  Libby 
IS  gripped  with  anxiety.  She  now  had 
idless  hours  of  free  time  and  no  idea 
nat  to  do  with  them.  There  were  no 
temal  cues — no  one  asking  her  for 
lything.  She  panicked  when  she  real- 
sd  she  did  not  know  how  to  be.  The 
.d  fact  was  that  Libby  knew  how  to 
eet  everyone's  needs  but  her  own. 
Both  Libby  and  Cheryl  can  be  classi- 
;d  as  "social  chameleons,"  according 

Mark  Snyder,  Ph.D.,  a  social  psy- 
lologist  at  the  University  of  Minne- 
•ta  in  Minneapolis.  Each  has  devel- 
)ed  a  remarkable  ability  to  tailor  the 
ay  she  presents  herself  and  can  skill- 
illy  modify  her  behavior  when  she 
inses  she  is  not  having  the  desired 
feet.  Although  they  differ — Cheryl 
is  a  healthy  self  behind  her  social  fa- 
ides  while  Libby  has  no  idea  who  she 
lally  is — both  would  score  at  the  high 
id  of  a  self-monitoring  scale  that  Sny- 
3r  has  developed.  Most  people,  who 
light  look  for  cues  on  how  to  behave  at 
le  White  House  but  can  cut  loose  with 
a  old  friend,  would  fall  in  the  middle 
■  the  scale,  while  low  self-monitors, 
ho  tend  to  be  themselves  under  all 
rcumstances  and  express  what  they 
sel  rather  than  mold  their  behavior  to 
t  the  situation,  are  the  very  opposite 
r  social  chameleons. 
"A  true  social  chameleon  tries  to  get 
long  and  be  liked  by  behaving  the  way 
tie  thinks  others  expect  her  to  be," 
ays  Snyder.  Most  of  us  pass  through 
lis  stage  relatively  early  and  then  de- 
elop  a  sense  of  who  we  are  indepen- 
ent  of  those  around  us.  But  the  social 
tiameleon  stays  stuck,  constantly  look- 
ig  outside  herself  He  or  she  is  adept 
t  accurately  communicating  a  wide  va- 
iety  of  emotions  using  different  voice 
attems  and  facial  expressions. 
The  chameleon  will  also  spend  a  lot 
f  time  and  energy  trying  to  read  peo- 
le  and  situations  to  gain  a  better  un- 
erstanding  of  what  pattern  of  behavior 
light  be  appropriate.  The  pathological 
xtreme  of  this  kind  of  behavior  is  the 
on  artist  or  constant  liar,  but  most  so- 
ial  chameleons  are  not  deliberately 
levious.  Rather,  they  use  their  mimick- 
ng  talents  to  smooth  social  interac- 
ions  and  promote  good  feeling.  Most  of 
IS  will  do  the  same  thing  in  certain 
ocial  circumstances.  But  a  social  cha- 


meleon may  feel  compelled  to  be  this 
way  in  almost  every  situation — even 
when  it's  not  appropriate. 

Yet  being  a  social  chameleon  can  be  a 
definite  career  asset,  according  to  Sny- 
der. Professional  actors,  trial  lawyers, 
salespeople,  diplomats  and  politicians 
are  often  masters  of  creating  the  right 
impression.  Cheryl,  the  real-estate  sales- 
person, is  a  good  example  of  a  woman 
who  has  learned  to  make  her  chame- 
leon nature  work  for  her. 

The  price  they  pay 

However,  social  chameleons — even  the 
healthy  ones  like  Cheryl — often  pay  a 
price  for  the  constant  good  impression 
they  make.  Snyder's  fifteen  years  of  re- 
search show  that  such  individuals  have 
less  stable  and  satisfying  relationships 
with  close  friends  and  family  because 
they  set  up  barriers  to  intimacy.  Social 
chameleons  often  voice  whatever  opin- 
ion seems  popular  or  expedient  rather 
than  say  what  they  really  feel — if,  in- 
deed, they  actually  feel  anj^hing.  And 
intimate  relationships  can  suffer  be- 
cause "if  you're  afraid  to  show  who  you 
really  are,  no  one  can  get  to  know  you," 
adds  Snyder. 

Although  Snyder's  research  showed 
that  women  did  not  exhibit  the  traits  of 
social  chameleonism  significantly  more 
often  than  men,  other  psychologists 
and  psychoanalysts  have  found  that 
there  seem  to  be  several  psychological, 
biological  and  sociocultural  factors  that 
create  or  reinforce  this  pattern  of  be- 
havior in  women.  What's  more,  many 
women  are  not  only  afraid  to  dis- 
play their  private  selves,  they  may  not 
even  know  who  that  private  self  is. 

Let's  take  a  closer  look  at  real-estate 
agent  Cheryl.  According  to  Margaret 
Black,  C.S.W.,  a  psychoanalyst  at  the 
Postgraduate  Center  for  Mental  Health, 
in  New  York  City,  Cheryl  was  probably 
"the  most  talented  and  substantial  in 
character"  of  her  siblings.  Typically, 
she  also  enjoyed  a  very  close  and  loving 
relationship  with  her  father,  who  may 
have  displayed  certain  narcissistic  qual- 
ities. But  as  she  entered  adolescence 
and  began  asserting  her  independence, 
he  was  hurt.  She,  in  turn,  sensed  the 
distress  her  distancing  was  causing 
him  and  learned  to  behave  in  a  reassur- 
ing manner  when  she  was  around  him. 
"She  became  willing  to  keep  her  sturdy 
sense  of  self  in  check  to  avoid  hurting 
her  father,  and  as  she  matured,  she  con- 
tinued this  pattern  with  all  men,  per- 
haps with  all  authority  figures,"  says 
Black.  Such  a  woman  may  seem  highly 
malleable,  even  timid  or  weak,  and  will 
appear  extremely  sensitive  to  how  oth- 
ers are  feeling.  But  underneath  it  all  is 
a  basically  strong  cheiracter.  "Her  sur- 
face behavior  is  bgised  on  a  fantasy," 
Black  explains.  "She  (continued) 
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WHO'S  RUNNING  YOUR  LIFE? 

continued 

believes  that  any  man  she  encounters 
will  not  be  strong  enough  to  tolerate 
her  individuality.  She  assumes  that  the 
relationship  depends  on  her  sacrificing 
her  true  self." 

Cheryl  is  a  chameleon  success  story 
in  that  she  eventually  learned  to  move 
beyond  this  compulsive  pattern  of  fit- 
ting in,  although  she  continued  to  al- 
low it  to  work  to  her  advantage  in  her 
profession.  After  years  of  marriage  and 
motherhood,  she's  developed  the  trust 
that  lets  her  lower  her  barriers  of  artifi- 
cial personality  with  her  husband  and 
children.  But  many  other  women  are 
helpless  to  understand  or  control  their 
chameleon  impulses  in  any  situation. 


Libby,  for  example,  is  as  adept  at  pre- 
senting different  fagades  as  Cheryl  is, 
but  she  differs  in  that  she  has  no  true 
self  to  present.  According  to  Joan  T. 
Freyberg,  Ph.D.,  a  New  York  City  psy- 
choanalyst, Libby  probably  learned  in 
early  childhood  to  ignore  her  own  in- 
terests and  focus  on  the  needs  of  others. 
"Her  sense  that  her  chameleonlike  be- 
havior is  a  survival  technique  is 
grounded  in  past  truth,"  says  Freyberg. 
It  was,  in  a  sense,  a  creative  adaptation 
to  deal  with  unbearable  stress.  "When 
she  was  small,  her  behavior  was  prob- 
ably essential  to  preserve  peace  in  the 
family  or  to  keep  another  family  mem- 
ber from  falling  apart.  In  some  ways, 
she  may  have  felt  obliged  to  become  a 
parent  to  her  parents,  anticipating 
their  wishes  or  needs.  Perhaps  she  had 
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an  alcoholic  or  invalid  parent,  or  pai 
ents  traumatized  by  some  horrendou 
experience  such  as  the  Holocaust,  or 
seriously  handicapped  sibling.  Libb 
may  have  felt  guilt  about  being  a  sui 
vivor,  and  this  fueled  her  attentivenes 
to  the  needs  of  those  less  fortunate." 

But  as  an  adult,  Libby's  behavior  pal 
terns  are  psychically  suffocating  her.  Sh 
feels  growing  resentment  from  automat 
cally  fulfilling  her  husband's  wishe 
vdthout  consciously  choosing  to  do  so  an 
perhaps  from  unconscious  anger  towar 
her  parents  for  childhood  injustices.  Ye 
she's  unable  to  articulate  her  feeling; 
needs  and  desires.  She  must  continue  t 
sustain  her  panoply  of  fcdse  selves  b( 
cause  she  doesn't  know  who  her  real  self  i: 

"A  woman  like  this  who  is  suppre; 
sing  feelings  of  guilt,  anger  and  aggre; 
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sion  probably  believes  she's  a  bad  per- 
son inside,"  says  Margaret  Black.  "By 
concentrating  on  fitting  into  someone 
else's  world,  she  avoids  the  painful  ex  - 
perience  of  taking  a  look  at  herself  "In 
most  instances,  women  like  Libby  will 
need  the  help  of  a  professional  thera- 
pist to  develop  a  true  self  and  overcome 
compulsive  chameleonism. 

Both  Libby  and  Cheryl  developed  their 
changeable  personalities  in  response  to  a 
powerful  psychological  force  within  their 
families.  Many  women,  however,  can  be- 
come social  chameleons  through  the 
more  subtle  but  pervasive  force  of  socied 
conditioning.  Freyberg  recalls  the  case  of 
Elaine,  an  attractive  but  meek  middle- 
aged  woman  who  sought  therapy  because 
she  claimed  to  feel  "empty  inside." 

"Elaine  was  a  beautiful  woman  from 


a  socially  ambitious  Florida  family," 
says  Dr  Freyberg.  "Her  parents'  main 
goal  in  life  was  to  see  that  Elaine  mar- 
ried well.  From  the  time  she  was  an 
infant,  they  made  all  her  decisions  for 
her  Her  early  childhood  was  normal 
enough,  but  as  she  entered  her  teen 
years,  her  parents  pressured  her 
to  become  the  perfect  yoimg  lady.  While 
her  father  frequently  talked  about  pol- 
itics and  world  affairs  with  Elaine's 
older  brother,  he  would  never  include 
Elaine  or  her  mother  in  the  discus- 
sions. Nor  did  he  feel  it  was  necessary 
to  send  Elaine  to  college.  So  while  her 
brother  went  off  to  Boston  University, 
Elaine  went  to  a  local  finishing  school 
and  then  on  an  extended  tour  of  Europe 
with  her  mother.  When  she  returned 
home,  she  married  the  son  of  wealthy 


friends  and  gave  birth  to  twin  boys  be- 
fore her  first  wedding  anniversary. 

The  "perfect  wife" 

Elaine's  life  became  an  unchanging 
round  of  entertaining  her  husband's  cli- 
ents and  friends,  attending  to  the  chil- 
dren and  socializing  around  the  coun- 
try-club pool  with  the  wives  of  her  hus- 
band's business  associates.  She  per- 
formed her  assigned  roles  of  wife, 
mother,  hostess  and  socialite  with  great 
flair,  and  whenever  she  felt  a  twinge  of 
anxiety  or  started  to  ask  herself  what 
she  was  doing  with  her  life,  she  imme- 
diately plunged  into  the  next  charity 
project  or  called  up  a  friend  for  a  game 
of  tennis.  The  years  passed  until,  when 
she  was  forty-one,  Elaine's  twin  sons 
went  off  to         (continued  on  page  180) 
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MEDINEWS 


The  latest  scientific  researcli  and  medical  findings  to  keep 
your  family  its  healthiest.  By  Beth  Weinhouse 


A  VACCINE  FOR  URINARY  TRACT  INFECTIONS 

nyone  who  has  suffered  from  a  urinary  tract  infec- 
tion (UTI)  knows  how  miserable  it  Is.  But  besides 
being  uncomfortable,  UTIs  can  be  dangerous:  If 
not  treated,  the  infection  can  spread  to  the 
kidneys  (a  condition  called  pyelonephritis). 
According  to  Medical  World  News,  research- 
ers at  Stanford  University  have  developed  a  vaccine  to  prevent 
common  lower  urinary  tract  infections  from  spreading  to  the 
kidneys.  Still  experimental,  it  will  be  most  beneficial  for  patients 
prone  to  recurrent  infections.  The  researchers  hope  that  the 
vaccine  (a  purified  protein)  can  be  used  in  place  of  antibiotics. 
Such  use  could  eliminate  yeast  infections  and  other  side  effects 
of  antibiotic  therapy. 


PAIN  RELIEF  THAT  HITS  THE  SPOT 


Imesearchers  at  the  University 
of  Illinois  and  the  University  of 
Miami  have  developed  a  new,  more 
efficient  way  to  relieve  localized 
pain,  such  as  the  pain  from  a  wound 
or  operation.  The  new  method  in- 
volves injecting  microscopic  spheres, 
which  are  actually  analgesic-filled 
membranes,  directly  into  the  pain- 


ful area,  where  they'll  work  for 
days  at  a  time  to  relieve  discomfort. 
Although  the  membranes  will  be 
most  helpful  in  treating  wound 
and  post-operative  pain,  the  tech- 
nique may  also  be  adapted  for  tu- 
mor treatment.  The  researchers 
are  waiting  for  FDA  approval  to 
begin  clinical  trials. 


THE  ANTI-HEADACHE  DIET 

Next  time  you  get  a  headache,  instead  of  blaming  your  frantic  day  at  home  or  your 
stressful  job,  consider  changing  what  you  eat.  Some  headaches,  called  vas- 
cular headaches,  are  caused  by  the  dilation  of  blood  vessels  in  the  brain;  blood 
pulsating  through  the  vessels  may  be  responsible  for  the  throbbing  attacks. 
Migraines,  and  headaches  due  to  hangovers  or  hunger  are  vascular  headaches. 

A  substance  called  tyramine,  produced  in  the  body  and  preseni  in  many  foods, 
is  a  strong  vascular  dilator.  If  you  suffer  from  frequent  headaches,  you  may  want 
to  try  eliminating  foods  with  tyramine  from  your  diet  to  see  if  your  headaches  go 
away.  Some  common  tyramine-containing  foods  and  beverages  are: 


•  Aged  cheese 

•  Chocolate 

•  Vinegar 

•  Sour  cream 

•  Yogurt 


•  Yeast  products 

•  Nuts 

•  Onions 

•  Sitrus  fruits 

•  Bananas 


•  Pork 

•  Caffeine-rich 
drinics 

•  Cured  cold  cuts 

•  Alcoholic  beverages 


August  is  the  height  of  hayfever 
season,  and  for  the  estimated  15 
million  sufferers,  there's  news  that 
can  help  you  get  through  the  month. 

•  Try  turning  off  your  car  air  condi- 
tioner. Many  people  sensitive  to  air- 
borne allergens  (such  as  pollen, 
dust,  mold)  rely  on  air-conditioners 
to  filter  out  the  offensive  substances. 
However,  at  least  in  automobiles,  the 
air-conditioning  system  might  actu- 
ally make  allergies  worse.  Accord- 
ing to  a  report  in  the  New  England 
Journal  of  Medicine,  as  an  auto- 
mobile gets  older,  air  blown  through 
the  air-conditioner  picks  up  a  vari- 
ety of  fungi  and  other  substances 
known  to  provoke  allergic  reactions. 

•  If  you're  tired  of  deciding  between 
suffering  and  sleep  (because  the 
antihistamines  you  take  to  ease 
your  allergy  make  you  drowsy),  help 
is  on  the  way.  Tferfenadine  (brand 
name  Seldane)  is  the  first  on  the 
U.S.  market  of  a  group  of  new  drugs 
that  relieve  symptoms  without  snoozy 
side  effects.  Several  more  formulas — 
tazifylline,  astemizole,  mequitazine 
— should  soon  be  available.  Also,  na- 
sal sprays  and  eye  drops  without 
side  effects  are  now  available. 

•  On  the  research  front,  scientists 
have  discovered  that  the  substances 
primarily  responsible  for  allergic 
reactions  are  chemicals  in  the  blood 
called  peptide  leukotrienes,  not  his- 
tamines. So  now  researchers  are 
hunting  for  an  antihistamine  re- 
placement: an  anti-leukotriene  that 
could  eliminate  hayfever. 
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HOW  TO  REUEVE 

ARTHRITIS  PAIN  AND 

INFLAMMATION 


Take  Bufferin  to  relieve  minor  arthritis 
pain  fast.  The  medicine  in  Bufferin  goes  into 
your  bloodstream  fast  and  works  where  you 
hurt  to  quickly  relieve  minor  arthritis  pain.  So 
you  feel  better  for  hours. 

Take  Bufferin  to  reduce  inflammation. 

Many  people  with  arthritis  pain,  swelling,  and 
stiffness  don't  realize  that  inflamm.ation  is  the 
primary  cause.  Bufferin  reduces  this  inflamma- 
tion so  that  in  several  days  it  begins  to  relieve 
the  stiffness,  swelling,  and  painiul  pressure 
around  your  joints. 


Arthritis  can  be  serious.  If  pain  persists 
more  than  10  days  or  redness  is  present,  consult 
your  doctor  immediately. 

BUFFERIN.  MEDICINE  FOR 

THE  PAIN  AND  INFLAMMATION 

OF  ARTHRITIS. 


Use  only  as  directed. 


BRISTOL-MYERS 


m 


JUUO 
lOESIAS 

An  intimate  and  candid 
conversation  witli  the  Latin  lover 


Even  c  jct-seHing  playboy  needs  time  to  relax  at  home  or  just  to  en|oy  his  children  (inset). 


Julio  Iglesias  is  in  the 
Guinness  Book  of  Rec- 
ords for  having  sold 
more  albums  than  any 
other  singer  on  this 
planet.  He's  had  350  gold 
albums  and  100  platinum.  Nick- 
named "the  Spanish  Frank  Sin- 
atra," he's  sung  in  Spanish,  Portu- 
guese, Italian,  French,  German, 
Japanese  and  English.  SoT^eone 
once  calculated  that  every  ihirty 
seconds,  somewhere  in  the  world, 
one  of  his  songs  is  playing. 
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BY  CINDY  ADAMS 

In  1983  the  international  star, 
whose  English  was  not  as  good  as 
his  looks,  set  out  to  take  America, 
where  he  was  still  a  virtual  un- 
known. He  landed  six  albums  on 
the  charts;  sang  duets  with  Willie 
Nelson  and  Diana  Ross;  sold  out 
eight  Radio  City  Music  Hall  shows 
in  fifteen  hours;  sang  at  the  White 
House  five  times;  dated  the  Misses 
Switzerland,  United  Kingdom, 
World  and  Universe  as  well  as 


Priscilla  Presley;  and  outsold 
Elvis,  the  Beatles,  the  Rolling 
Stones  and  Kenny  Rogers. 

Okay,  so  just  exactly  who  is 
Julio  Iglesias? 

"A  survivor,"  says  Julio  in  heav- 
ily accented  English.  "I  have 
looked  death  in  the  face.  And  I 
survived.  Put  me  in  the  middle  of 
the  ocean  and  I  will  swim  until  I 
somehow  reach  the  shore.  Never 
will  I  go  under  unless  a  shark 
kills  me.  I  will  survive  anything." 

The  handsome  singer  (continued) 
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JULIO  IGLESIAS 

continued 


was  born  Julio  Jose  Iglesias  de  la  Cueva 
in  Madrid  on  September  23,  1943.  His 
brother,  Carlos,  came  along  two  years 
later  As  the  son  of  a  respected  surgeon, 
young  Julio  led  a  comfortable,  upper- 
middle-class  childhood.  His  family  had 
servants,  and  his  father  was  one  of  the 
first  in  town  to  own  a  Mercedes-Benz. 
His  mother  took  him  to  church  daily, 
and  Julio  attended  Sacred  Heart  Cath- 
olic School. 

Young  Julio  was  primarily  interested 
in  sports.  At  sixteen,  he  played  on  the 
junior  squad  of  the  Real  Madrid  soccer 
team,  one  of  Spain's  best.  But  at  age 
sixteen  and  a  half,  he  discovered  girls, 
and  the  future  sex  symbol,  who  has 
been  labeled  this  generation's  Valen- 
tino, had  his  first  love  affair 

"It  was  the  age  when  you  look  for 
something  other  than  your  imagina- 
tion," he  explains  as  we  sit  at  his  house 
in  the  Bahamas  (one  of  his  half  dozen 
homes).  He  looks  calm,  relaxed  and 
trim  in  a  T-shirt  and  white  cotton 
pants.  "She  was  about  my  age,  and  she 
was  beautiful.  We  were  both  inexper- 
ienced, but  together  we  became  profes- 
sional. We  put  our  imaginations  to- 
gether, and  it  was  great."  Says  Julio, 
flashing  his  famous  neon  grin,  "I  have  a 
very  big  imagination."  (He  also  has  a 
large  appetite  for  women.  Five  years 
ago  his  address  book  listed  seven  hun- 
dred numbers  with  notations  like:  "Cali- 
fornia girl  met  in  Miami  airport,  blue 
eyes."  Two  years  ago  he  told  a  friend 
that  he  had  "made  love  to  not  less  than 
three  thousand  ladies."  He  tells  me,  "I 
would  love  to  have  sex  all  the  time.") 

Life  was  sweet  for  the  privileged 
Spaniard.  As  he  grew  up  he  played  soc- 
cer ..  .  and  dated  women.  He  began  to 
study  law.  His  parents  were  hoping 
he'd  join  the  diplomatic  service.  Then 
in  an  instant,  the  course  of  his  life  was 
changed.  Julio's  car  was  forced  off  the 
road  by  an  out-of-control  truck.  "I  was 
finished.  Barely  existing,"  says  Julio, 
recalling  the  accident  that  almost 
killed  him,  and  left  him  paralyzed  from 
the  chest  down  for  a  year 

After  fourteen  hours  of  surgery,  he 
was  convinced  he  would  not  live.  Re- 
calls Julio,  "I  thought  I  was  going  to 
die,  and  my  family  just  wouldn't  tell 
me.  There  I  was,  a  young  man  of  twen- 
ty, cut  down,  with  no  hope  for  my  fu- 
ture. My  father  took  time  out  from  his 
career  for  a  year  to  dedicate  his  whole 
life  to  me.  He  built  a  hospital  room  in 
our  house  complete  with  the  machinery 
1  needed  for  physical  therapy." 

His  father  bought  him  a  wheelchair, 
but  he  refused  it.  "I  knew  that  if  I  used 
that  wheelchair  once,  I  would  always 
use  it,"  he  says.  Courage  and  tenacity 


helped  the  six-foot,  165-pound  singer 
overcome  his  injuries.  He  worked  out 
for  hours  every  day  and  crawled  to  his 
exercise  machines  even  in  the  middle  of 
the  night,  while  his  family  slept. 

Throughout  the  ordeal,  no  one  ever 
assured  Julio  that  he'd  fully  recover, 
but  still  he  persisted.  "The  doctors  rec- 
ommended swimming,  so  our  chauffeur 
took  me  every  day  from  seven  to  eleven. 
He  carried  me  in  his  arms  into  the  car 
and  drove  me  to  the  countryside.  Every 
day  there  was  some  improvement.  It 
was  a  year  before  I  could  walk." 

Today,  of  course,  Julio  wows  the 
world  onstage  and  suffers  no  lasting 
effects  from  the  accident  more  than  two 
decades  ago.  But  like  many  who  have 
had  close  calls  with  death,  he  is 
careful  to    maintain  his  health.   His 


••  /  can 

find  many 
women  to  love 
for  an  hour, 
but  none  for  a 
long  time.  ^^ 


daily  routine  includes  eight  hours  of 
sleep  every  night  and  two  hours  of  floor 
exercises  in  the  morning  to  whatever 
music  is  on  the  radio.  In  fact,  the  soft- 
drink-sipping,  hard-working  man  I  came 
to  know  during  my  visit  was  nothing 
like  the  jet-setting,  carousing  Latin 
lover  I  expected  to  meet. 

His  work  is  the  most  important  thing 
in  the  world  to  him,  and  Julio  might 
spend  up  to  twelve  hours  in  the  record- 
ing studio,  stopping  only  for  a  light 
lunch.  It's  often  late  in  the  evening — 
eleven  or  so-  that  he  shares  a  large 
Spanish-style  dinner  and  wine  with  a 
few  close  friends. 

His  Bahamian  home  reflects  his 
work  ethic.  There's  no  sign  that  it's 
owned  by  a  superstar:  not  one  photo  of 
him,  not  one  award,  statuette,  gold  al- 
bum or  magazine  cover  anywhere.  "I 
don't  keep  any  of  it,"  he  says.  "I  collect 
nothing,  not  even  pictures.  I'm  not  in- 
terested in  what  happened.  I  care  only 
what  will  happen." 

His  life  in  the  Bahamas,  where  he 
expects  to  spend  nine  months  a  year,  is 
peaceful  and  dominated  by  work.  "No- 
body can  find  me  here,"  he  says.  "I 
could  go  to  Paris  and  have  fun.  But 


instead  I  stay  here  and  work  on  my 
recordings.  The  people  who  work  with 
me  are  my  only  real  friends.  I  don't  go 
out  much." 

Grabbing  a  cigarette,  one  of  a  con- 
stant chain,  Julio  explains  that  while 
he  was  convalescing  after  his  accident, 
a  medical  assistant  gave  him  a  guitar 
to  help  him  pass  the  time.  Julio  made 
up  songs,  listened  to  the  radio  and  tried 
to  accompany  the  singers.  "Lying  in 
bed  one  day,  watching  a  televised  music 
festival,  I  told  my  mother  that  I  would 
be  in  that  festival  someday." 

When  he  finally  returned  to  school 
and  his  friends  heard  him  sing,  their 
enthusiastic  reaction  convinced  him  to 
pursue  his  interest.  He  took  a  weekend 
job  singing  in  a  local  bar.  Then  just  a 
few  months  later,  in  July  1968,  he  en- 
tered the  music  festival  in  Benidorm, 
on  the  Costa  Dorado.  He  won  first 
prize.  "I  knew  immediately  the  ap- 
plause had  poisoned  me.  I  loved  it.  Sud- 
denly, nothing  was  more  important  to 
me,"  Julio  recalls. 

With  the  one  hundred  pesetas  he  had 
won,  he  drove  to  Paris  to  meet  his  blond 
girlfriend  Guendoline.  "I  loved  her  like 
crazy,"  he  says.  "But  too  much.  There  is 
this  first  love  where  you  can't  breathe. 
Later  comes  a  love  where  you  can 
breathe  together.  Later  still  is  a  love 
where  both  people  breathe  separate- 
ly— he  on  one  side,  she  on  the  other — yet 
each  is  a  half  of  a  pair.  I  have  known  all 
three  loves." 

It  was  after  his  relationship  with 
Guendoline  had  ended,  in  1970,  that  he 
wrote  the  song  named  for  her  and 
signed  with  a  record  company.  The 
song  became  one  of  Europe's  major  hits 
that  year 

Then,  at  a  party,  Julio  met  a  woman 
with  whom  he  shared  the  second  kind  ^ 
of  love,  "the  love  where  you  breathe 
together."  Julio  married  Isabel  Preis- 
ler,  a  beautiful  Filipina,  in  January 
1971.  "My  wife  and  I  had  very  different 
personalities,"  he  says.  "She  was  some- 
one who  held  everything  in;  she  wasn't 
temperamental  like  me." 

His  family — daughter  Chaveli  was 
born  in  1971,  and  sons  Julio  Jose  and 
Enrique  were  born  in  1973  and  1975 — 
didn't  dim  his  ambition.  After  conquer- 
ing Europe,  his  schedule  took  him  to 
Latin  America,  North  Africa,  Eastern 
Europe,  the  Middle  East  and  Japan. 

With  his  popularity  skyrocketing, 
his  marriage  suffered.  "There  came  a 
moment  we  could  no  longer  be  together. 
I  didn't  pull  away,  but  we  grew  in  differ- 
ent directions,"  he  explains.  "I'm  a  lit- 
tle selfish.  Love  is  not  the  most  impor- 
tant thing  to  me." 

In  1979  the  Roman  Catholic  Church 
granted  the  couple  an  annulment.  "To- 
day my  ex-wife  and  I  have  a  wonderful 
relationship.  We   (continued  on  page  72) 
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WIN  A  TRIP  TO  THE  "SANDWICH  ISLANDS,"  HAWAII! 
DISCOVER  A  GREAT  NEW  COLLECTION  OF  SANDWICHES* 


The  Sandwich.  You  might  think  it's 
always  been  around.  But  the  fact  is,  it 
was  invented  200  years  ago  by  John 
Montagu,  fourth  Earl  of  Sandwich. 
The  Earl,  an  incurable  gambler, 
needed  a  way  to  eat  without  taking  his 
eyes  off  his  cards.  His  "discovery,"  the 
sandwich,  solved  the  problem  very 
neatly,  indeed. 

Now,  Earth  Grains  proudly 
celebrates  the  Earl's  invention  with  an 
exciting  Sandwich  Salute  Sweepstakes 
in  which  you  can  collect  authentic 
sandwich  recipes  inspired  by  some  of 
history's  great  men  and  women  . . . 
plus  win  a  trip  —  instantly!  —  to  the 
original  Sandwich  Islands  —  Hawaii. 

GET  A  REAL  TASTE 
OF  HISTORY 

The  Earl  of  Sandwich,  U'illiam 
Shakespeare,  Thomas  Jefferson, 
Annie  Oakley,  Amelia  Earhart  — 
each  had  a  unique  personality,  each 
gave  the  world  unique  acKievements, 
and  each  had  a  unique  ta  te  in  food. 

Earth  Grains  has  c«icfuMy  rcse.Trched 
the  lives  and  times  of  these  and  other 
well-known  men  and  v  .: rr^en  cc  brinjj 
you  a  unique  collection  oi  10  autiiearic 
sandwich  recipes  —  each  carefullv 
recreated  with  Earth  Grains  breads  a  id 
the  some  types  of  meats,  cheesi  - , 


condiments  and  other  ingredients 
enjoyed  by  these  famous  people. 


^^i 


garden  ingredients  on  Earth  Qrains 
Light  Rye. 


FAVORITE 

John  Montagu  may  have  invented  the 
sandwich,  but  Earth  Grains  perfected 
it!  "The  Earl  of  Sandwich  Favorite" 
starts  with  two  slices  of  Earth  Qrains 
Cracked  Wheat  Bread  and  adds 
smoked  turkey,  salami,  a  hint  of  bleu 
cheese  and  more. 


HOT  SHOT  SANDWICH  — 


B 


BARD'S  FEAST 

William  Shakespeare  didn't  spend  all 
his  time  writing!  "The  Bard's  Feast" 
is  a  true  masterpiece  featuring  smoked 
salmon  and  peppered  Boursin  cheese 
on  Earth  Qrains  Honey  Wheatberry. 


'^jm 


GARDEN  SANDWICH 

When  Thomas  Jefferson  wasn't  in  the 
X^T-iite  House  he  could  often  be  found  in 
his  greenhou'     This  one  is  a  delicious 
combinatior      Virginia  ham  and  many 


Annie  Oakley  was  one  spunky  lady,  so 
we've  recreated  one  spunky  sandwich  to 
honor  her.  It's  a  combination  of  heated  [ 
tomatoes  with  chilies,  crumbled  bacon, 
cheddar  cheese  and  more  on  Earth 
Qrains  Sourdough  Bread. 

AVIATOR'S  CHOICE 

On  her  historic  solo  flight  from  Hawaii 
to  California,  Amelia  Earhart  took  alon 
her  favorite  chicken  sandwich.  Earth 
Qrains  Honey  &  Buttermilk  Bread 
takes  Amelia's  original  chicken  sandwic 
to  great  heights  with  smoked  chicken 
and  buttermilk  dressing. 


You  can  easily  have  these  plus  our 
five  other  delectable,  one-of-a-kind 
sandwich  recipes:  Marco  Polo's  Treasun 
Leonardo's  Masterpiece,  Captain  Cook*! 
Seafarer  Shrimp,  King  Kamehameha's 
Sandwich  Island  Discovery,  and  the 
Wright  Brothers'  Wright  Stuff.  Look  foi 
details  in  Earth  Grains  Family  Loaves 
and  Old-Fashioned  Wide  Pan  Breads. 
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RuttJOnt  YifJd  To  Japan 
By  Agrteine   To  Withd 


€I>'J"  ' 


ALUTE 


TAKES 


HERE'S  HOW  EASY  IT  IS  TO  WIN  A  TRIP  TO 

THE  SANDWICH  ISLANDS  —  HAWAII! 

All  you  have  to  do  is  look  at  the  Instant  Win 

Gamepiece  in  packages  of  Earth  Grains 

Family  Loaves  and  Old-Fashioned  Wide 

Fan  Breads.  Instantly,  you'll  know  if 

you're  a  winner.  If  you  win  the  Grand 

Prize,  we'll  treat  you  and  three 

members  of  your  family  to  an 

unforgettable  vacation  in  Hawaii, 

originally  named  the  Sandwich 

Islands  in  honor  of  the  Earl  of 

Sandwich.  You  could  also  win  one 

of  100  First  Prizes,  a  set 

of  limited  edition, 

fine  porcelain 

commemorative 

plates. 


ORDER  YOUR  SANDWICH  SALUTE  RECIPES! 

Each  package  contains  an  order  form  that  makes  it 
easy  to  send  off  for  the  Sandwich  Salute  Recipe 
Collection.  These  10  recipes  —  more  will  be 
available  soon  —  are  printed  on  high-quality 
cards,  each  sandwich  beautifully  photo- 
graphed in  vivid  color.  We  know  you'll 
use  these  recipes  often.  Look  for  the 
Sandwich  Salute  Sweepstakes  display 
in  your  grocery  store  and  buy  Earth 
Grains  Family  Loaves  and  Wide  Pan 
Breads.  You  could  win  a  fabulous  trip. 
You'll  get  a  taste  of  history.  And  you'll 
taste  the  promise  of 
Earth  Grains.  Bread 
at  its  best  for 
sandwich- making  at 
its  best. 


NO  PURCHASE  NECESSARY. 

Alternate  entry  method  Write  tor 
tree  gamepiece  to  Eanti  Grains 
Gamepiece,  PO,  Box  211, 
Dept  G,  Dallas,  TX 
75221  Oiler  good  in  par- 
ticipating stores  7,''8;85 
to  9/2/85.  Void 
wliere  prohibited. 


BREAD      AT      ITS 


EST 


JULIO  IGLESIAS 

continued  from  page  69 


talk  every  other  day.  She  is  my  confidant." 

Although  his  personal  life  had  bot- 
tomed out,  his  professional  life  soared. 
His  1980  album,  Hoy  ("today"  in  En- 
glish), was  at  the  top  of  the  album 
charts  in  sixty  countries.  In  1981  Eng- 
land discovered  him,  and  in  December 
his  rendition  of  "Begin  the  Beguine" 
became  the  most  popular  song  in  the 
U.K.  But  that  same  month,  personal 
tragedy  struck  the  singer  again,  when 
his  father  was  kidnapped. 

"My  father  is  the  person  I  love  most, 
and  who  loves  me  the  most,"  says  Julio. 
"He's  traveled  with  me  all  over  and  can 
never  see  encjugh  of  my  concerts.  My 
mother  will  stay  home  sometimes.  My 
father,  never  He  can  sit  thi'ough  twen- 
ty-five-hundred two-hour  concerts  in  a 
row  and  still  want  more." 

That  December  Julio's  ex-wife  called 
him  in  Miami  to  tel!  him  that  his  father 
was  missing.  Dr  Julio  Iglesias  was  to 
have  had  dinner  with  hi;  lawyer,  but 
had  not  shown  up. 

"Somebody  in  front  of  hi.-^  clinic  had 
seen  two  people  take  my  father  in  a  car 
They  were  posing  as  a  West  German 
TV  crew  and  said  they  were  assigned  to 
do  a  story  on  him. " 
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But  in  fact  the  two  were  from  a 
Basque  terrorist  organization.  "The 
group  is  political,  but  my  father  isn't, 
so  their  motivation  was  purely  finan- 
cial," Julio  explains.  "They  asked  for 
the  equivalent  of  a  couple  of  million 
dollars."  Julio  immediately  cabled  the 
funds  to  Madrid. 

"While  these  terrible,  nightmarish 
days  were  unfolding,"  recalls  Julio, 
"my  incredible  father  was  being  held 
captive  in  a  tiny  room  without  light, 
waiting  for  the  moment  he  would  be 
killed."  Amazingly,  the  police  were 
able  to  find  the  doctor's  location.  They 
captured  four  terrorists. 

But,  says  Julio,  "my  brilliant  father 
had  lost  his  ability  to  think.  He  was 
frightened,  confused.  He  cried  ten 
hours  a  day.  He  lived  in  fear  He  kept 
looking  behind  him,  and  couldn't  work 
anymore.  For  six  months  he  was  com- 
pletely lost.  He's  still  a  bit  that  way. 
But  now  two  security  men  accompany 
him  wherever  he  goes." 

Julio's  children,  who  spend  holidays 
with  him  but  live  most  of  the  year  with 
their  mother,  have  security  guards,  and 
Julio  himself  is  careful.  He  changes  his 
plans  constantly  to  prevent  being  fol- 
lowed. For  instance,  after  confirming  a 
noon  (departure,  he'll  take  off  hours  in 
advpi.-e.  He  doesn't  carry  any  money 


or  documents.  He  never  enters  an( 
leaves  through  the  same  door  He  alter 
nates  cars.  He  books  one  hotel,  thei 
stays  in  another  He  lives  with  the  con 
stant  fear  that  a  kidnapping  could  hap| 
pen  again — to  him,  or  to  any  membe 
of  his  family. 

The  singer  has  other  worries,  some  ot 
which  center  on  performing.  He  recall 
a  recent  concert  in  Frankfurt.  "It  wa 
my  first  performance  in  Germany  if 
nine  years,"  Julio  says.  "There  was  j" 
lot  of  pressure  on  me.  The  first  fifteer 
minutes  of  the  concert  were  to  bi 
broadcast  live  on  television.  It  was  im 
portant  to  me.  I  could  feel  myself  get. 
ting  nervous. 

"The  lights  went  down,  and  I  had  nt^ 
time  to  get  my  concentration  togethei 
In  that  second  I  couldn't  sing  a  note, 
could  barely  speak.  I  walked  offstage 
The  doctor  who  travels  with  me  trie( 
everything.  Everyone  tried.  'Julio,  tak< 
tea,  take  bread  .  .  .  whiskey.'  But  noth' 
ing  would  come  from  my  throat. 

"Finally  I  went  back  onstage  an(; 
said,  'Ladies  and  gentlemen,  excuse 
me.  This  has  never  happened  before; 
The  management  will  give  you  bad 
your  money.'" 

Julio  attributes  the  terrifying  void 
loss  to  the  change  in  his  routine.  Usu 
ally,  he  works  (continued  on  page  148 
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Relive  Childhood's  Make-Believe  World 


A  limited-  edition 
masterwork  from 
Reco  International 

Vibrantly  portrayed 
by  award-winning 
artist  Thornton  Utz 


"•  Shown 
smaller  than 
actual  size  of  9^4 " 
diameter 

•  23K  gold  rim 


Think  back  to  the  early  days  of  child- 
hood ...  a  time  when  every  experience  was 
fresh  and  exciting . . .  the  springtime  of  life, 
filled  with  promise  and  unlimited  possi- 
bilities. Remembering  those  days  of 
innocent,  childhood  joy  brings  on  a  warm 
glow  of  nostalgia  for  us  all. 

"Teddy's  Bathtime"  recalls  those 
springtime  days  of  youth,  when  make- 
believe  was  one  of  life's  greatest  plea- 
sures. The  bright-eyed  little  girl  gives  her 
beloved  Teddy  a  bath  in  an  old-fashioned 
washtub,  complete  with  scrub  board.  The 
little  one's  hairdo,  long  dress,  ruffled 
apron  and  wash  pitcher  bring  back  mem- 
ories of  long  ago.  Yet,  her  animated  smile 
is  timeless. 

Only  a  gifted  artist  like  Thornton  Utz 
could  capture  all  the  wonder  of  child- 
hood this  lovingly.  Utz  has  become  one 
of  the  world's  most  widely  admired  child- 
subject  limited-edition  artists  and  a 
number  of  his  plates  boast  impressive 
auction  records  as  well.  In  addition,  Utz 
is  widely  known  as  a  celebrity  portrai- 
tist— with  commissions  from  Princess 
'Grace,  Astronaut  Alan  Shepherd,  and  the 
family  of  former  President  Jimmy  Carter 
to  mention  a  few. 

Now  for  the  first  time,  this  celebrated 
artist  has  joined  forces  with  today's  most 
honored  limited-edition  art  studio:  Reco 
International.  Reco's  beloved,  child-sub- 
ject masterworks  have  multiplied  as  much 
as  12  times  in  value  over  the  past  decade. 


Offered  through  The  Hamilton  Collec- 
tion, "Teddy's  Bathtime"  premieres  the 
Springtime  of  Life  Plate  Collection — por- 
traying eight  nostalgic  scenes  of  child- 
hood joy.  Each  issue  will  be  accompanied 
by  a  numbered  Certificate  of  Authentic- 
ity, attesting  to  its  status  as  part  of  the 
edition  limit  of  14  firing  days. 

As  an  owner  of  "Teddy's  Bathtime,"  you 
will  be  guaranteed  the  right  to  acquire 
all  subsequent  seven  plates — but  you  will 
not  obligate  yourself  to  buy  any  others 
unless  you  choose  to  do  so  later. 

Furthermore,  you  may  acquire  "Ted- 
dy's Bathtime"  at  absolutely  no  risk.  The 
Hamilton  Collection  100%  Buy-Back 
Guarantee  assures  that  you  may  return 
any  plate  for  a  full  refund,  within  30  days 
of  receipt. 

Because  "Teddy's  Bathtime"  combines 
the  award-winning  art  mastery  of 
Thornton  Utz  and  Reco  International,  and 
because  many  of  their  works  have  seen 
such  quick  response  in  the  secondary 
market,  demand  is  expected  to  be  imme- 
diate and  strong.  Thus,  since  this  edition 
could  sell  out  promptly,  we  cannot  guar- 
antee your  order  will  be  considered  if 
postmarked  after  the  final  date  shown 
below.  To  avoid  disappointment,  please 
order  today. 


©  1985  HC 

Final  Postmark  Date: 


August  31, 1985 


Limit:  Tivo  plates  per  collector 

Please  accept  my  order  for  'Teddy's  Bathtime" 
by  Thornton  Utz  for  Reco  International — first 
issue  in  the  Springtime  of  Life  Plate  Collection. 
9Vi"  diameter;  4  mm  23K  gold  rim;  accompanied 
by  a  numbered  Certificate  of  Authenticity.  1 
understand  I  am  under  no  obligation  to  buy  any 

other  plate.  Yes,  1  wish  to  purchase 

(lor  2) 

"Teddy's  Bathtime"plate(s)  at  $29.50  (plus  $2.14 
postage  and  handling)  each  for  a  total  of 

$ ($31.64*  or  $63.28") 

Please  check  one:  58990 

D  I  enclose  full  payment  by  check  or  money 

order. 
n  Charge  my  credit  card: 

D  Visa  n  MasterCard 

n  American  Express  D  Diners  Club 

Acct.  No. 


Exp.  Date 
Signature  . 


Omrge  orders  must  be  signed  to  be  valul 


Name 

Address . 


City  - 
Staff  . 


.Z,p 


•Florida  residents  please  add  $1.59  per  p'.ate,  fales 
tax.  Illinois  residents  add  $2.22  per  plase,  stale  and 
local  tax. 

Please  allow  6-8  weeks  for  delivery.  AH  order',  are  subject  to 
acceptance  Deliveries  made  oi'lv  to  U.S.  and  i'.-.  territories. 

The  Hamiltco  Collection 

9550  Regency  Square  Blvd.,  P.O.  Box  2567 
Jacksonville,  FL  32232 


Baby  love 

What  happens  when  a  woman 

who  has  it  all  can't  have  what  she 

really  wants?  By  Den  a  Kiel  man 


lison    Sempill    had 
everything:  a  happy 
marriage,    a    suc- 
cessful career  and 
a  lifestyle  that  in- 
cluded     travel, 
thealer,    tennis    and    gourmet 
dinners  with  friends.  But  there 
was  something  missing,  some- 
thing that  Alison  and  her  hus- 
band had  taken  for  granted  un- 
til recently.  "What  good  is  any 
of  this  if  Robert  and  I  can't 
have  what  we  really  want?" 
she  asks.  Alison  is  thirty- 
six.  For  five  years,  she's  been 
trying  to  have  a  baby. 

Leslie  Talbott,  thirty-five, 
has  been  married  since  col- 
lege, and  she  always  as- 
sumed that  someday  she  and 
her  husband  would  have  chil- 
dren. But  they  weren't  in  a 
rush.  Leslie  wanted  a  career 
He  wanted  to  travel.  There 
was  plenty  of  time  for  a  family. 

However,    now    that 
Leslie's  ready  to  have  a 
baby,  her  husband 
has    decided    he 
doesn't  want  a 
child  after  all. 
In  fact,  after 
seventeen 
years  of 


an  othei-wise  peaceful  marriage, 
he  recently  packed  his  bags  and 
moved  out  of  the  house. 

Candice  Samuels  desperately 
wants  to  have  a  baby,  too.  Since 
her  divorce  five  years  ago,  she 
has  not  come  close  to  remarry- 
ing."Once  in  a  while  (continued) 


y 


INFERTILITY 
UPDATE 

BY  LAWRENCE  GALTON 

Ten  to  fifteen  percent  of 
American  couples  are 
infertile — technically. 
According  to  medical  defi- 
nition, an  infertile  couple  is 
one  that  has  unsuccessfully 
attempted  to  conceive  for  a 
period  of  at  least  one  year. 
But  now,  new  medical  devel* 
opments  offer  hope,  even 
for  the  growing  number  of 
women  in  their  thirties  who, 
for  one  reason  or  another, 
waited  to  have  a  child,  notes 
Melvin  R.  Cohen,  M.D.,  direc- 
tor of  the  Fertility  Institute 
and  professor  of  gynecology 
at  Northwestern  University 
in  Chicago. 

If  a  couple  is  having  dif- 
ficulty conceiving,  what 
should  they  do?  First,  check 
with  a  gynecologist  or  ob- 
stetrician specializing  in  in- 
fertility. Since  the  problem 
is  with  the  man  as  often  as 
with  the  woman,  the  phy- 
sician will  likely  begin 
screening  tests  on  both.  For 
the  man,  tests  include  stud- 
ies of  sperm  quantity  and 
quality.  A  low  sperm  count 
or  sperm  with  poor  mobility 
are  two  of  the  commonest 
causes  of  infertility. 

For    a    woman,    tests    in 
elude  charting  basal  body 
temperature    to    deter- 
mine the        (€ontinued) 
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For  your  fish-loving  buddy, 

three  new  ocean  fish  varieties 

fromKALKAN: 


^igi|k 


KalKan^ 


Salmon  Supreme 
Oiiuicr 


.^....^^ 


Sole  &  Cod 
Dinner 


•&■  T- 


ff"4ti 


^v"*^^^ 


ook  into  big  savings. 

-et  your  cat  hook  into  the  great  nutrition  in  new  KAL  KAN* 
lina,  Salmon  Supreme  Dinner  and  Sole  &  Cod  Dinner, 
vhile  you  hook  into  big  savings.  What  your  buddy  gets 
;  the  fish  he  loves,  plus  all  the  vitamins,  minerals  and 
rotein  he  needs,  every  day  of  his  life. 

What  you  get  is  a  lot  of  love  for  your  money 


STORE  COUPON 


ALKAN^catfood. 

ro  rich  in  nutrition,  it's  like  getting 

multi-vitamin  in  every  can."  .'^ 


IKALKAN 


^AVF  2SC}--^"^^'^-^^^"°^-^'^v  25< 


any  two  13-oz.  cans  _ 
of  KAL  KAN®Tuna,  Salmon  Supreme  Dinner 
or  Sole  &  Cod  Dinner 


CONSUMER.  This  coupon  is  lo  be  redeemed  on  ttie  purchase  ol  this  produri 
only  and  cannot  be  Uanslerred.  sold,  teproduced.  ot  exchanged  Sales  tax 
lobepaidbypufcfiaser  Only  one  coupon  per  product  can  be  fedeemed  MR 
GROCER.  Our  repiesentalive  will  redeem  this  coupon  tor  the  face  value  plus 
8C  handling  when  terms  ot  this  otter  have  been  complied  with  by  you  and  the 
rurchaser  ANY  OTHER  USE  CONSTITUTES  FRAUD  For  payrneni.  mail 
coupons  to  Kal  Kan  Foods,  tnc  ,  PO  Box  3039,  Elm  City.  NC  27898 
Coupons  will  tie  honored  only  it  submitted  by  a  retailer  of  our  merchandise 
or  a  Clearing  House  acting  for.  and  at  the  risk  of.  such  a  retailer  Kal  Kan 
reserves  the  right  lo  withhold  payment  on,  and  declare  void,  coupons 
received  m  mint  condition  or  mass  cut  or  otherwise  (Udget)  (rauduleni 
Coupon  reimbursements  are  not  lo  be  deducted  Irofii  Kal  Kan  Foods  in- 
voices Invoices  proving  purchase  ol  sufficient  stock  io  cover  coupons 
redeemed  must  be  shown  on  request  OHer  good  only  in  U  S  A  Void  where 
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Baby  love 


I  tell  myself,  'Relax,  what's  the 
rush?'  says  Candice,  thirty- 
eight,  who  often  lies  awake 
worrying  if  she  will  ever  have 
children.  'But  I  know  I  can't 
wait  much  longer.  My  time's 
running  out.'" 

Baby  panic.  It  may  start  as  a 
dull  longing,  a  sudden  interest 
in  baby  clothes,  an  irrational 
impulse  to  pat  small  children 
on  the  head.  But  it  can  con- 
sume a  woman's  life  Other- 
wise well-adjusted  women  find 
themselves  unable  to  sleep  at 
night,  haunted  by  images  of 
babies  they  will  never  bear,  ob- 
sessed by  fleeting  time.  Ac- 
complished professionals  lose 
interest  in  their  work.  And 
just  the  sight  of  a  mother-to-be 
can  send  such  strong-willed, 
self-assured  women  into  irra- 
tional bouts  of  crying. 

"I  feel  a  void,"  says  Amy,  a 
divorced  filmmaker  who  at  thir- 
ty-eight is  so  desperate  to  have 
a  child  she  weeps  each  time  a 
diaper  commercial  comes  on  tel- 
evision. "Wherever  I  go,  every- 
one is  bursting  with  complacent 
pregnancy."  Adds  Linda,  a  thir- 
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i  can't 
longer/'' 


ty-seven-year-old  lawyer,  "I  can't 
even  stand  to  go  to  church — all 
our  friends  have  had  children  in 
the  last  couple  of  years.  We're 
the  only  ones  who  haven't." 

Babies  are  everywhere.  Not 
long  ago  the  symbol  of  women's 
oppression,  today  babies  are 
chic.  The  vision  of  the  happy 
mother  walking  hand  in  hand 
with  her  adorable  child  is  back 
in  vogue. 

"It  used  to  be  that  you  were 
either  a  career  woman  or  a 
mother,"  says  Marilyn  Varadi, 
Ph.D.,  a  Long  Island  psycholo- 
gist, who  notes  a  marked  in- 
crease in  the  number  of  women 
who  are  suffering  from  baby 
panic.  "Women  now,  no  matter 
how  successful  they  are  profes- 
sionally, feel  cheated  if  they  are 
not  mothers,  too." 

Indeed,  despite  the  turbulent 
seventies,  when  motherhood 
came  under  attack,  the  vast 
majority  of  women  today  want 
and  expect  to  have  children. 
The  U.S.  Census  Bureau  re- 
ports that  nearly  95  percent  of 
married  women  between  the 
ages  of  thirteen  and  thirty-four 


plan  to  become  mothers.  So  do 
57  percent  of  unmarried  women 
between  thirty  and  thirty-four 
— a  figure  that's  up  considerably 
from  only  a  decade  ago. 

The  trouble  is,  as  more  women 
postpone  having  children,  many 
are  confronting  biological  diffi- 
culties. Some  have  problems  con- 
ceiving; some  are  unable  to  carry 
a  child  to  term.  Still  others  are 
facing  what  observers  refer  to 
as  "situational  infertility" — a 
stormy  marriage,  an  inability 
to  find  a  suitable  mate  or  a  dis- 
agreement with  a  spouse  over 
whether  to  start  a  family — that 
has  the  same  effect  as  a  biolog- 
ical impediment. 

Still,  most  psychologists  be- 
lieve baby  panic  is  essentially  a 
phenomenon  of  upper-middle- 
class  professional  women  who 
take  pride  in  controlling  their 
lives,  in  setting  goals  according 
to  a  timetable.  "All  their  adult 
lives  these  women  have  seized 
the  day,"  notes  Catharine  R. 
Stimpson,  Ph.D.,  director  of  the 
Institute  for  Research  on 
V/omen,  of  Rutgers  University. 
"They've  always  made  opportu- 
nity work  for  them,  but  now,  in 
their  thirties,  they  see  an  op- 
portunity slipping  away."  And 
they  are  powerless  to  do  any- 
thing about  it. 

For  women  who  have  grown 

up  thinking  they  could  control 

most  other  parts  of  their  lives, 

the  effect  of  not  being  able  to 

have  a  child  when  they  choose 

to  do  so  can  be  devastating.  It  is 

not  unusual  for  these 

women     to     suffer 

anxiety,      self-doubt 

and  severe  depression. 

Some  mine  their  pasts, 

berating    themselves    for 

relationships  they  allowed 

to  founder  or  for  abortions  they 

had  before  they  were  married. 

They  question  how  they  could 

have  made  the  choices  they  did. 

"I  lie  awake  and  think  how 
God  is  punishing  me,"  says 
Janice,  a  Boston  architect,  who 
had  an  abortion  at  twenty-one 
before  she  married.  Now  thir- 
ty-five and  married  for  five 
years,  she  has  been  unable  to 
-^ conceive.  "I  could  have  had  a 

*,child.  I  lost  my  chance,"  she 
adds  sadly.  (continued) 
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time  off  ovulation  eacii  montii  and  a  uterine  biopsy 
to  determine  if  the  ffertilized  egg  can  become  im> 
planted  in  the  endometrium,  the  uterine  wall. 
Also  common:  blood  tests  to  check  for  hormonal 
imbalances  that  can  prevent  ovulation  or  con- 
ception. Cervical  mucus  will  be  examined  ffor  ab> 
normalities  that  may  prevent  the  sperm  front  en- 
tering the  uterus,  and  X-rays  off  the  fallopian 
tubes  will  be  taken  to  see  iff  they  are  open  to  allow 
sperm  and  egg  to  meet. 

If  the  results  off  the  woman's  tests  are  normal,  a 
diagnostic  laparoscopy  (insertion  of  a  viewing  in- 
strument through  the  abdominal  wall)  may  be 
needed  to  check  ffor  tubal  disease  or  endometrio- 
sis. "Affter  these  investigations,"  notes  Marian  de 
Marinis  Damewood,  M.D.,  of  Johns  Hopkins  Uni- 
versity Medical  Center  in  Baltimore,  "the  problem 
can  be  detected  ninety  percent  of  the  time." 
Sometimes  treatment  is  a  matter  of  hormone  ther- 
apy or  the  administration  off  drugs  such  as  Clomid 
or  Pergonal  (powerfful  combinations  off  hormones) 
to  induce  ovulation.  Endometriosis,  a  condition  in 
which  the  uterine  lining  escapes  and  is  ffound  in 
places  outside  the  uterus,  is  another  common  ffer- 
tility  problem.  Surgery  or  the  drug  Danocrine  will 
alleviate  the  condition.  In  some  cases,  surgery 
may  be  needed  to  open  closed  tubes — in  the  man, 
the  epididymis,  which  conducts  sperm  to  the 
penis,  and  in  the  woman,  the  ffallopian  tubes, 
which  provide  a  passageway  ffor  the  eggs. 

Unffortunately,  the  cost  of  such  treatment  can  be 
high:  A  course  of  Danocrine,  for  example,  may  run 
$100  a  month.  Ultrasonic  studies  to  detect  impend- 
ing ovulation  (used  in  conjunction  with  Pergonal) 
may  cost  $100  each,  and  three  to  four  a  month  may 
be  needed.  The  most  ffuturistic  method,  in  vitro 
ffertilization— the  so-called  "test  tube"  method- 
requires  such  a  large  medical  support  team  that 
the  cost  runs  as  high  as  $3,500  to  $6,000  per  eff- 
ffort,  with  several  efffforts  offten  necessary. 

Many  couples  have  used  a  combination  off  the 
methods  made  available  to  them  by  science.  Here, 
some  off  the  newest,  most  exciting  advances: 

THE  FERTILITY  PUMP  Ovulation  normally  begins 
in  a  part  of  the  brain  called  the  hypothalamus, 
which  secretes  GnRH  (gonadotropin-releasing 
hormone).  This  hormone  prompts  the  pituitary 
gland  at  the  base  off  the  brain  to  command  the 
ovaries  to  release  an  egg.  But  when  the  hypothal- 
amus ffails  to  ffunction — due  to  stress,  poor  diet, 
strenuous  exercise  or  some  other  unknown  ffactor, 
ovulation  comes  to  a  standstill. 

Doctors  at  Columbia  Presbyterian  Medical  Cen- 
ter in  New  York  City  report  an  80  to  90  percent 
success  rate  with  a  new  technique  that  uses  a 
pump  the  size  of  a  cigarette  pack  as  a  temporary 
substitute  ffor  the  malffunctioning  hypothalamus. 
A  catheter  (tube)  is  placed  in  a  vein  in  the  fforearm 
and  the  patient  is  connected  to  the  pump,  which 
can  be  worn  under  clothing.  The  pump  is  filled 
with  CnRH  and  feeds  a  small  dose  off  the  hormone 
into  the  bloodstream  every  ninety  minutes. 

,  .  ,  ,_,  _,^  ^_5^_  ^  bacterial  inffection  trig- 
gered by  a  previously  unsuspected  organism,  T- 
mycoplasma,  may  be  responsible  ffor  inffertility  in 
some  couples,  according  to  the  (tontinuedt 
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BABY  LOVE 
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Compounding  the  torment  for  these 
women  is  the  fact  that  not  having  chil- 
dren in  the  eighties  is  decidedly  differ- 
ent than  it  was  a  generation  ago.  Then, 
people  assumed  the  childless  couple 
had  tried  to  conceive  but  failed.  Those 
without  children  were  pitied. 

But  today  childless  couples  receive 
little  sympathy,  because  people  assume 
that  they  have  chosen  not  to  have  a 
family.  Even  those  suffering  the  ago- 
nies of  infertility  find  themselves  sub- 
jected to  insensitive  queries:  "Why  did 
you  wait  so  long?"  or  "Why  was  a  career 
so  important?"  Younger  women  espe- 
cially seem  to  point  an  accusatory  fin- 
ger at  the  generation  of  women  preced- 
ing them,  implying  that  these  women 
somehow  deserve  their  fate  for  not  hav- 
ing thought  about  children  sooner. 
Many  plan  to  have  their  children  first 
and  worry  about  careers  later.  "I  don't 
want  to  end  up  a  big  success  at  law  with 
nothing  else,"  says  Stephanie  Johnson, 
eighteen,  a  freshman  at  Yale,  who 
would  like  to  get  married  after  college 
and  have  her  first  child  at  twenty-five, 
just  after  she  graduates  from  law  school. 

"You've  got  to  think  about  these 
things,"  says  Sherry  Schwartz,   nine- 


teen, a  sophomore  at  the  University  of 
Pennsylvania,  who  believes  women 
should  stay  home  until  their  children 
are  at  least  six  years  old. 

The  biological  dock 

But  despite  the  emotional  and  psycho- 
logical factors,  baby  panic  is  rooted  in 
biological  reality.  Though  the  decrease 
in  fertility  is  gradual,  thirty-five  looms 
large  in  women's  minds  as  the  precar- 
ious age  by  which  they  either  must  have 
a  child  or  face  difficulty  in  conceiving.  As 
women  become  obsessed  with  this  tick- 
ing clock,  they  may  actually  mourn  each 
passing  month.  Often,  they  are  filled 
with  anguish  not  unlike  that  felt  by  peo- 
ple confronting  a  major  illness. 

In  fact,  many  psychologists  feel  that 
baby  panic  is  linked  to  the  fear  of  grow- 
ing older,  of  facing,  for  the  first  time, 
one's  own  mortality.  Seemingly  trivial 
things  may  take  on  great  importance  to 
women  preoccupied  with  aging  and 
death;  their  mother's  jewelry  or  the  fam- 
ily china,  and  to  whom  it  should  be  given. 

"Who's  going  to  take  care  of  me  when 
I'm  old?"  asks  Susan,  a  new^spaper  re- 
porter who,  at  thirty-five,  has  never 
been  married  but  would  now  like  to 
find  someone  with  whom  to  share  her 
life  and  have  children.  "I  don't  want  to 
be  one  of  those  people  in  the  nursing 


78 


home  without  anybody  to  visit  them. 

The  fear  of  growing  old  alone  is  a 
other  reason  why  some  women   m  ' 
want    desperately    to    have    child n 
Some  sociologists  argue  that  the  de- 
to  have  children  is  as  powerful  as  i  ; 
urge  to  eat  or  have  sex.  Others  say  it  j 
sociologically  induced:  Men  and  worn  1 
who  see  their  colleagues  and  frien  ; 
starting  families  may  feel  the  need  > 
keep  up  with  them.  Still  others  belit. ; 
the    distinction    is    irrelevant:    Wh  1 
dealing   with    women    suffering   b;i 
panic,  the  experts  underscore  the  1 
portance  of  measuring  each   indiv  - 
ual's  desire  for  a  child. 

"You  must  attempt  to  discover  wht  ? 
the  anxiety  is  coming  from,"  says  An 
Groves.  M.S.W,  who  sees  hundred- 
such  women  in  her  role  as  associate  di  i 
tor  of  social  work  services  at  Brigh;  1 
and  Women's  Hospital  in  Boston.  "Is  L; 
desire  to  have  a  baby  and  having  to  dtl 
with  the  traditional  issues  that  ere; 
anxiety  for  women  the  primarj'  rea-  ; 
for  her  anguish,  or  for  some  women,  di 
it  stand  for  something  else?" 

Can  they  cope? 

To  be  sure,  coping  with  baby  panic  is  ) 
simple  matter.  Beyond  recognizing  i 
woman's  motivations  for  wanting  i 
child,  there  is  the  reality  of  limit  i 
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time  and  having  to  accept  the  fact  that  not  everyone  who 
wants  to  have  a  child  will  be  able  to  have  one.  For  some 
couples,  adoption  may  be  the  answer.  Others — single 
women  with  no  hope  of  meeting  an  appropriate  mate — may 
decide  to  bear  or  adopt  a  child  on  their  own. 

Explains  one  thirty-eight-year-old  Manhattan  architect, 
who  has  never  been  married,  "I  know  I'm  never  going  to  meet 
a  man  I  want  to  marry,  and  I  am  prepared  to  take  on  the 
financial  and  emotional  responsibility  of  bringing  up  a  child 
on  my  own."  She  has  recently  moved  into  a  new  loft  large 
enough  to  accommodate  a  baby,  if  she  decides  to  have  one. 

Other  women  are  becoming  resigned  to  their  fate. 

"I  realize  it  won't  be  the  end  of  the  world,"  says  thirty- 
seven-year-old  Carol,  a  buyer  at  a  major  Chicago  depart- 
ment store,  who  has  been  divorced  for  six  years.  "Of  course, 
I'm  still  hoping.  I  don't  really  believe  it's  never  going  to 
happen.  If  it  doesn't,  I  guess  I'll  still  be  me.  I  won't  have  a  lot 
of  the  joys  |of  motherhood],  but  I  won't  have  a  lot  of  the 
heartaches  either." 

Meanwhile,  Alison  Sempill  continues  to  struggle  with 
infertility.  Month  after  month,  she  endures  painful  hor- 
mone shots,  hoping  the  drugs  will  make  a  difference  this 
lime,  that  the  in  vitro  fertilization  will  take.  She  has  al- 
ready undergone  surgery  twice  and,  at  extraordinary  finan- 
cial and  emotional  expense,  has  repeatedly  been  implanted 
with  eggs  that  have  been  fertilized  in  a  test  tube  with  her 
husband's  sperm. 

For  the  Sempills,  there  is  no  privacy  left  to  their  quest  for 
a  child.  The  spontaneity  has  long  disappeared  from  their 
lovemaking.  And  the  step  they  once  imagined  would  be  so 
easy  to  take  (and,  ironically,  for  so  many  years  guarded 
against)  at  times  seems  impossible. 

"It  is  the  great  emptiness  of  our  life,"  says  Alison.  Yet, 
month  after  month,  she  waits.  End 
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findings  of  a  three-year  study  conducted  at  New  York  Hospi- 
tal-Cornell Medical  Center.  After  testing  semen  specimens, 
Attila  Toth,  M.D.,  and  his  colleagues  found  evidence  of  the 
bacteria  and  began  a  four- week  course  of  treatment  for  both 
partners  until  the  infection  was  destroyed.  Among  the  129 
couples  successfully  treated,  the  pregnancy  rate  was  60 
percent.  What's  more,  once  the  infections  had  cleared  up, 
the  average  pregnancy  occurred  in  10.6  months,  and  most 
needed  no  further  fertility  tests  or  treatments. 

Estrogen  boost  Normally,  the  mucus  secreted  by  the 
glands  in  the  cervix  provides  an  ideal  environment  for  fer- 
tilization, but  in  some  cases,  the  mucous  lining  is  abnor- 
mally thick  and  the  egg  cannot  become  implanted.  Re- 
cently, though,  Jerome  H.  Check,  M.D.,  of  Thomas 
Jefferson  University  School  of  Medicine,  Philadelphia,  re- 
ported a  three-step  process  that  corrects  this  problem.  First, 
he  injected  thirty-four  infertile  women  with  high  doses  of 
estrogen  to  thin  their  cervical  mucus  and  the  hormone 
human  menopausal  gonadotropin  to  stimulate  the  produc- 
tion of  the  egg.  With  ultrasound,  Check  determined  the 
precise  time  the  egg  was  ready  for  release  and  then  injected 
the  hormone  human  chorionic  gonadotropin  (HCG),  to  help 

f  the  egg  travel  to  the  uterus.  After  an  average  of  3.2  months, 
56  percent  of  the  women  receiving  the  estrogen  boost  be- 

,  came  pregnant. 

I  Help  for  potyqfstic  disease  If  a  woman  has  polycystic  disease 
i  (also  called  Stein-Leventhal  s3m[drome),  cysts  develop  on  and 
I  enlarge  the  ovaries,  resulting  in  irregular  menstrual  bleed- 
«  ing,  obesity  and,  often,  infertility.         (continued  on  page  82) 
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continued  from  page  79 

Doctors  still  do  not  know  exactly  why 
ovarian  cysts  develop,  but  now  it  ap- 
pears that  weight  loss  may  help  women 
with  this  problem.  At  Madigan  Army 
Medical  Center,  in  Tacoma,  Washing- 
ton, Frederick  E.  Hariass,  M.D,  and  as- 
sociates placed  six  women,  all  weighing 
from  210  to  290  pounds,  on  a  super- 
vised 500-calorie,  high-protein  diet. 
They  lost  from  sixteen  to  thirty-eight 
pounds,  an  average  of  11  percent  of 
their  weight.  Even  though  they  still  re- 
mained well  above  ideal  weight,  all  ex- 
perienced return  of  their  normal  men- 
strual cycles.  Two  of  the  four  who 
wanted  to  become  pregnant  did  in  fact 
succeed  in  conceiving. 

Varicocele  surgery  One  of  the  com- 
monest causes  of  male  infertility  (af- 
fecting about  39  percent  of  infertile 
men)  is  a  varicocele,  enlarged  veins  in 
the  scrotum — actually,  varicose  veins 
of  the  testicles. 

Although  doctors  are  still  not  sure 
exactly  why  some  varicoceles  trigger 
infertility  and  others  do  not,  they  do 
know  that  the  condition  can  be  easily 
treated. 

In  a  simple  surgical  procedure,  the 
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enlarged  veins  are  tied  off  and  blood 
flow  is  rerouted.  Sperm  quality  im- 
proves in  about  60  to  70  percent  of  the 
cases.  Varicocele  surgery  can  be  con- 
ducted on  an  outpatient  basis  or  during 
a  one-day  hospital  stay.  Normal  activi- 
ties can  be  resumed  within  a  week. 

Recently,  a  nonsurgical  varicocele 
correction  was  developed  by  Patrick  C. 
Walsh,  M.D.,  and  Robert  I.  White,  Jr, 
M.D.,  of  Johns  Hopkins  University 
Medical  Center.  By  inserting  a  tiny 
balloon  through  a  catheter  into  a  leg 
vein,  the  doctors  were  able  to  maneuver 
it  up  to  block  off  congested  spermatic 
veins.  Performed  on  an  outpatient 
basis,  with  the  patient  home  in  less 
than  two  hours  and  fully  recovered  the 
next  day,  the  new  procedure  has  been 
successful  with  40  percent  of  the  first 
twenty  men  on  whom  it  was  used. 

The  heat  factor  Another  possible  rea- 
son for  male  infertilty  is  high  scrotal 
temperature.  Sperm  are  heat-sensitive, 
and  normally,  the  scrotal  sac  keeps 
sperm-producing  organs  below  body 
temperature  (at  94-95°F.).  Now,  doc- 
tors realize  that  simple  steps  can  be 
taken  to  correct  the  problem. 

Some  of  the  culprits:  hot  baths,  sau- 
nas and  hot  tubs,  tight  pants,  and  jog- 
ging sweatsuits  made  of  rubber  or  syn- 


thetic fibers  that  don't  breathe.   Men 
who  spend  much  of  their  day  in  over 
heated  vehicles    or  work  near  indu^ 
trial  ovens,  may  suffer  from  heat  ex 
posure.    Recently,    British    physician - 
advised  such  patients  to  avoid  the  of 
fending  activities  or  sit  with  their  legsl 
apart   whenever   possible — a   position, 
that  caused  scrotal  temperature  to  drop 
several  degrees.  A  device  developed  byi 
Adrian  W.   Zorgniotti,   M.D.,   at  New 
York  University,  resembles  an  athletic 
supporter  and  is  kept  moist  and  cool  by 
small  quantities  of  water  In  a  tria 
with  sixty-eight   infertile  men,  forty- 
two   showed     improvement    in  sper; 
production    after   using    this     devic 
for  twelve  to  twenty-four  weeks.  Th 
best   news:    Seventeen   wives   became 
pregnant  after  an  average  of  only  5.2 
months.  End 


n 


COMING  NEXT  MONTH 

TO  YOUR  HEALTH! 

Twenty-five  little-knewn 

ways  lo  prevent  or  cure 

common  health  problems. 

Not  to  be  missed! 


LADIES'  HOMt  JOURNAL  •  AUGUST  19^ 
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for  Wiiiter  Vun! 


For  smooth  skating  and  higfi  performance,  winterize  your  children  with  Wec'her  Tamer.  Fashioned  in  duroble  fabrics, 
ZePel '  treated  for  rain  and  stain  repellency,  these  action  jackets  ore  lined  with  toasty  warm  piles  by  Tex-Tenn  Corporation. 
ICE-SHOW  cuts  a  fancy  figure  with  crisp  contrast  outline  binding,  while  CRINKLE-CLASS  is  a 
world  class  competitor  with  its  split  zip  hood.  Or,  for  compulsory  figures  and  fine  free-style,  /—,»«#  TrMM 
SNAP-JAZZ  leads  the  way.  All  three  are  machine  washable  and  carry  Weather  Tamer's  Full  /TEX'  TKNNy 
One  Year  Warranty  for  normal  wear.  You  can  rely  on  Weather  Tamer  for  gieot  outdoor 
looks,  warmth  and  fashion! 


m 
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''^o'*::-^'^^^^ 
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You'll  find  Weather  Tamer*  at  these  Fine  Stores  and  their  Branches  IICE-5HOW  is  noted  as  "A",  CRINKLE-CLASS  as  "B"  ond  SNAP-JAZZ  as  "C"  followinu  each  sto  >  indicate 

style  availability):  NEW  YORK,  Mocy's  (A.B),  Gimbel  s  (A),  BROOKLYN,  Abraham  &  Straus  (A),  CHICAGO,  Marshall  Field's  |A,B);  PHILADELPHIA,  Sfrawbridge  &  ClotNisr  (A, B.C. I,  John 
Wanomaker  (A);  DENVER,  Joslins  (B),  SEATTLE,  Frederick  &  Nelson  (B),  NASHVILLE,  Coin  Sloan  |A|;  ST.  LOUIS,  Famous  Barr  |A|;  PITTSBURGH,  Koufmanns  (A,BI,  CLEVELAND,  Moy  Co. 
(B|,  AMHURST,  NY,  Jenss  lA.CI;  OMAHA  &  DES  MOINES,  Younker  s  |A,BI,  CHARLOTTE,  Iveys  (A,BI,  NEWARK,  Bamberger's  (A);  ROCHESTER,  McCurdys  ;A);  RICHMOND,  VA,  Thalhimers 
(A);  LATHAM,  NY,  Boston  Store  (A,CI;  GREENBAY,  H.  C.  Prange  (A);  YOUNGSTOWN,  Strouss  (A);  HARTFORD,  G.  Fox  (A,C);  WASHINGTON,  DC,  Woodward  &  lothrop  |A,B);  and  fine 
stores  everywhere  or  write  to  Wecrfher  Tamer,  Inc.,  821 -C  Merchandise  Mart,  Chicago,  IL  60654. 


COOKING  FOR  TODAY 


SUMMERTIME  MICROWAVE  DESSERTS 


asy,  quick,  light  and  delectable  — 
that's  the  perfect  combination 
for  special  summer  desserts. 
By  Marcia  Cone  and  Thelma  Snydel 


SOFT  VANILLA  CUSTARD 

Microwave  time:  3'/2  to  4V2  minutes. 

IV2  cups  milk 

2  egg  yolks 

3  tablespoons  cornstarch 
2  tablespoons  sugar 

Dash  salt 
1  Va  teaspoons 

vanilla  extract 
Pour  milk  into  a  4-cup  glass  measure. 
Microwave  uncovered  on  High  2  min- 
utes or  until  steaming  but  not  boiling. 

Meanwhile,  place  egg  yolks  in  me- 
dium microwave-proof  bowl.  Beat  until 
frothy.  Stir  in  cornstarch,  sugar  and 
salt.  Gradually  add  hot  milk  to  egg 
mixture,  stirring  constantly. 

Microwave  uncovered  on  High  1  min- 
ute; stir  well.  Microwave  uncovered  on 
High  30  seconds  to  2  minutes,  until 
thickened,  stirring  every  30  seconds. 
Do  not  boil.  Stir  in  vanilla.  To  chill 
quickly,  pour  into  shallow  dish  and 
place  in  freezer  at  least  20  minutes. 
Spoon  into  four  dessert  dishes.  Makes  4 
servings,  about  120  calories  each. 
Fruit  Parfaits:  Prepare  and  chill  cus- 
tard. Wash  2  cups  fresh  raspberries, 
strawberries  or  blueberries.  Reserve 
some  berries  for  garnish.  Divide  re- 
maining berries  among  4  goblets. 
Spoon  a  generous  Mi  cup  chilled  custard 
on  top  of  each,  (iarnish  with  reserved 
berries. 

SOFT  ORANGE  CUSTARD 

Microwave  time:  3V2  to  4'/2  minutes. 

1  Va  cups  milk 
2  egg  yolks 
2  tablespoons  sugar 
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Dash  salt 

3  tablespoons  cornstarch 

1  tablespoon  orange-flavored 
liqueur 

1  teaspoon  grated  orange 
peel 
Pour  milk  into  a  4-cup  glass  measure. 
Microwave  uncovered  on  High  2  min- 
utes or  until  steaming  but  not  boiling. 

Meanwhile,  place  egg  yolks,  sugar 
and  salt  in  a  medium  microwave-proof 
bowl.  Beat  with  a  wire  whisk  until 
frothy.  Stir  in  cornstarch.  Gradually 
add  hot  milk  to  egg  mixture,  stirring 
constantly. 

Microwave  uncovered  on  High  1  min- 
ute; stir  well.  (Stir  from  edge  to  center 
for  even  cooking. )  Microwave  uncovered 
on  High  30  seconds  to  2  minutes,  until 
thickened,  stirring  every  30  seconds. 
Do  not  boil.  Stir  in  liqueur  and  orange 
peel.  Place  plastic  wrap  directly  on  top 
of  cream;  refrigerate.  To  chill  quickly, 
pour  into  shallow  dish  and  place  in 
freezer  at  least  20  minutes.  Serve 
plain,  or  with  sliced  peaches  or  fresh 
berries.  Makes  4  servings,  about  120 
calories  each. 

TAHITIAN  PINEAPPLE  BOATS 

Microwave  time:  3'/2  to  4'/2  minutes. 

1  recipe  Soft  Orange  Custard 

(see  above) 
1  pineapple,  quartered 

lengthwise 

with  green 

top  intact 
V4  cup  grated  coconut,  toasted 

(optional) 
Prepare  Soft  Orange  Custard,  but  sub- 
stitute 1  tablespoon  rum  'for  liqueur. 
Pour  custard  into  a  shallow  dish;  place 
in  freezer  \i  least  20  minutes. 


Meanwhile,  cut  fibrous  core  fror^ 
each  pineapple  quarter.  Cut  careful!^ 
underneath  the  flesh,  leaving  y2-inc^ 
shell.  Remove  fruit  and  cut  into  V2-inc' 
chunks.  Fold  into  orange  custard.  PlacJ 
shells  on  individual  serving  dishes 
Spoon  pineapple-cream  mixture  evenl. 
into  shells.  Sprinkle  with  coconu^! 
Makes  4  servings,  about  175  calorie- 
each. 

BAKED  PEACH  EGG  CUSTARDS 

Microwave  time:  7  to  10  minutes. 

1  large  peach,  peeled,  thinly 
sliced  and  chopped 
(about  Vs  cup) 
1  cup  milk 
3  eggs 
3  to  4  tablespoons  sugar 

Dash  salt 
1  teaspoon  vanilla  extract  or 

orange-fflavored  liqueur 
V4  teaspoon  almond  extract 
Spoon  peach  slices  evenly  into  four  5-  0 
6-ounce  custard  cups.  Pour  milk  into 
4-cup   glass   measure.   Microwave   uri 
covered  on  High  2  minutes  or  unt: 
steaming  but  not  boiling. 
Meanwhile,    in    medium    bowl   com 


jine  eggs,  sugar,  salt,  vanilla  or  liqueur 
and  almond  extract.  Beat  with  a  wire 
A^hisk  until  frothy.  Slowly  add  hot 
milk,  stirring  constantly.  Pour  into  cus- 
:ard  cups  over  peaches.  Place  cups  in 
microwave  1  inch  apart  in  a  circle.  Mi- 
:rowave  uncovered  on  Medium  7  to  10 
minutes,  repositioning  cups  once  or 
twice,  until  firm  and  a  knife  inserted  V2 
inch  from  center  comes  out  clean.  Let 
stand  10  minutes  to  solidify.  Serve 
warm  or  chilled.  Makes  4  servings, 
about  150  calories  each. 

ICE  CREAM  PIE  WITH 
STRAWBERRY  SAUCE 

Microwave  time:  1  to  2  minutes. 

1  quart  vanilla  ice  cream 
1  recipe  Praline  Crust 
(see  below) 

1  recipe  Strawberry  Sauce 

(see  below) 
Place  vanilla  ice  cream  container  in 
microwave  oven.  Heat  on  Defrost  1  to  2 
minutes,  until  ice  cream  is  soft  enough 
to  spread.  Spread  ice  cream  over  Pra- 
line Crust.  Place  in  freezer  at  least  1 
hour  to  set.  Drizzle  top  of  pie  with 
warm  or  chilled  Strawberry  Sauce.  Pass 
.any  remaining  sauce.  Makes  8  serv- 
ings, about  370  calories  each. 

[  PRALINE  CRUST 

Microwave  time:  3'/2  to  5  minutes. 

6  tablespoons  butter 
^  1  cup  coarsely  chopped  pecans 
!  Va  cup  graham  cracker  crumbs 
I  2  tablespoons  brown  sugar 

Place  butter  in  a  9-  or  10-inch  micro- 
"wave  pie  plate.  Microwave  on  High  1  to 

2  minutes,  until  melted.  Stir  in  re- 
maining ingredients;  press  mixture 
evenly  onto  sides  and  bottom  to  form  a 
crust.  Microwave  uncovered  on  High 
2^2  to  3  minutes,  until  set.  Cool. 

STRAWBERRY  SAUCE 

Microwave  time:  4  to  5  minutes. 

'  1  pint  ripe  strawberries,  sliced 
-Va  cup  red  currant  jelly 

2  tablespoons  orange>fflavored 
I          liqueur  or  orange  iuice 
''  1  teaspoon  lemon  juice 
In  4-cup  glass  measure  combine  all  in- 
gredients. Microwave  uncovered  on  High 
4  to  5  minutes,  until  jelly  is  melted  and 
mixture  begins  to  boil,  stirring  once  half- 
way through  cooking.  Serve  warm  or 
chilled.  Makes  1^2  cups,  about  15  calo- 
ries  per  tablespoon. 

SUMMER  BERRY  TRIFLE 

Microwave  time:  S'h  to  4'/2  minutes. 

1  recipe  Soft  Orange  Custard 
(see  page  P.S.  2) 
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TWO  N 
TO  LOVE  GOOD 


iASONS 


[•]:f.i:ii; 


Zesty  lemon,  oregano,  garlic 
and  special  seasonings  give  this 
Good  Seasons*'  a 
new  twist.  It'stangy, 
"H   lively-and  fresher  than 
■^   any  bottled  dressing  be- 
cause you  mix  it  yourself. 


l\\  . 


BLEUOiEESE&HERBS 

Zesty  bleu  cheese  enhanced 
by  basil,  garlic  and  a  select 
blend  of  spices.  New 
Good  Seasons' Bleu  Cheese 
&  Herbs  Salad  Dressing  Mix- 
you  know  it's  good  because 
you  make    , 
it  yourself. 


&  1935,  Qsne'al  faeSii  CorpOfatrori.'' 


GOOD  seasons:  zest^^akes  it  best. 


COOKING  continued 

1 V2  packages  (3  oz.  each) 

ladyfingers,  split 
2Vi  cups  fresh  berries 

(blueberries,  raspberries 
strawberries,  or  a  mixture) 
3  tablespoons  orange- 
flavored  liqueur  or  orange 
|uice,  divided 

1  cup  heavy  or  whipping  cream 

2  tablespoons  sugar 

While  Orange  Custard  is  chilling,  cut 
ladyfingers  in  half.  Set  aside  V2  cup  ber- 
ries for  garnish.  Line  a  2-quart  serving 
dish  with  a  layer  of  ladyfingers  to  cover 
the  bottom  and  sides.  Sprinkle  with  1 
tablespoon  liqueur  or  juice.  Layer  half 
the  custard,  berries  and  ladyfingers; 
sprinkle  with  remaining  liqueur  Re- 
peat layering,  ending  with  ladyfingers. 
Cover  and  refrigerate  overnight. 

To  serve,  in  small  mixer  bowl  whip 
cream  and  sugar  until  stiff  Spoon  or 
pipe  whipped  cream  over  ladyfingers. 
Garnish  with  reserved  berries.  Makes 
6  to  8  servings,  about  355  calories  each 
per  6,265  calories  each  per  8. 

CHEESE  PIE  IN  PRALINE  CRUST 

Microwave  time:  13  to  15  minutes. 

1  recipe  Pr's 

(see  pat 

1  packar" * 

1  tables^ 

V4  cup  SUt^^.' 

2  eggs 

V4  cup  half  ar  fi  or  milk 

1  teaspoon  .^^n  peel 

1  teaspoon  v  •'^'^ 

4  or  5  ripe  p;  >  and 

thinly  sliw 

V*  cup  apricot  jam 
While  Praline  Crust  is  cooling,  place 
cream   cheese   in  a   large   microwave- 
proof  bowl.  Heat  uncovered  on  Defrost 
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1  ''2  minutes  to  soften.  With  mixer,  whip 
ream  cheese  until  smooth.  Add  re- 
maining ingredients,  except  peaches 
and  jam.  Beat  2  to  3  minutes,  until 
.smooth.  Microwave  uncovered  on  High 
3  to  5  minutes,  until  center  is  warm, 
stirring  each  minute.  (Mixture  will  not 
be  smooth.)  Pour  into  prepared  crust. 

Microwave  uncovered  on  Medium  6 
minutes,  until  almost  set,  rotating  pie 
a  quarter  turn  once  or  twice.  Let  stand 
1  hour  to  set  and  cool. 

Arrange  peach  slices  on  top  of  pie  in 
overlapping  concentric  circles.  Spoon 
jam  into  a  1-cup  glass  measure.  Micro- 
wave uncovered  on  High  1  to  2  minutes, 
until  melted;  strain.  With  a  pastry 
brush,  glaze  peaches  with  jam.  Refrig- 
erate at  least  3  hours  or  overnight  be- 
fore serving.  Makes  8  servings,  about 
395  calories  each. 


Getridyugly 
soa, 


LEMON  mRTS 


Microwave  time:  3'/2  to  5  minutes. 

Vi  cup  sugar 

2  tablespoons 
cornstarch 

1  egg  yolk 
Va  cup  lemon  juice 
V»  cup  water 

1  teaspoon  grated  lemon  peel 

4  graham  cracker  tart  shells 
Whipped  cream  for  garnish 
In  4-cup  glass  measure  combine  sugar 
and  cornstarch.  With  a  whisk,  stir  in 
egg  yolk,  lemon  juice  and  water  Micro- 
wave uncovered  on  High  3  minutes; 
stir  Microwave  uncovered  on  High  30 
seconds  to  2  minutes,  stirring  every  30 
seconds,  until  mixture  is  boiling  and 
thickened,    'tir  in  lemon  peel.  Spoon 


into  tart  shells.  Refrigerate  until  ready 
to  serve.  Garnish  with  whipped  cream 
if  desired.  Makes  4  tarts,  about  28' 
calories  each. 

LIME  COOLER 

Microwave  time:  3  to  4  minutes. 

3  large  eggs, 
separated 
Va  cup  sugar 
Va  cup  lime  juice 

1  teaspoon 

grated 
lime  peel 

2  drops  green 

food  coloring 
(optional) 

1  cup  heavy  or 

whipping  cream 

2  tablespoons 

confectioners'  sugar 
Va  teaspoon 

cream  of  tartar 
1  lime,  thinly 

sliced,  for  garnish 
In  2-quart  microwave  casserole  com- 
bine egg  yolks,  sugar,  lime  juice  anc 
peel;  beat  with  whisk  until  blended 
Microwave  uncovered  on  High  3  to  4 
minutes,  until  frothy  but  not  thick 
ened,  stirring  each  minute.  Poui 
cooked  lime  mixture  into  large  mixen 
bowl.  Stir  in  food  coloring  if  desired^ 
Place  in  refrigerator  1  to  2  hours  or  iiif 
freezer  20  minutes  to  cool  and  thicken; 
Meanwhile,  in  small  mixer  bowl 
combine  cream  and  confectioners' 
sugar  Beat  with  mixer  until  stiff  peaks 
form;  set  aside.  In  separate  bowl  com 
bine  whites  and  cream  of  tartar;  beat, 
until  stiff  peaks  form.  Fold  whippec^ 
cream  and  beaten  egg  whites  intc 
cooled  lime  mixture.  Spoon  into  6  to  fi 
_'i)blets.  Garnish  with  lime  slices.  Re- 
frigerate until  serving  time.  Makes  6  to 
"^  servings,  about  290  calories  each  pe» 
I i.  220  calories  each  per  8.  End 
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SUMMER  WINES 


The  right  wine  for 

every  occasion. 

By  Steven  Landers 


BARBECUED    STEAKS 


iChianti 

Riserva  (full-bodied  and  elegant, 
aged  longer  in  the  barrel  than  the 
usual  Chianti;  try  the  Brolio  or 
Antinori);  Chateauneuf-du-Pape  (a 
deep  and  delightfully  scented  red 
wine  from  France's  Rhone  Valley; 
Chapoutier  and  Jaboulet  produce 
fine  ones);  Toso  Viejo  (a  delicious 
low-priced  red  wine  from  Argentina); 
and  Louis  M.  Martini's  Pinot  Noir 
(an  equally  inexpensive,  slightly 
fruity  California  red). 


GRILLED  FISH 


iMuscadet  (uncom- 
plicated and  refreshing,  it  should 
be  drunk  as  young  as  possible); 
Riesling  (a  crisp  dry  white  wine 
from  Alsace,  with  a  unique  aroma; 
Hugel  makes  some  of  the  best);  a 
California  Chenin  Blanc  by  Robert 
Mondavi  (fragrant  and  with  a  hint 
of  fruit);  and  one  of  the  most  ele- 
gant Italian  whites,  Santa  Mar- 
gherita's  Pinot  Grigio. 


PICNIC   FARE 


(cold  chicken,  for 
example):  Try  the  Clinton  Vine- 
yard's Seyval  Blanc,  a  New  York 
white  wine,  and  any  of  the  better 
red  wines  from  Beaujolais,  includ- 
ing Beaujolais-Villages,  Brouilly 
and  Saint- Amour  (Georges  Du- 
boeuf  bottles  good  examples  of 
each).  These  have  more  body  and 
complexity  than  just  plain  Beau- 
jolais, without  being  too  heavy  (the 
French  drink  them  slightly  chilled). 

U^LILJ  (with  cream,  tomato  or 
garlic):  the  reliable  white  Corvo 
from  Sicily  (a  dry,  soft-tasting 
wine);  Galestro  (try  the  Antinori,  a 
light  and  fresh  white  wine  from 
Tuscany),  or  Orvieto  (the  secco,  or 
dry,  Orvieto,  from  the  beautiful  ca- 
thedral town,  combines  crispness 
with  a  hint  of  fruit;  the  Melini  is 
quite  good). 
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Lenox, 
The  Crystal  Rabbit 


®  Lenox,  Inc.  1985 


Shown  actual  size 


Xhe  premier  issue 
in  the  first  collection  of  crystal  sculptures  by  Lenox. 
A  work.of  art  to  collect,  to  give,  to  display  with  pride. 

Individually  crafted  of  fine,  full  lead  crystal. 

Conceived  and  designed  by  the  artists  of  Lenox  and  created 

exclusively  under  their  direction  by  master  craftsmen  in  France. 

Issued  in  a  strictly  limited  editic^n  of  15,000  v^orldwide. 
Available  only  direct  from  Lenox®  at  the  issue  price  of  $57. 

To  enter  your  reservation, 

simply  mail  the  Application  by  July  3L  1985. 

For  your  convenience  on  credit  card  orders,  you  may  call 

TOLL  FREE,  24  hours  a  day,  7  days  a  week,  1-800-228-5000. 


RESERVATION  APPLICATION 


Please  enter  my  reservation  for  The  Lenox  Crystal  Rabbit.  I  need  send  no 
money  now  and  prefer  to  pay  as  follows: 

n  DIRECT,  I  will  be  billed  in  three  monthly  installments  of  $19*  with  the 
first  payment  due  in  advance  of  shipment. 

D  BY  CREDIT  CARD.  Please  bill  the  following  credit  card  account  the  full 
amount  of  $57*  after  shipment. 
D  MasterCard         D  VISA         D  American  Express 
"Plus  $2.2.5  per  figurine  for  sfiipping  and  handling.  State  sales  tax  will  be  billed 
if  applicable. 


Account  No.. 
Signature 


.Exp._ 


All  orders  are  subject  to  acceptance. 
Please  allow  6  to  8  weeks  for  shipment. 


Name  (please  prinl)_ 
Add  ress 


City_ 


.State. 


-Zip. 


Please  mail  by.luly  31.  1985.  to: 

Lenox  Collections 

One  Prince  Street  CN01338,  Trenton,  New  Jersey  08638-0338 


415-100 


k' 


Good  looks  for  dog  days,  planning  a  fall  wardrobe,  plus 
the  perfect  makeup  base  for  you.  By  Constance  Leisure 


WHEN  YOU  WANT  TO  LOOK 
COOL  AND  EFFICIENT 

Wl    HIM  THE  TKMPtRATURl 
I   RfSf S,  IT  CAN  Bff 
I  oiFFfcutr  ro  look 
'  rOUR  BEST  AT  WORK. 
SINCE  OVffRSfZC 
f ASHfONS  ARE  IM  THIS 
YEAR,  TAKE  AOVANTACE 
OF  THE  TREND.  IVHEN 
CLOTHES  DON'T  BIMO,  YOU'RE  MORE 
COMFORTABLE.  YOU'LL  ACTUALLY  FEEL 
COOLER  IM  LOOSE-FITTING  JACKETS. 
DRESSES,  SHIRTS  AMD  SKIRTS. 
WHAT'S    MORE,  THE  FABRICS  ARE  LESS 
LIKELY  TO  WRINKLE   OR  CREASE. 

An  oversize  jacket  with  padded 
shoulders  over  a  hoatneck  shirt 
and  loose-fitting,  longer  pleated 
skirt  makes  a  great  of- 
fice ensemble.  Light 
colors  keep  you  look- 
ing fresh  and 
sum.mery. 

DRESSING  IM 
NATURAL 

FIBERS — es- 
pecially cot- 
ton or  cotton- 
linen  blends — 
is  another  way 
i        to    beat    the 
heat  because 
natural  fibers 
breathe.  Try  cot- 
ton   knits — they 
don't  wrinkle, 
and  they're  great 
for  travel,  too. 

DON'T  ACCESSORIZE 

HEAVILY— use  cool- 
looking  jewelry  such 
as  ivory  and  silver 


A.  FOUNDATION  MAKEUP:       ^ 
MORE  THAN  MEETS  THE  EYE 
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liqwid  or  croam.  Thon 
waffor-basod  makeup 
for  oily  skin  and  croamlor  basos  for 
dry  skins.  Now  yew  can  protect  '^ 

and  treat  skin  and  still  get  the      ^ 
coverage  yew  need — everything  from  swper*sheer 
to  nearly  epaqwe.  The  lightest  ffewndatlens  are 
protective  color  creams— tints  that  add  fwst  a  hint 
of  color.  They're  translwcent  and  they  melstwrize, 
and  many  have  swnscreens  for  added  protection. 
Per  oily  and  problem  skins  there  are  astrln- 
gent'based  ffewndatlens.  They  provide  very 
sheer  coverage  and  can  temporarily .  shrink 
pores.  Per  oily  skins  that  aren't  prone  to  break* 
ewts,  woter'based  ffewndatlens  are  best.  Apply 
them  with  a  damp  sponge.  Water-based  ffewndatlens 
also  work  well  ffer  normal  skins.  Leek  ffer  the  word 
emwfsioM  Iff  yew  want  a  melstwrlser  added.  Normal  and  dry  ^ 
skins  can  beneffit  ffrem  cream-based  ffewndatlens.  One  off  the  y 
newest  advances  is  compact  makewp— the  ffewndation  comes 
in  a  compact,  and  yew  sponge  Itenfit'sefften  a  blend  off  cream 
and  powder  that  gives  a  ffinlsbed  leek  in  one  step.  Per  very  dry 
skin  and  aging  skins,  "always  melstwrixe  ffirst,"  says  Crls  Gal> 
iewtv  makewp  artist  with  Pipine-Bwccherl  Salon,  "then  wse 
water-based  makewp  ffer  a  matte  leek  or  cream-based  ffewn- 

datien  ffer  a  dewy  finish.  Bwt  keep  ffewn-    i 

datien  thin;  heavy  makewp  is  aging." 


HOW  TO  GET  YOUR  CLOSET  READY  FOR  FALL 


Emily  Cho,  a  personal  image 
consultant  in  New  York  City 
and  author  of  Looking  TerriQc 
(BallaJitine),  says  that  fall  is  the 
most  important  time  of  year  to 
organize  your  wardrobe. 
THROW  OR  GIVE  AWAY  Once  you  have  put 
away  your  summer  things,  take  out  your 
winter  clothes  and  go  through  them  piece  by 
piece.  "If  you  haven't  worn  an  item  for  two 
seasons,  get  rid  of  it,"  says  Emily. 
ORGANIZE  All  jackets,  skirts,  dresses, 
blouses  should  hang  in  groups  in  your 
closet.  SpUt  up  your  suits  too,  hanging 
skirts  and  jackets  separately.  Store  sweat- 
ers, scarves  and  belts  in  another  area  but  in 
view  so  you  can  see  them  while  dressing. 


COLOR  Could  your  clothes  use  a  littL 
punch?  This  year,  though  gray  and  blacl 
are  still  important,  jewel  tones  such 
purple,  emeraJd  and  ruby  will  add  ele 
gance.  Get  a  jacket  or  dress  in  one  of  thes 
aristocratic  new  colors. 
NEW  BLOUSE  LOOKS  Too  many  solids 
can  make  a  wardrobe  seem  dull.  Add  i 
print  blouse  or  two  to  your  wardrobe 
you  have  lots  of  high-collared  tie  blouses 
add  a  blouse  with  classic  lapels. 
THE  SILHOUETTE  This  year's  jacket  is  stO 
big  at  the  shoulders,  but  now  its  body-con 
scious  line  is  nipped  in  at  the  waist  an( 
hips.  Skirts  will  be  shorter,  and  legs 
back,  too,  so  you  may  wish  to  wear  some  o 
your  skirts  at  the  knee  and  some  just  abovi 
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WOMEN'S  SIZES 

Entirely  fitting:  the  pure  virgin 

wools  we  design  expressly  for  yout 

fuller  figure.  From  a  Collection  of 

exclusive  better  separates  fashioned 

to  flatter.  Beautifully  priced,  at 

approximately:  jacket,  sizes  36-46, 

125.00;  skirt,  sizes  30-40,  74.00; 

Country  Sophisticates*  blouse^ 

sizes  36-46,  52.00.  At  fine  stores. 

Pendleton  Woolen  Mills, 

Pbrtland,;OR  97^07  J 
Welcome  to  our  world.   |(' 

PURE  VIRGIN  t 
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wnen  you  re 

young  can 

you  insure 

tfie  beauty 

you're  bom  with. 

G.  SEN 

G.  Sen  specializes  in  helping 
young  ideal  skin  keep  a  sure 
hold  on  its  vital  moisture, 
natural  softness  and  fresh 
verve.  G.  Sen  incorporates 
an  ancient  plant  remedy  of 
the  Far  East,  ginseng, 
known  for  its  stimulating 
and  curative  properties 
as  well  as  natural  protein 
collagen. 

G.  Sen,  quick  and  simple  to 
use  today  for  special  advan- 
tages you'll  love  five  years 
from  now.  Us  think-ahead 
skin  c 


Stendhal 

PARIS 

Superior  skin  care 
with  a  French  accent . 

ROBINSON'S 


How  to  be  more  confident  in  the 
workplace.  By  Shirley  Sloan  Fader 


a  AVOIDING  A  PASS 
I'm  a  sales  representative,  and 
sometimes  when  I'm  talking  to 
-'  ;ile  buyer,  he'll  make  a  pass.  Is  there  a 
1.  to  handle  it  without  giving  up  the  sale? 

A  Aim  at  moving  the  customer's 
mind  back  to  business  without  an- 
tagonizing him.  Ken  Delmar  is  an 
expert  on  nonverbal  techniques 
used  by  top  actors,  lawyers  and  salespeo- 
ple to  gently  and  successfully  persuade  oth- 
ers. In  his  book  Winning  Moves,  The  Body 
Language  of  Selling  {Viarner  Books,  $17.50), 
Delmar  suggests  ways  to  handle  your  cus- 
tomer's unwonted  romantic  behavior  while 
keeping  the  atmosphere  pleasant.  Says  Del- 
mar, "As  soon  as  you  sense  a  pass  is  being 
made,  uncross  your  legs,  sit  up  and  turn 
your  lower  body  away  from  the  [sales]  pros- 
pect. Stop  smiling  or  laughing.  Ignore  half- 
hearted double  entendres.  Use  eye  con- 
tact only  for  emphasis  or  to  conclude  busi- 
nesslike questions.  .  .  .  Speak  a  bit  louder 
and  more  concisely.  Should  words  seem 
necessary,  say  something  emphasizing  the 
business  purpose  of  your  meeting  such  as, 
'I'd  really  like  to  concentrate  on  our  busi- 
ness discussion.'"  Say  this  pleasantly,  not 
sharply,  advises  Delmar.  You  can  soften 
your  body  language  at  this  point  and  maybe 
even  add  a  smile.  This  way  you  get  the 
message  across  ,  but  you've  also  kept  the 
business  connection  open  between  you  so 
you  can   continue  your  presentation. 


Q 


WHAT  TO  TELL  THEM 

I've  had  some  career  and  per- 
sonal setbacks.  Now  I'm  anx- 
e  if  I  can  improve  my  career  life 
>nal  life)  in  another  city.  How 
when  I  go  job  huntii^"'' 


Shirley  Sloan  Fader  is  ajob/career  specialist 
and  author  of  From  Kitchen  to  Career:  How 
Any  Woman  Can  Skip  Low-Level  Jobs  and 
Start  in  the  Middle  or  at  the  Top,  ^9.95, 
Stem  &  Day,  Briarcliff  Manor,  NY  10510. 
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A  Accentuate  the  positive.  Don' 
mention  your  recent  problems 
Talking  about  them  gives  you  th< 
aura  of  a  loser,  and  no  one  want 
to  hire  a  loser.  Just  say  you've  heard  abou 
the  attractions  of  living  in  .  .  .  (whateve 
city  you're  interested  in)  and  want  to  get  i 
job  and  move  there.  Most  people  think  wei 
of  their  communities  and  will  regard  you 
desire  to  live  in  their  area  as  a  mark  of  you 
good  taste  and  intelligence. 
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RIGHT  JOB  FOR  YOU 

What  are  my  chances  of  evel 
finding  a  good  permanent  job  if  I 

one  of  the  teiDDorarv  services' 


Your  chances  are  good.  An  execu  i 
tlve  of  the  National  Association  of- 
Temporary  Services  estimates  tha  i 
as  many  as  30  percent  of  temps 
almost  one  in  three — find  permanent  job-^ 
through  their  temporary  assignments.  Also,  i 
you  want  to  keep  busy,  sign  up  with  a  fev.  „ 
temporary  services,  not  just  one. 


UPBEAT  AmrUDE  WORKS 
"]  rejecting  a  negative  frame 
•*  of  mind  is  one  of  the  quick- 
est ways  to  get  yourself 
fired.  A  poll  of  300  top  compa- 
nies by  human- resources  con- 
suiting  firm  Goodrich  &  Sher- 
wood reveals  that  90  percent 
of  the  executives  declared  that 
negative  attitude  is  one  of  the 
most  prevalent  reasons  employ- 
ees lose  their  jobs.  Says  An- 
drew Sherwood,  president  of 
G  &S,  "Don't  dwell  on  misfor- 
tune. Don't  be  quick  with  rea- 
sons why  something  won't 
work.  Avoid  a  sour  disposi- 
tion even  on  bad  days.  Be  a 
'can  do'  rather  than  a  'can't 
do'  person." 
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SnackAttadk. 


Anytime  the  urge  to  snack  strikes,  just  grab  a  slice  of  Sara  Lee  Pound  Cake. 

It's  quick  and  light,  yet  our  All-Butter  Pound  Cake  really  gives  you  something 
to  sink  your  teeth  into. 

So  keep  one  on  hand,  Original,  Chocolate  Chip,  or  Raisin  Walnut.  You  never 
know  when  a  snack  attack  is  going  to  sneak  up  on  you. 


Nobody  Doesn't  Like 
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PET  NEWS 


Altering  your  pet,  feline  leukemia  breakthrough, 
free  tips  on  puppy  care.  By  Roberta  Grant 


ALTERING  YOUR  PET 


Animal  overpopulation  is  a 
major  problem  in  this  coun- 
try. Unless  you  plan  to 
breed  your  cat  or  dog  pro- 
fessionally, altering  is  absolutely  es- 
sential to  prevent  unwanted  puppies 
and  kittens  and  to  ensure  the  well- 
being  of  both  you  and  your  pet.  Spaying 
females  and  neutering  males  will  in- 
hibit certain  undesirable  sexual  behav- 
iors in  your  pet,  such  as  spraying  and 
straying  from  home,  and  it  will  elimin- 
ate the  animal's  sexual  frustration  and 
reduce  the  risk  of  such  medical  prob- 
lems as  cancer  of  the  mammary  glands 
in  females  and  testicle  or  prostate- 
gland  infections  in  males. 

The  operation  performed  on  female 
cats  and  dogs  involves  the  removal  of 
the  uterus  and  both  ovaries  (ovariohys- 
terectomy). This  operation  is  potential- 
ly riskier  than  castration  for  males,  but 
it  is  performed  so  frequently  that  mis- 
haps are  really  quite  rare.  Many  dog 
and  cat  owners  ask  why  veterinarians 
don't  simply  tie  a  female's  tubes.  pO' 

The  reason  is  that  this  procedure  " 

will  prevent  impregnation,  but  the«^ 
animal  will  still  come  into  heat  and' 
mate.   Behavioral   nuisance   factors 
will  not  be  eliminated.. 

Female  dogs  and  cats  should  be 
spayed  before  their  first  heat,  but  not 
earlier  than  five  to  six  months  of  age 
for  dogs  and  eight  months  for  cats. 
Contrary  to  popular  myth,  it  is  not 
better  to  let  your  cat  or  dog  have  at 
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least  one  heat  or  litter  before  she  is 
altered;  in  fact,  the  risk  for  uterine  or 
mammary  diseases  is  higher  if  an  ani- 
mal is  allowed  to  breed  even  once. 

Castration  (orchiectomy)  is  the  re- 
moval of  a  male  animal's  testicles,  after 
iwhich  the  level  of  the  male  hormone  tes- 
tosterone drops.  An  altered  male  will  be 
more  devoted  to  his  owner,  stay  healthier 
and  live  longer  than  an  unaltered  ani- 
mal. Dogs  should  be  operated  on  at  six 
months,  and  male  cats  at  seven  months. 
This  allows  their  bodies  to  mature  but  is 
early  enough  to  ward  off  spraying  (cats) 
and  roaming  (dogs  and  cats). 

The  average  price  for  a  cat  spay  is 
$75,  while  a  castration  may  be  only  $25 
to  $50.  Dog  owners  may  be  charged  ac- 
cording to  the  size  of  their  pet,  with 
spays  costing  from  $75  to  $150  and  cas- 
tration $50  to  $100.  Low-cost  spays  and 
neuterings  may  also  be  available  from 
animal  welfare  organizations;  check 
with  your  local  ASPCA. 

Because  anesthesia  is  used,  most 
pets  will  be  kept  overnight  at  the  vet  or 
animal  hospital  and  discharged  the  fol- 
lowing day.  Most  males  will  be  their  old 
selves  within  a  few  days.  Females  may 
take  ten  days  to  two  weeks  to  recover 
and  should  be  allowed  outside  only  on  a 
leash  and  made  to  ascend  stairs  slowly. 
Female  cats  should  not  be  allowed  out- 
side for  two  weeks.  Remember,  the  ex- 
perience for  a  female  animal  is  the 
same  as  a  hysterectomy  for  a  woman. 
Female  cats  may  use  regular  cat  litter 
right  away,  but  male  cats  should  use 
shredded  paper  for  the  first  week  to 
prevent  infections. 


VACCINE  FOR 
FELINE  LEUKEMIA 

ntil  recently,  no  preventior 
or  cure  for  the  potentially  le 
thai  virus  known  as  feline 
leukemia  existed.  But  now  -, 
vaccine  has  been  developed  that  is  saf( 
and  effective  in  preventing  the  develop 
ment  of  leukemia  in  cats  should  they  b' 
exposed  to  the  virus.  (Cats  already  ir 
fected  will  not  be  helped;  there  is  sti 
no  cure  available.)  Immunization  wit 
this  new  vaccine  is  recommended  f< 
every  healthy  cat  nine  weeks  of  age  ' 
older  First-time  vaccination  require 
two  doses  given  two  to  three  weeV 
apart  and  a  booster  dose  given  two  t> 
four  months  later  After  that,  a  singl< 
dose  per  year  is  recommended.  Because 
the    vaccine    is    available    in    limitec 
quantities  at  present,  the  price  per  shoi 
may  be  close  to  twenty-five  dollars,  bu' 
it  will  drop  as  the  vaccine  becomes  in 
creasingly  available. 

Feline  leukemia  virus  (FeLV),  shed  ii 
the  cat's  secretions  and  excretions,  i. 
highly  contagious.  Some  common  sign: 
are  jaundice,  weight  loss,  decreased  appc 
tite,  diarrhea  or  constipation.  Becaust 
this  virus  interferes  with  the  cat's  natura 
ability  to  fight  off  disease,  many  veter 
inarians  consider  it  to  be  the  felin( 
equivalent  of  AIDS.  However,  the  virus 
is  not  communicable  to 
humans. 
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Now 
a  more  delicious  \^ 
to  help  dogs  live 
longerlives. 


Now  Purina  Dog  Chow  is  more  delicious  than  50<t 

ever!  In  taste  tests,  dogs  preferred  the  new  taste  of  Purina 
Dog  Chow  2  to  1  over  our  previous  formula.  Now,  Dog 
Chow  is  made  with  a  new  coating  that's  not  only 
delicious,  but  also  provides  vitamins  and  protein  for  your 
dog's  daily  diet. 

Of  all  the  improvements  we've  made  to  Dog  Chow 
that  can  help  dogs  live  longer,  this  is  the  one  your  dog 
will  love  most. 

Purina^Dog  ChowrHelping  dogs  live  longer  lives! 

O    BRAND  DOG  FOOD  M^  O  O  O 


Purina 


MANUFACTURER'S  COUPON 
EXPIRATION  DATE:  OCTOBER  31. 1'SSS 

Save  50<t 

on  any  size 
Purina*  Dog  Chow* 


BRAND  IXX;  FOOD 

CONSUMER:  Coupon  must  be  accompanied  by  the" 
nrquitrd  purchisc-  It  may  not  be  copictJ  or  rransfcTTPtJ.  No  ocher 
couDon  may  be  used  with  this  coupon  to  purchase  the  same 
pjctagc(s) 

RETAILED:  To  obtam  (itx  value  +  8^  send  :o  Ralston  Ptmru 
Company  (RPCo),  P.O  Box  1001.  Mascoutah.  IL  62224. 
Coupon  must  be  irdcrmcd  m  accordance  with  RPCo's  coupon 
nxicniption  tcmis.  a  copy  of  whjch  has  been  prtwidcd  to  retailer 
and  IS  a\-ailablcuDonn:c|uc5t  by  writing  to  RPCo.  RO-  Box  1000. 
MascouLiti.  IL  62224-  Tlic  consumer  must  pay  sales  tax.  Good 
only  111  USA.  AWs.  FPO's.  Void  where  prohibiied/tixed/ 
n:stnacd.  Cash  Value:  1/20^. 

H®  Ralston  Purina  Company,  1985 
DC  496 

00 
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©  Ralston  Purina  Company,  1985 
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EASY  AS  1-2-3 

SUPER  QUICK  MEALS 

A  pancake  with  exotic  flair  maizes  a  splendid  brunch. 
By  Jan  T.  Hazard,  Associate  Food  Editor 


MENU  FOR 


*TROPICAL 
DUTCH  BABY 

*BAKED  CANADIAN 
BACON 

COFFEE  CAKE 

*BELLINI 


TROPICAL  DUTCH  BABY 

Topped  with  mangoes,  this  oven- 
baked  pancake's  a  novel  treat. 

Preheat  oven  to  425°F.  In  12-inch  oven- 
proof skillet  melt  Vs  cup  butter  in  oven. 
Meanwhile,  in  blender  combine  4  eggs, 
1  cup  milk  and  1  cup  all-purpose  flour. 
Cover  and  blend  until  smooth.  Pour 
batter  into  skillet.  Bake  20  to  24  min- 
utes or  until  puffy  and  browned.  Cut  2 
mangoes  lengthwise  all  around  the 
narrow  side  to  avoid  the  seed.  Pry  out 
seed.  Cut  fruit  into  bite-size  pieces.  (If 
mangoes  are  unavailable,  substitute 
peaches.)  In  another  skillet  melt  3  ta- 
blespoons butter.  Add  3  tablespoons  or- 
ange marmalade  and  1  tablespoon 
lemon  juice.  Add  mangoes  and  heat  2  to 
3  minutes,  tossing  gently.  Spoon  into 
baked  pancake;  top  with  1  cup  raspber- 
ries. Serve  immediately. 


Spread  8  to  12  quarter-inch-thick  slices 
Canadian  bacon  (about  1  lb.)  in  a  13x9- 
inch  baking  dish  or  jelly-roll  pan.  In  1- 
cup  glass  measure  combine  %  cup  ap- 
ple juice  and  1  teaspoon  Dijon  mustard; 
pour  over  bacon.  Bake  in  425°F.  oven 
with  pancake  during  last  10  minutes. 


BELLINI 


Chilled    champagne    gives 
sparkle  to  this  peachy  cocktail. 

Peel  and  quarter  2  ripe  peaches.  In 
blender  combine  peaches  with  1  table- 
spoon sugar,  2  tablespoons  brandy  and 
2  teaspoons  lemon  juice;  puree.  For 
each  serving,  spoon  1  to  2  tablespoons 
puree  into  a  glass.  Fill  with  champagne. 


MAKING  MELON  BALLS 

Push  head  of  round  melon- 
ball  cutter  into  flesh  of  halved 
melon  with  your  thumb. 
Holding  handle,  press  down 
and  pivot  cutter;  scoop  out  a 
ball  of  fruit.  Repeat,  making  as 
many  balls  as  possible.  Use 
this  technique  for  all  melons. 
Melon  bailer  can  also  be  used 
to  prepare  the  classic  Pommes 
Parisienne  (fried  potato  balls). 
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EXTRA  PROTECTION  FREEZER  BAGS, 


■■r 


By  adding  nylon  to  plastic,  Baggies  has  created  a  freezer 
bag  that  protects  food  better  than  ordinary  plastic  bags. 

Food  stays  fresh  tasting.  And  there's  less  chance  of 
freezer  burn.  That's  because  nylon  keeps  the  cold  air  out  while 
a  special  high-density  plastic  keeps  juices  and  nnoisture  in. 

That  unique  combination  nnakes  Baggies  Freezer  Bags  so 
strong,  they  can  go  from  freezer  to  microwave  or  boiling  water. 

So,  if  you're  tired  of  being  burned,  get  Baggies  Extra 
Protection  Freezer  Bags,  the  first  bags  with  the  extra  strength 

of  nylon.  © Mobil  Oil  corporation  198S 
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'ut  there's 
one  taste  they 
agree  on. 

enson  &  Hedge 

Americas  Favorite  100. 


Whirlpool  dishwashers. 
Cleaner  dishes.  Less  hot  water. 


After  a  good  meal,  you  should 
be  able  to  relax— not  spend  all 
your  time  cleaning  up. 
Whirlpool®  dishwashers 
are  designed  to  help  make  it 
happen . . .  and  make  your 
world  a  little  easier 

Let  us  tell  you  how. 

Our  dishwashers 

clean  up  almost 

anything  you  dish  out. 

Whirlpool  Power 
Clean  ^"  Energy  Saver  dish- 
washers have  a  patented 
washing  system  that  uses 
powerful,  multi-directional 
jets  of  water  to  get  your 
dishes  cleaner  than  any  of  our 
previous  washing  systems. 
And  even  in  the  normal  cycle, 
your  dishes  are  cleaned  with 
20%  less  hot  water 

As  you  might  expect, 
our  dishwashers  are  available 
with  a  variety  of  cycles,  too. 
One  for 
heavily 
soiled 
loads, 
pots 

and  pans,  and  a  low-energy 
cycle  for  lightly  dirtied 
,  dishes.  On  our  mc  ith 

i  Solid  State  controls,  you  can 
\  do  it  all  at  the  touch  of  a 


finger  We  also  have  a  "delay 
wash"  option  that  allows  you 
to  start  the  dishwasher  after 
you've  gone  to  bed.  And  to 
make  sure  you  sleep  in  peace, 
all  our  dishwashers  are  well 
insulated  to  reduce  noise. 

Convenient  features 
make  loading  easier. 

We  don't  have  to  tell  you 
that  odd-shaped  dishes  can  be 
as  difficult  to  load  as  they  are 
to  clean.  So  Whirlpool  dish- 
washers are  available  with 
upper  racks  that  adjust  up  or 
down.  Upper  shelves  that  fold 
down.  And  our  exclusive  in- 
the-door  silverware  basket  for 
easy  loading  and  unloading. 

A  ten-year 
limited  warranty. 

With  a  Whirlpool 
Power  Clean  Energy  Saver 
dishwasher  you  get  a  one- 
year  full  warranty  on  parts 
and  labor,  plus  an  addi- 
tional one-year  limited 
parts  warranty  on 
the  Power  Clean 
Washing  System,  and  a 
nine-year  limited  parts 
warranty  on  the  tub 
and  door  liner  (labor 
extra).  Ask  your  dealer 
for  details. 


A  promise  of  quality 
that  we  stand  behind.! 

Every  Whirlpool 
appliance  is  backed  by  our  , 
promise  of  good,  honest 
quality.  It's  a  promise  that 
we're  proud  o^  and  we  sup- ' 
port  it  with  helpful  prograiri  J 
that  include  our  toll-free,  '  \ 
24-hour  Cool-Line®  service 
To  us,  it's  just  another  way  \^ 
can  save  you  some  time...ar 
make  your  world  a  little  ' 
easier 

•Call  800-253-1301.  \ 

In  Alaska  and  Hawaii,  800-253-1121.    I 
In  Michigan,  800-632-2243- 


AiVhiTlpool 


Making  your  world  a  little  easier.  3 


EXPERT  OPINION 


MAKING  FUNERAL  ARRANGEMENTS 

Almost  everyone  has  to  plan  a  funeral  at  some  point.  Read 
on  for  advice  on  tiow  to  cope.  By  Laurie  Werner 


Many  people  are  unsure  of  how  to  pro- 
ceed with  funeral  arrangements.  For 
information  on  handling  this  difficult 
task,  we  went  to  Carol  Coile,  executive 
director  of  the  Continental  Association 
of  Funeral  and  Memorial  Societies. 


S 


What's  the  first  thing  you 
should  do  when  a  loved 
one  dies? 


Contact  a  physician,  since  a  doc- 
tor must  make  the  death  pro- 
nouncement and  prepare  the 
death  certificate  before  funeral  arrange- 
ments can  be  made.  Once  this  form  is 
completed,  notify  a  local  funeral  direc- 
tor He  will  take  the  body  to  the  funeral 
home  or,  if  the  deceased  has  made  a  med- 
ical bequest,  to  the  medical  facility  spec- 
ified. If  you  do  not  want  the  body  em- 
balmed, notify  the  funeral  director  right 
away,  or  he  will  do  it  automatically. 


How  do  you  decide  what 
I  kind  of  funeral  arrange* 
.ments  to  make? 


self  You  may  also  want  to  choose  music 
and  ask  someone  to  deliver  the  eulogy. 
If  you  would  like  a  procession,  the  fu- 
neral director  can  arrange  for  the 
hearse  (which  will  cost  approximately 
$100),  limousines  ($50  to  $100  an  hour) 
and  a  flower  car  ($50  to  $60).  You  may 
want  to  choose  six  pallbearers. 

The  average  funeral  today  costs 
$2,400,  but  there  can  be  a  wide  dis- 
parity in  prices.  When  you  go  to  the 
funeral  director's  office,  you  must  by 
law  be  given  the  Federal  Trade  Com- 
mission's general  price  list,  which  out- 
lines various  funeral-home  services. 


What  can  add  to  the  cost 
of  arranging  a  funeral? 


Sometimes  a  person  has  made 
his  or  her  preferences  known. 
Usually  the  decision  is  influ- 
enced by  religious  beliefs.  For  example, 
in  most  Christian  denominations  a 
one-  to  three-day  period  of  receiving  vis- 
itors at  the  funeral  home,  often  with 
open-casket  viewing,  precedes  the  fu- 
neral service  and  burial.  Since  Jewish 
custom  forbids  embalming,  the  funeral 
usually  takes  place  within  twenty-four 
hours,  with  a  closed  casket  and  imme- 
diate burial.  A  three-  to  seven-day  mourn- 
ing period  generally  follows,  during 
which  visitors  are  received  in  the  home 
of  the  deceased  or  a  relative.  Other  op- 
tions: cremation;  immediate  burial 
with  a  graveside  service;  a  memorial 
service  after  the  burial;  above-ground 
burial  in  a  mausoleum. 

If  you  choose  a  funeral  service,  you 
must  decide  whether  to  hold  it  in  the 
funeral  home  or  a  house  of  worship.  If 
you  do  not  know  a  clergyman,  the  fu- 
neral director  can  recommend  some- 
one, or  he  can  conduct  the  service  him- 


■^  A  number  of  factors — includ- 
M^L  ing  the  type  of  casket  you  se- 
L^^^Llect,  cosmetic  or  hairdressing 
services  for  the  deceased,  flowers  and 
music  and  the  type  of  headstone — can 
be  costly.  The  casket  is  potentially  the 
most  expensive  item.  You  may  be  asked 
to  choose  from  as  many  as  sixteen  dif- 
ferent types,  from  simple  unlined  pine 
to  various  grades  of  steel,  mahogany, 
cherrywood    or    bronze,    with    prices 


•  facts  TO  n« 


ranging  from  $150  to  more  than  $6,000. 
Remember  that  a  funeral  director  is 
also  a  salesperson.  Buy  only  what  you 
feel  is  appropriate. 


Should  cemetery  plots  be 
purchased  in  advance? 

Generally,  in  our  mobile  soci- 
ety, it  is  not  recommended  that 
I  you  buy  plots  in  advance,  al- 
though many  people  do  have  family 
plots.  If  so,  at  the  time  of  death,  you 
will  have  to  arrange  for  the  grave  to  be 
opened  and  closed  (about  $600).  If  you 
are  buying  a  plot  (about  $600),  you  ma> 
also  need  a  burial  vault  (an  oversized 
coffinlike  enclosure)  or  a  concrete  grave 
liner  (less  costly),  to  support  the  casket 
if  the  ground  is  soft.  Be  sure  to  find  out 
if  the  cemetery  has  any  restrictions  on 
sizes  and  types  of  monuments.  (Some 
cemeteries,  for  instance,  insist  on  grave- 
stones that  are  flush  with  the  ground.) 
A  headstone  usually  costs  around  $500; 
a  monument  at  least  $900.  When  order- 
ing, ask  for  a  blueprint  to  make  sure 
spellings  and  dates 
are  correct. 
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How  sexy 
can  you  dare  to  be 


9 


onnie,  the  thir- 
ty-one-yeai'-old 
mother  of  three 
and  the  wife  of 
I  a  CPA,  makes 
a  bowl  of  gua- 
camole  in  the 
kitchen  of  her  Denver  home. 
In  the  living  room,  another 
of  her  famous  parties  is  in 
progress.  Bonnie's  the  type 
who  gets  people  together,  es- 
pecially her  women  friends. 
First,  she  held  Tupperware  par- 
ties; then  she  branched  out 
to  perfumes  and  cosmetics. 

Carrying  a  tray  loaded 
with  dip  and  diet  sodas,  Bon- 
nie pushes  open  the  kitchen 
door  to  reveal  what  could 
easily  pass  for  a  scene  from  a 
Jackie  Collins  novel.  Women 
are  giggling  and  blushing  as 
they  pore  over  an  ar- 
ray of  frilly,  almost- 
not-there  nightgowns 
and  satin  teddies  with 
attached  lacy  garter 
belts.  The  group  is  var- 
ied: Single  working 
women  mingle  with 
mothers  and  stay-at- 
home  wives.  There's  a 
bank  president,  a  legal 
secretary  and,  in  one 
comer,  a  somewhat  skep- 
tical but  nevertheless  in- 
trigued grandmother  in 
her  mid- sixties. 

"What's  a  nice  girl  like 
me  doing  in  an  outfit  like 
this?"  Bonnie  says  with  a 
laugh  as  she  contemplates 
a    revealing   white    lace 
nightie.  "What's  a  nice  girl 
like  you  not  doing  in  an 
outfit  like  this?"  a  friend 


BY  ELLEN  SHERMAN 

of  hers  quips.  Bonnie's  sold. 

Can  a  woman  be  sexy  and 
nice?  Increasing  numbers  of 
women — like  Bonnie  and 
her  friends — think  so.  But  it 
hasn't  always  been  that  way. 
Only  during  the  last  two 
decades,  as  society's  rigid 
sexual  mores  loosened,  has 
it  been  acceptable  to  link  the 
two  concepts. 

Nevertheless,  many  wom- 
en today,  however  comfort- 
able they  may  be  in  their 
varied  roles  as  wife,  mother, 
neighbor  or  office  colleague, 
are  still  puzzled  when  it 
comes  to  deciding  just  how 
sexy  they  can  dare  to  be  in 
each  of  these  roles.  For  in- 
stance, a  woman  may  feel 


wonderful  wearing  a  sexy 
nightie  to  bed  but  be  unsure 
about  how  low-cut  her  dress 
should  be  for  a  neighbor- 
hood cocktail  party.  She  may 
put  on  the  skimpiest  bikini 
to  sunbathe  in  the  privacy  of 
her  backyard  but  be  reluc- 
tant to  wear  anything  less 
revealing  than  a  maillot  on 
the  beach — even  though  her 
slim  figure  could  certainly 
carry  it  off  And  she  may 
know  exactly  how  to  behave 
in  an  office  but  be  confused 
about  how  flirtatious  she 
can  be  after  a  drink  or  two  at 
the  company  party  without 
risking  gossip.  Brought  up 
to  believe  that  there  are 
really  two  kinds  of  women — 
the  temptress  a  man  went  to 
bed  (continued  on  page  182) 
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THE  1/2-CUP  STORY:  MORE  DEnRGENT. 

Write  on  a  grape  juice  stain  with  this 
leading  i^-cup  liquid  you've  used  for 
years.  The  results?  Less  cleaning  power. 
But  you  end  up  using  more  detergent. 


0 1 985.  Procter  &  Gamble  Company 
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THE  1/4-CUP  STORY:  MORE  POWER. 

Then  write  on  the  same  stain  with 
concentrated  Era  Plus.  And  compare. 
Era's  powerful  cleaners  get  out  many 
tough  stains.  And  you  get  your  whole 
wash  dean  with  just  a  14 -cup. 


THE  PROTEIN  POWER 
IS  IN  THE  1/4  CUR 


.«0«i'7J^7'^hJ 


New  package  no!  a^d.^Qle  in  all  areas. 


Child  rearing  In  the  eighties:  the  most 
recent  health  news,  research  and  trends.  By  Mary  Mohler 


TEENAGE  PREGNANCY 

American  teenagers  have  "the  worst  of  all  possi- 
ble worlds  regarding  their  exposure  to  sex,"  say 
the  authors  of  a  study  by  the  Alan  Guttmacher 
Institute,  reported  in  Family  Planning  Perspec- 
tives. "Movies,  music,  radio  and  TV  tell  them  that 
sex  is  romantic,  exciting,  titillating.  ...  Yet  at 
the  some  time  young  people  get  the  message  that 
good  girls  should  say  no."  And  almost  never  is  the 
subject  of  contraception  raised. 

The  silence  costs  dearly:  In  a  study  of  thirty- 
seven  industrialized  countries,  the  U.S.  led  nearly 


PREGNANCIES  PER  1,000 
IN  15-  TO  19- YEAR-OLDS 

U.S. 

96 

England  and  Wales 

45 

France 

43 

Canada 

44 

Sweden 

35 

Netherlands 

14 

all  of  them  in  teenage  pregnancy  rates.  When 
measured  against  the  five  comparable  countries 
that  were  studied  in  depth,  the  figures  ore  even 
more  shocking  (see  chort  below  left). 

The  study  also  lays  to  rest  some  prevalent 
myths — that  access  to  contraception  spurs  sexual 
activity;  that  welfare  payments  to  unwed  mothers 
encourage  childbeoring,-  that  adolescent  pregnancy 
is  confined  to  ethnic  minorities,  specifically  to 
blacks.  In  fact,  teen  sexual  activity  was  about  the 
same  everywhere;  countries  with  for  more  exten- 
sive welfare  systems  than  the  U.S.  hove  for  lower 
birth  rates;  and  despite  the  difference  in  preg- 
nancy rotes  for  white  and  black  teenagers  (83 
and  163,  respectively),  even  the  rote  for  whites  alone 
is  far  higher  than  those  in  the  other  countries. 

Why  are  the  other  countries'  rates  so  low?  For 
one  thing,  contraceptive  services  ore  "free, 
widely  available  and  confidential."  Furthermore, 
their  governments  hove  made  o  real  commitment: 
"Pregnancy,  rather  than  adolescent  sexual  activity 
itself,  is  identified  as  the  major  problem." 


AWAY-FROM-HOME  POISONINGS 

You  put  safety  locks  on  your  medicine  cabinet,  placed 
cleaning  solutions  out  of  reach,  gave  away  any  toxic 
houseplants  .  .  .  but  what  about  Grandma's  house? 
According  to  a  study  by  researchers  at  the  Massachusetts 
Poison  Control  Center  and  Children's 
Hospital  in  Boston,  some  13  percent  of  accidental 
poisonings  involving  children  occur  away  from  home, 
and  the  poisons  encountered  were  potentially  more 
dangerous  than  those  found  at  home.  What's  more, 
the  away-from-home  enviroaments  were  ill-equipped 
to  deal  with  the  poisoning  emergency:  When  the  poi- 
son specisdist  recoinmended  syrup  of  ipecac  (to  induce 
vomiting),  it  was  unavailable  in  the  majority  of  cases. 
So  when  you  ship  the  kids  off  to  visit  relatives,  make 
sure  that  Grandjiia  or  Aunt  Kate  knows  the  basics  of 
poison  prevention  and  the  number  of  the  local  poison 
control  center  .  .  .  and  pack  a  bottle  of  syrup  of  ipecac. 
For  more  tips  on  poison  prevention,  send  a  self- 
addressed  envelope  with  two  stamps  to  Prevention 
Massachusetts  Poison  Control  Center,  300  Long 
wood  Avenue,  Boston,  MA  02115. 


KIDS'  HEALTH  UPDATE 

•  If  your  child  complains  of  tooth  pain, 
don't  assume  he's  sneaking  sweets  after  li; 
swim  class.  The  pool  itself  may  be  the  l! 
problem.  According  to  YouTig  Health,  a  ;,i 
newsletter   published   by   the   American  ts 
Academy  of  Pediatrics,  erosion  of  tooth  i,i 
enamel  can  be  caused  by  overly  acidic  pool  i: 
water,  the  result  of  faulty  chlorination  jr 
practices.  (Large  pools  are  often  treated  ilc 
with  chlorine  gas  because  it  is  inexpen-  ' ' 
sive;  such  pools  require  close  monitoring 
for  excess  acid.)  The  characteristic  signs  of 
dental-enamel     erosion     include     gritty 
teeth;  transparent,  yellow  or  chalky-white 
teeth;  and  tooth  pain  when  chewing  food. 

•  You  thought  it  was  just  another  junk 
food?  Turns  out  that  pizza  (one  quarter  of 
a  thirteen-inch  pie)   is   lower  than  you 
thought  in  fat  (a  third  of  total  calories', 
cholesterol  (a  tenth  of  the  daily  maximum 
recommended  by  the  American  Heart  As- 
sociation for  most  people)  and  calories  (ap-  |l: 
proximately  400).  Furthermore,  a  slice  is  a  'a 
good  source  of  protein,  complex  carbohy 
drates  and  a  number  of  essential  vitamin;- 
and   minerals.   And,   say   the   editors  o: 
Child  Health  Alert,  who  report  the  study,  tf 
pizza  made  at  home  can  provide  family 
fun — plus  an  opportunity  to  teach  children  | 
some  practical  aspects  of  nutrition  whi 
piling  on  the  topping. 
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i        Roger's 
really  rocking 

because  of  the  way 
Huggies^hug;  ^ 

Roger's  a  happy  D.J.  because  he's  found 
a  sure  hit  Kleenex"  Huggies"  diapers. 

Huggies  have  a  special  form-fitting 
shape.  And  they're  thick  and  absorbent. 
Plus  there's  gentle,  extra-wide  elastic  at 
the  leg.  So  Huggies  diapers  really  hug, 
to  help  stop  leafing  and  help  keep 
babies  happy. 

Now  that  Roger's  wearing  Huggies 
all  he  can  say  is  "let  the  good  times  roll." 


Huggies'^diapers  hug  to  help 
stopieaking. 


Why  do  we  make 
Future's  shine 
so  tough? 


Because  we  know  what 
your  floor  goes  thfough 
every  day 


CONTINUED 


The  beating.  7«! 


The  scraping. 


The  pounding.        V/ 


That's  why 
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clear  acrylic. 


UNDERSTANDING  KIDS 

BY  LAWRENCE  SALTER,  PH.D. 


Dr.  Baiter  is  a  practicing 
psychologist  and  a  professor  at  New 
York  University.  He  also  hosts  a  call-in 
radio  program  on  WABC  TALK- 
RADIO  for  questions  about  child 
rearing  and  appears  regularly  on  The 
CBS  Morning  News.  His  book,  Dr. 
Baiter's  Child  Sense,  was  published  in 
May  by  Simon  &  Schuster,  Inc. 

QOur  eight-year-old  son  is 
going  to  camp  for  a  month. 
I'm  worried  that  at  his  age  a 
month  may  be  too  long. 
Should  we  offer  to  come  and  get  him  if 
he  doesn't  like  it? 

A  Eight  is  a  good  age  to  con- 
sider sleep-away  camp.  But 
age  demarcations  are  quite 
arbitrary,  and  a  lot  depends 
on  the  child.  A  child  who's  been  away 
from  home  before,  who  enjoys  meeting 
new  people  and  who  is  relatively  self- 
sufficient  should  be  able  to  manage  a 
month's  separation  without  much  trou- 
ble. For  kids  who  are  not  as  experi- 
enced or  confident,  two  weeks  may  be  a 
good  first  run.  For  younger  children 
who  are  more  dependent  on  their  par- 
ents and  somewhat  limited  in  social 
skills,  I'd  recommend  day  camp. 

One  thing  you  can  do  to  prepare  your 
son  for  camp  is  to  go  over  the  literature 
and  brochures  with  him.  Discuss  the 
recreation  offered  and  point  out  simi- 
larities to  other  enjoyable  activities  in 
his  life — a  vacation  in  the  country, 
scouting  or  previous  day  camp. 

Don't  exaggerate  the  positive  aspects 
of  camp,  however,  or  you'll  create  unre- 
alistic expectations.  Remind  him  that 
camp  has  rules  and  responsibilities, 
too,  and  try  to  draw  out  and  address 
whatever  last-minute  anxieties  he  has. 


Typically,  a  child  is  concerned  about 
missing  you  (though  he  may  not  say  it 
in  so  many  words).  He  frets  over  peer 
acceptance,  learning  new  routines  and 
adjusting  to  an  unfamiliar  place.  Some 
kids  even  feel  rejected,  as  if  they  were 
being  disposed  of  by  being  sent  to 
camp — so  refrain  from  seeming  too  ea- 
ger to  pack  him  off,  even  if  you're  look- 
ing forward  to  the  month's  quiet. 

You  can  also  alleviate  anxiety  by  let- 
ting your  child  be  involved  in  the  mun- 
dane preparations  for  camp.  Let  him 
help  select  clothes  and  pack  for  the  trip. 
(This  vnW  also  give  the  two  of  you  some 
time  together  to  talk  about  the  upcom- 
ing separation.)  Encourage  him  to  in- 
clude some  small  treasures  that  will 
make  him  feel  at  home — a  favorite 
windbreaker,  a  photograph  of  the  fam^ 
ily  or  the  dog. 

Do  not  offer  to  come  and  get  him.  If 
he  calls  after  twenty-four  hours  ani 
says  he  hates  it  and  pleads  to  comi 
home,  sympathize,  empathize  and  tel 
him  you'll  be  coming  up  on  the  week- 
end (or  whenever  parents'  visiting  da; 
is).  Ask  if  he  can  hold  out  and  tell  hi: 
that  if  he  still  feels  the  place  is  intolera- 
ble,  he  can  come  home  with  you  then. 

Remember,  too,  that  even  the  mo 
well-adjusted  child  will  find  cause  ti 
complain  .  .  .  chiefly  about  such  thin; 
as  bugs,  the  weather,  the  food,  th 
counselors,  his  bunkmates.  Most  o: 
these  are  short-lived,  and  some  are  lesi 
significant  than  others,  but  all  com 
plaints  deserve  a  fair  hearing. 

Summer  camp  can  be  a  great  leam-i 
ing  experience  for  kids.  It  offers  an  op-l 
portunity  to  develop  new  skills,  a  wider) 
circle  of  friends  and,  most  important  .5 
an  increased  sense  of  independence.  It 
can  also  provide  a  welcome  relief  from 
an  otherwise  intense  relationship  for 
both  parent  and  child. 


PARENTING  TIP 


Help  your  child  make  his  own  per. 
senal  telephone  directory.  List  all 
the  telephone  numbers  that  might 
be  needed  in  case  of  an  emer* 
gency  (fire  department,  police  de- 
partment, poison  control  center, 
your  office,  grandparents,  and  so 
on).  Then  have  the  child  cut  out  pic* 


tures  that  would  remind  him  of 
these  agencies  or  people.  Paste 
the  pictures  beside  the  appropri* 
ate  telephone  numbers  and  tack 
your  child's  personal  directory  upi 
near  the  telephone.  He'll  feci 
proud — and  you'll  feel  safe. 

— M.  J.  Bessey,  Waferford,  ME . 
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IbRillyEnjo^ 

IbuteGoinglbls! 

With  two  on  every  pack,  and  28  in  every  carton,Raleigl;f 
and  Belair  coupons  add  up  really  fast.  So  fast,  in  fact,  that  peopl( 
are  always  looking  for  good  places  to  save  them. 

Many  tell  us  that  an  empty  cigar  box  works  best.Other^ 
prefer  one  of  those  big,  pickle  jars.  Some  even  stick  them  in  pigg; 
banks,which  maybe  the  most  appropriate  place  of  all.  la 

Especially  since  Raleigh  and  Belair  coupons  are  as  good 


^^-i 


^.liiSa., 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


ledAQgarBox. 

5  cash  for  more  than700  great  gifts  from  our  catalog. 

For  your  free  copy,  just  call  us  toll-free  from  anywhere  in 
le  Continental  U.S.,  1-800-626-5510.  (You  must  be  21  or  older 
^lease  allow  four  to  six  weeks  for  shipment.) 

Meanwhile,  try  a  pack  of  rich,  flavorful  Raleigh.Or  cool, 
lenthol  Belair  One  taste,  and  it  won't  be  very  long  before  you're 
)oking  around  for  big, pickle  jars  and  empty  cigar  boxes. 


&^^ 


tjigSSB&WTCo. 


RALEIGH  Kings,  16  mg.  "tar".  1 .1  mg.  nicor 
BELAIR  Kings,  10  mg.  "lar",  0 .7  mg.  ni"'' 


'igarette  by  FTC  method, 
e.  FTClReDonFeb.'85. 


Reflections  of  the  past 


Atop  a  dresser  or 
on  a  table,  these 
pretty  mirrors 
add  a  nostalgic 
touch  to  any 
type  of 
decor 


SPECIAL 
OFFER 
FROM  LHJ 


Crafted  in  wood  and  stained  a  deep 
walnut,  these  beautiful  Victorian -style 
mirrors  are  equally  at  home  in  modern 
or  traditional  settings.  They're  very 
versatile,  too:  The  rectangular  model, 
right,  makes  a  handsome  shaving  mirror;  the 
oval  model,  above,  serves  as  a  graceful 
makeup  mirror;  while  the  arched  model,  left, 
^dds  charm  to  a  mantel  or  sideboard.  All  are 

''?"  wide  and  I3V2"  tall  and  are  adjustable 
.  >  any  angle.  Only  $9.95  for  one,  $17.95  for 
two  and  $24.95  for  three  (plus  postage 
aif'i  handling).    To  order,  see  page  174. 


JM. 
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why  our  eyewear  is  as  elegantly 
designed  as  Europe's  finest  watches. 


Your  eyewear  should  be  as  beautiful  and  superbly  crafted  as  a  fine  watch  or  your 

other  fashion  accessory. That  is  the  essence  of  the  Logo  Paris  Rimless  Collection. 

To  achieve  this,  our  principle  designer,  Bernard  Lhospice,  comes  from  Paris  every  year 

to  study  the  latest  trends  and  tastes.  Then  he  creates  frames  that  reflect  American 

style,  refined  with  European  flair  and  craftsmanship.  This  eyewear  is  so  light  you  feel 

you're  wearing  nothing  at  all.  And  so  fashionable  that  it's  seen  in  all  the  best  places. 


TOO 

The  finely  tuned  eyewear. 

Available  from  leading  eyecare  professionals.  Or  call  800-556-LOGO  for  more  information. 
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NTO  FIGHTING  CAVITIES! 


A 


VWa 


INTRODUCING  THE 
COLGATE  PUMP 


Meet  the  very  neat,  new  Colgate  Pump.  Kids  love  to  push  the 

button,  and  watch  the  toothpaste  come  out  neat  and  easy. 

Moms,  of  course,  love  the  MFP'  fluoride.  And  everyone  loves 

the  great,  minty  fresh  taste  of  Colgate! 

Two  great  tastes.  Maximum  Fluoride  Protection 

...  At  Your  Fingertips. 


•Colgate*  with  MF" 
conscientiously  ap 
_Seeypur  dentiM.  II 


:tlve  decay-preventive  dentifrice  that  can  be  of ' 
professional  care"  Council  on  Denial  Trierape 
gate.  ®  1984.  Colgate-Palmolive  Company. 


ves  quickest  and  best  cleaning. 


UScfTFOR  . 

White  cottons 
,.,  •  Coicrid^t  pastels.  It^m  orints 
Oiapwfs 

oyuwcYCtt 


\!ZMini] 

UIRTER 


Warm  water  reduces  dye  fading,  preserves 
fabric  finishes,  helps  reduce  wrinkling. 

USE  IT  FOR... 

•  Permanent  press  or  wash  and  wear 

•  Colorfast  dark  or  bright  colors 

•  Light  colors  that  bleed 

•  Nylons,  polyesters,  acrylics 

•  Washable  silks  and  woolens 

REQULAft  CYCLE 

g'   ,    oiorsd  tow0is.  colored  cottons 


Cold  water  helps  protect  sen' 
minimizes  wrinkling,  saves  hot  v. 

USE  rr  FOR. 

•  Dark  or  bright  colors  that] 

•  Very  lightly-soiled  fabrics  f 

•  Some  stains  such  as  bl( 
late  to  help  koep  them 

•  RlNSiNQ.  Coli 
thitforiNCIiftr! 
m«f)djisust. 


Clean. 


Three  Temperatures. 


»m«..M^^i-M»  — 


One  Great  Clean. 
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BY  JEFF  ROVIN 
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AST  YEAR,  SHIRLEY 
MACLAINE  TURNED 
FIFTY,  WON  AN  OSCAR 
AND  WROTE  HER  THIRD 
BEST'SELLER,  OUT  ON  A 
LIMB.  BUT  SHE  SAYS  THE 
BEST  IS  STILL  TO  COME. 
HER  NEXT  BOOK, 
DANCING  IN  THE  LIGHT, 
IS  DUE  OUT  THIS 
FALL  AND  PROMISES 
TO  BE  HER  MOST 
CONTROVERSIAL  YET. 
ECENTLY,  THE 
JOURNAL  SPENT 
AN  AMAZING 
AFTERNOON  WITH 
SHIRLEY  AT  HER 
OCEANFRONT 
CALIFORNIA  HOME. 


\\ 
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I    ABUSED  POWER 
SO  MANY 
TIMES;  I  DIED  IN  SO 
MANY  WAYS.  IN 
ANOTHER  LIFE  I  WAS 
A  COURT  JESTER 
BEHEADED 
3Y  KING  LOUIS  XV 


s 


URE,  YOU 
SHOULD  GET 
A  FACE-LIFT  IF  YOU'RE 
PROUD  OF  YOUR  FACE 
OR  IF  YOUR  FACE 
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e  were  sitting  in 
Shirley's  airy  Mai- 
ibu  apartment,  witV. 
its  wide  skylights 
rows  of  sandblasted 
beams  and  heavy  bur] 
furniture  upholsterec 
in  sheepskin.  Outside 
less  than  fifty  yards 
away  across  a  choice 
sweep  of  beach,  the 
ocean  stretched  out  endlessly  tc. 
the  sky.  | 

We  talked  about  her  newest 
book,  Dancing  in  the  Light  (tc 
be  published  by  Bantam  Books 
this  fall).  Shirley  was  enthusi- 
astically describing  many  of  the 
things  that  had  happened  to  hei 
in  the  past — not  just  her  imme- 
diate past,  mind  you,  but  previ- 
ous incarnations  as  well.  "I  was 
a  prostitute  in  another  life,"  she 
claims,  "which  is  probably  whj 
I've  felt  so  comfortable  playing 
prostitutes  in  movies  like  Irma 
La  Douce  and  Sweet  Charity.  1 
was  also  a  court  jester  beheaded 
by  Louis  XV,  and  my  own  daugh- 
ter's daughter  And  I  was  a  teacheii 
on  Atlantis;  I  remember  drowni 
ing  when  it  sank." 

For  the  last  five  years,  the 
actress  has  spent  a  lot  of  time 
looking  into  the  past,  research 
she  described  at  length  in  Oui 
on  a  Limb,  her  sensational  1983 
best-seller.  In  that  book  she  re- 
vealed that  she  did  not  think  of 
death  in  the  conventional  sense, 
because  she  believes  that  the 
body  is  only  the  house  where 
the  soul  resides.  "When  we  leave 
our  bodies,  our  souls  become  en- 
ergy until  we  choose  to  reincar- 
nate in  a  different  form.  It  may 
be  hundreds  or  thousands  of  years 
later,"  she  explained. 

The  new  book,  she  says,  is  "a 
kind  of  loving  examination  of 
my  parents  and  several  people 
who  played  important  roles  in 
my  life  over  the  last  five  years. 
And  I  trace  my  past-life  experi- 
ence to  find  out  why. 

"The  first  hunk  of  the  book  is 
called  'The  Dance  Without,'  and 
that  deals  with  my  work,  how  I 
use  some  of  these  spiritual  prin- 
ciples    (continued  on  page  150) 


?  PEOPLE  GET 

MARRIED  FOR  THE 

STRANGEST  REASONS,  AND 
I  MAY  FIND  A  STRANGE 
REASON  TO  GET  MARRIED. 
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By  Mary  P.  Higgins 

Perfect  in  a  pie,  sitting  pretty  in  a 
bowl  with  cream  and  sugar,  blue* 
berries  always  delight  the  eye 
and  palate.  Our  collection  off  delec- 
table recipes  shows  many  more  ways 
they  can  shine:  Luscious  Crepes  with 
Blueberry  Rum  Sauce  (top  right)  and 
Blueberry  Mufffins  (near  right)  bright- 
en any  breakffast,  while  the  Blueberry 
Tart  (top  lefft)  and  Blueberry  Crisp  (bot- 
tom right)  dazzle  as  desserts.  There's 
Blueberry  Lemon  Tea  Cake,  Blueberry 
Vinegar  ffor  a  unique  Blueberry  Vinai- 
grette— and  even  a  Creamy  Blueberry 
Dressing  ffor  Chicken-Fruit  Salad.  You'll 
also  love  our  rich  and  velvety  varia- 
tion on  a  classic:  Blueberry  Cream  Pie. 
For  a  selection  off  berry  delicious  dishes 
you'll  treasure,  turn  to  page  139. 


.A 


I'll  agree:  Our 
blueberry  recipes 
are  real  gemr' 
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By  Lois  Joy  Johnson,  Beauty  and  Fashion  Edi 


DOES  YOUR  BRA 
FIT  YOUR  FIGURE? 


D 


2l 


e1 


Do  the  cups  complete- 
ly contain  your  breasts? 
iff  you  bulge  over  the  top  or  | 
sides,  your  bra  is  too  small. 

Does  the  back  of  the 

bra  stay  put?  Iff  it  rides 

up,  the  chest  size  may  be 
toe  large,  or  you  may  have 
hooked  your  bra  too  loose- 
ly or  adjusted  your  bra 
straps  too  tightly. 

Does  the  center  off  your 
bra  lie  fflat  against  your 
breastbone?  Iff  it  gaps,  the 
cup  sixe  is  too  small  or  the 
style  isn't  right  ffor  you. 

is  your  bra  snug  but 
not  too  tight?  Cutting 
or  binding  means  you  must 
move  up  one  chest  size. 

Do  the  straps  rest  com* 
ffortably  on  your  shoul* 
ders?  if  they  dig  in,  loosen 
them;  the  cups  should  pre* 
vide  your  main  support. 
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Be  they  pert  and  compact  or  lush 
and  full,  your  breasts  are  vital 
parts  of  your  feminine  self-image 
and  sexuality  In  these  pages  we 
provide  the  latest  information  on 
new  bra  styles,  breast  care  and 
even  breast  remodeling — plus  a 
reassuring  breast-health  update. 
•  As  you  know,  one  of  the  main 
enemies  of  breasts  is  sagging. 
An  instant  way  to  give  breasts  a 
youthful  lift  is  to  improve  posture. 
Stand  tall,  shoulders  back:  You've 
taken  a  decade  off  your  bustline 
and  your  entire  body  •  Another 
breast  beautifier  is  a  good  bra. 


ways  wear  a  bra  to  prevent  the 
stretching  of  internal  breast  tis- 
sues, anchoring  ligaments  and 
skin.  Use  our  checklist  (above 
right)  to  critique  your  current  bra. 
•  Breasts  are  composed  of  glands 
and  a  genetically  fixed  amount  of 
fat;  consequently  breast  size  can 
be  increased  only  by  weight  gain, 
pregnancy,  the  Pill  or  surgery.  But 
by  developing  the  pectasl  (chest) 
muscles,  you  can  m^e  breasts  of 
any  size  higher,  firmer  and  more 
defined.  Some  great  exercises  are 
swimming,  ramWng,  cross-country 
skiing  and  the  Breast  Boosters  on 
§  and  119. 


DO'S  Al*^^  i^s-M'TS 
If  you  have  a  small  bust . . . 
DO    wear    pretty    camisoles 
and    teddies.    They're    femi- 
nine and  flattering. 
DONT  wear  heavily  padded 
bras.  A  healthy,  toned  body 
with   smaller   breasts   is  an 
appealing  look  for  today. 
DO  maximize  your  bust  with 
a    bra    that    adds    contours. 
Lightly  lined  styles  are  sub* 
tie  and  natural*loeking. 
If  you  hove  a  large  bust . . . 
DON'T  wear  bras  that  are  too 
small.     Your     breasts     will 
bulge  out  the  sides,  making 
you  look  sloppy. 
DO  wear  a  minimizing  bra. 
DON'T  wear  bras  with  nonad* 
fustable  straps.  You'll  droop. 
DO  wear  underwire  bras  ffor 
extra  support. 

DON'T  wear  a  white  bra  that  g 
shows  through  clothes  and  f 
sMftlights  a  ffull  bust.  .       Z, 

nd  makeup,  Cris  Galjour  of  Pipino-BucehSf^^nR    c 


Samantha  Robblns  for  Sami. 
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FROM  TOP-HEAVY  ...  TO  TRIM 


|^P% 


lined  bra  that  adds  contours 
and  molds  breasts  attrac- 
tively toward  center  of  chest, 
creating  a  much  smoother 
and  shapelier  effect. 

Bali's  A-OK.  Available  in  32-36AA.  A, 
A+  and  B. 


PROBLEM  To  look  small- 
er, Donna  was  wearing  a 
bra  that  was  too  small  for 
her  The  result:  cup  spill- 
over and  unsightly  bulges 
at  the  top  and  sides. 
SOLUTION  A  minimizing 
bra  designed  to  make  a 
large  bust  look  one  full 
size  smaller  by  evenly  re- 
distributing breast  tissue. 

Warner's  No  Exaggeration.   Available  in 
32-42C.  32-440.  32-44DD. 


r 


PROBLEM  Geri  Sue's 
stretch  bra  doesn't  provide 
enough  support  for  her  full 
bust,  making  her  look  dow- 
dy and  out  of  shape. 
SOLUTION  A  pretty  under- 
wire  bra  with  the  lower  part  of 
the  cups  made  of  nonstretch 
satin  and  banded  for  added 
lift.  Wide,  adjustable  straps 
fit  securely,  don't  cut. 

Maidenform's  Fashion  Secrets. 

Available  in  34-42B.  32-42C.  32-42D. 

34-42DD  (in  September). 
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COSMETIC  SURGERY 


For  those  women  who  believe  their 
breasts  are  too  small,  too  large  or 
too  saggy  for  comfort,  plastic  sur- 
gery can  now  provide  real  help.  A 
bonus:  All  forms  of  cosmetic  surgery 
are  now  100-percent  tax  deductible 
as  medical  expenses.  The  following 
information  was  provided  by  Sherrell 
J.  Aston,  M.D.,  clinical  associate  pro- 
fessor of  surgery  (plastic)  at  New  York 
University  (Medical  School. 

BREAST  AUGMENTATION  Used 
not  only  to  increase  breast  size  but 
to  make  asymmetrical  breasts  match. 
A  silicone-gel  bag  is  inserted  through 
a  small  incision,  usually  under  the 
breast,  and  then  placed  under  breast 
tissue  or  behind  the  pectoral  muscles. 
May  be  done  on  an  outpatient  basis. 
Surgeon's  fee:  $2,000  to  $5,000. 
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BREAST  REDUCTION  Through  in- 
cisions under  the  nipple  and  beneath 
breasts,  wedges  of  breast  tissue  and 
skin  are  removed  and  nipples  reposi- 
tioned. The  procedure  is  major  sur- 
gery and  requires  a  hospital  stay  of  two 
to  four  days.  Surgeon's  fee:  $2,000  to 
$7,000.  Since  large  breasts  may  cause 
medical  problems,  such  as  chronic  back 
and  shoulder  pain  as  well  as  breathing 
difficulties,  many  insurance  policies 
now  cover  part  or  all  of  the  cost. 

BREAST  LIFT  Pregnancy,  nursing, 
gravity  or  heredity  may  cause  breasts 
to  sag.  Through  incisions  under  the 
nipples  and  beneath  the  breasts, 
wedges  of  skin  are  removed  and 
breasts  and  nipples  are  moved  up. 
May  be  done  on  an  outpatient  basis. 
Surgeon's  fee:  $2,000  to  $6,000. 


TENDER  BREASTS 

Just  before  ovulation,  breast 
glands  enlarge.  After  ovuia* 
tion  more  blood  flows  to 
breasts,  often  resulting  in  an 
accumulation  of  fluid,  which 
causes  premenstnial  soreness. 
Once  menstruation  begins, 
breast  size  returns  to  normal. 
Some  women,  however,  feel 
I  breast  tenderness  throughout 
the  menstrual  cycle.  To  re* 
lieve  tenderness,  cut  back  on 
salt  and  reduce  intake  of  cof« 
fee,  tea,  cola  and  chocolate, 
which  contain  caffeine  and 
similar  substances  that  may 
encourage  cyst  formation.  A 
daily  600  I.U.  dose  of  vitamin 
E  for  two  months  has  been 
shown  in  several  studies  to 
eliminate  breast  discomfort. 


BREAST  CARE 

•  Keep  breasts  soft  with  mols- 
turiser  •  1MliensunlMithing,ap« 
ply  sunscreen  to  chest  area.  • 
Stretch  marks  are  scars  that 
don't  respond  to  creams.  Best 
protection:  Always  wear  a  bra 
and  don't  yo-yo  on  the  scale. 

•  Tweexing  hair  is  oicay.  For 
permanent  removal,  try  elcc< 
trolysis  at  a  salon.  •  To  pre- 
vent nipple  irritation  while 
exercising,  try  Band-Aids  or 
petroleum  ielly— -and  a  differ* 
ent  bra.  •  Still  sore?  You  may 
be  allergic  to  your  detergent. 
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Model  at  right, 
Caroline  Ellen  of 
Click.  Betsey 
Johnson  dress. 
Insets,  from  top 
to  iMttonn:  Gap 
Clothing  Co.  shirt; 
Royal  Silk  T-shirt; 
Royal  Silk  sweater. 


NEW  BRAS  FOR  ODD  SIZES,  SPECIAL  PROBLEMS 


•  Playtex  Thank  Goodness  It 
Fits,  Available  in  Nearly  A,  Nearly 
B,  Specially  designed  to  enhance 
small  cup  sizes,  create  cleavage, 

•  Playtex  Cross  Your  Heart  Ad- 
justable Cup  Bra,  Five  hook  posi- 
tions on  each  side  enable  you  to 
adjust  each  cup  individually  for  the 
perfect  fit  you've  been  missing. 

•  Maidenform  For  Your  Size  Only. 
A  seamless  stretch  bra  that  will  fit 
you  whether  you're  a  perfect  cup 
size  or  a  little  more  or  less.  Avail- 
able in  three  styles:  underwire, 
plunge  undenwire  and  strapless. 


•  Playtex  No  Bodv's  Perfect.  Self- 
adjusting  cup  compensates  for 
breasts  of  different  sizes. 

•  Playtex  fVlade  For  Me.  A  bra 
designed  to  fit  those  in-between 
chest  sizes:  33, 35, 37, 39, 41 . 

•  Warner's  Just  Your  Fit.  An  all- 
stretch  undenwire  bra  that  shapes 
gently,  adapts  to  many  cup  sizes. 

•  PlaytexWOW  (With-Out-Wire). 
Soft  plastic  shapers  provide  up- 
lift and  won't  dig  into  ribs. 

•  Warner's  Sight  Unseen.  Light- 
weight but  opaque  seamless  cup 
doesn't  allow  nipple  show-through. 
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LUMPECTOMY  AND  OTHER  OPTIONS 


WHEN  NOT  TO  WORRY 


ntil  recently,  the  only  treatment 
for  breast  cancer  was  breast  re- 
moval, or  mastectomy  But  re- 
cent data  from  the  National  Sur- 
gical Adjuvant  Breast  Project 
suggest  that  those  who  under- 
go breast-conserving  operations 
have  survival  rates  comparable 

to  those  of  patients  who  have 

had  more  extensive  procedures; 
rates  of  recurrence  are  also  compara- 
ble if  the  surgery  has  been  followed  by 
radiation.  The  least  drastic  of  such 
operations,  popularly  called  a  lumpec- 
tomy usually  involves  removal  of  only 
the  tumor  plus  a  small  safety  margin  of 
surrounding  tissue.  As  shown  above 
left,  the  only  sign  is  a  slight  dimpling 
and  a  scar  The  procedure  is  ordinarily 
perfomried  only  on  women  with  me- 
dium-sized breasts  whose  tumors  are 
no  bigger  than  four  centimeters  and 
located  in  the  outer  part  of  the  breast. 
For  women  who  had  mastectomies 


years  ago,  it's  now  possible  to  re- 
create breast  and  chest-muscle  con- 
tours from  custom-molded  silicone  im- 
plants. Reconstruction  at  the  time  of 
breast  removal  is  also  possible.  Nor- 
man E.  Hugo,  M.D.,  chainnan  of  plas- 
tic and  reconstmctive  surgery  at  New 
York's  Columbia-Presbyterian  Medical 
Center,  favors  two  techniques  that  can 
be  employed  immediately  or  several 
months  later  One  involves  implanting 
of  a  silicone  bag  behind  the  chest  mus- 
cle; saline  solution  is  injected  into  the 
bag,  gradually  stretching  the  muscle 
until  both  breasts  match  in  size  and  a 
permanent  implant  can  be  inserted 
(above  right).  The  other  technique 
involves  creation  of  a  new  living  breast 
from  the  patient's  own  tissue:  Fat  and 
muscle  from  the  lower  abdonnen  are 
tunneled  beneath  the  patient's  skin  to 
the  incision  site  (above  center).  In  both 
cases,  new  nipples  were  fashioned 
from  skin  taken  from  the  inner  thigh. 
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Half  off  all  women  off  reprc 
ductive  age  can  ffeel  lumps 
their  breasts  as  a  result 
normal  monthly  hormonal  cy> 
cle.  Off  all  breast  lumps,  80 
percent  are  benign.  The  most 
common  cause  off  benign  lumps 
is  fibrocystic  disease,  a  con> 
dition  in  which  the  breasts 
fformffluid*ffilled  nodes  or  cysts, 
which  makes  breasts  ffeel 
as  iff  they  were  ffull  off  mar- 
bles that  may  or  may  not 
ffeel  tender.  Most  fforms  off 
ffibrocystic  disease  are  not 
thought  to  be  associated  with 
increased  cancer  risk.  Occa* 
sionally,  however,  larger  cysts 
may  need  to  be  drained  in  a 
simple  offffice  procedure  called 
needle  aspiration.  Other  be- 
nign  breast  conditions  cause 
lumps  as  well.  Inffections  off 
the  milk  ducts,  ffound  in  nurs- 
ing mothers  and  postmeno- 
pausal women,  may  produce 
worrisome  discharges.  Lumps 
that  seem  isolated  and  at- 
tached to  one  spot  and  that 
persist  once  your  period  is 
over  bear  looking  into  imme- 
diately by  your  physician. 


Model.  Caroline  Ellen  of  Click.  Stevi  Brooks  leotard.  Martex  sheets. 
Adapted  from  THE  INCREDIBLY  LAZY  PERSON'S  GUIDE  TO  A  IVIUCH 
BETTER  BODY  (IN  ONLY  SIX  WEEKS!),  by  Randi  Blaun.  Copyrigtit  © 
1983  by  Randall  Blaun.  Reprinted  by  permission  of  Linden  Press. 


BREAST 
BOOSTERS 


These  exercises  can  help 
firm  and  shape  breasts 
off  all  sixes.  Start  with 
two<and-a>halff  pound 
dumbbells  (or  try  plastic 
detergent  bottles).  Do 
ten  repetitions  twice; 
work  up  to  at  least  three 
times,  three  days  a 
week.  Gradually  in- 
crease weights  to  five, 
seven  and  a  half  and 
ten  pounds. 


1  BREAST  LIFTER 

Holding  dumbbells  in 
overhand  grip,  lie  on  floor 
or  diagonally  on  bed  with 
head  at  corner  Extend  arms 
straight  back  overhead  (1). 
Keeping  elbows  locked,  lift 
arms  forward  in  an  arc  over 
chest,  with  palms  inward,  until 
arms  almost  touch  your  sides 
(above).  Hold  briefly;  slowly 
return  to  starting  position. 
Repeat  exercise  as  directed. 


n  CLEAVAGE  MAKER 

I  Holding  dumbbells  in  un- 
/  derhand  grip  lie  on  floor  or 
L  diagonally  on  a  bed  with 
head  at  corner  Bending  el- 
bows slightly,  extend  arms 
outward  from  sides  as  far  as 
you  can  (2a).  Slowly  bring 
arms  together  above  you, 
palms  facing  inward,  keeping 
elbows  bent  (2b).  Then  low- 
er slowly  to  starting  position . 
Repeat  exercise  as  directed. 
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VITAL  STATISTICS 

•  The  five-year  overall  survival 
rate  for  localized  breast  cancer 
treated  with  any  one  of  the  vari- 
ous therapeutic  methods  has  ris- 
en to  96  percent  since  the  1940s, 
when  it  was  78  percent. 

•  The  percentage  of  women 
treated  for  breast  cancer  with  a 
radical  mastectomy  has  declined 
sharply,  from  50  percent  in  1972 
to  only  1  percent  in  1983. 

•  The  average  woman  under 
age  fifty  has  only  a  1.5  percent 
chance  of  getting  breast  cancer. 

•  Breast  cancer  tends  to  run  in 
families,  but  if  a  woman's  mother 
or  sister  had  breast  cancer  in 
only  one  breast  after  meno- 
pause, her  risk  may  be  no  higher 
than  that  of  all  women:  9  percent. 

•  Neither  long-  nor  short-term 
use  of  oral  contraceptives 
seems  to  increase  the  aver- 
age woman's  risk  of  devel- 
oping breast  cancer. 
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HOW  TO  EXAMINE 
YOUR  BREASTS 


The  American  Cancer  So- 
ciety recommends  that 
you  perform  breast  self- 
examination  once  a  month, 
about  a  week  after  each  men- 
strual period.  (If  no  longer  men- 
struating, pick  a  regular  month- 
ly date.)  In  the  shower  Your 
hands  glide  more  easily  over 
wet  skin.  With  fingers  flat,  move 
gently  over  every  part  of  each 
breast  (1).  Use  right  hand  to 
examine  left  breast,  left  hand 
for  right  breast.  Check  for  any 
lumps  or  thickening.  Before 
a  mirror  Inspect  breasts  with 
arms  at  sides.  Next,  raise  arms 
overhead  (2a).  Look  for  changes  ^ 
in  contour,  a  swelling  or  dim- 
pling of  skin  or  changes  in  the 
nipple.  Then  rest  palms  on  hips 
and  press  down  firmly  to  flex 
chest  muscles  (2b).  Breasts 
may  not  match  exactly — few 
women's  do.  Lying  down  To 
examine  right  breast,  put  a  pil- 
low under  right  shoulder  (3). 
Place  right  hand  behind  head 
to  distribute  breast  tissue  more 
evenly  With  left  hand,  press 
gently  in  small  circular  motions 
around  an  imaginary  clock  face. 
Beginning  at  outermost  top  of 
right  breast  for  twelve  o'clock, 
move  on  to  one  o'clock  and 
then  around  the  circle  back  to 
twelve  (4).  A  ridge  of  firm  tissue  in  the  lower 
curve  of  each  breast  is  normal.  Now  move  an 
inch  toward  the  nipple;  keep  circling  to  exam- 
ine every  part  of  breast,  including  nipple.  This 
requires  at  least  three  more  circles.  Reverse 
position  and  repeat  on  left  breast.  Finally, 
squeeze  each  nipple  gently  (5).  Any  dis- 
charge, clear  or  bloody  should  be  reported  to 
your  doctor  immediately 

The  American  Cancer  Society  recommends  that 
you  have  a  baseline  mammogram  between  ages 
thirty-five  and  forty.  From  forty  to  forty-nine,  you 
should  have  one  every  one  to  two  years,  depend- 
ing on  the  findings  and  your  physician's  advice. 
Have  an  exam  annually  after  age  fifty. 


Carolyn  Schultz 


3  NECKLINE  SHAPER 
Lie  with  legs  outstretched 
on  couch  or  bed,  leaning 
against  armrest  or  wall  at 
a  forty-five-degree  angle, 
supporting  back  with  pillow. 
Hold  dumbbells  in  an  over- 
hand grip;  pull  them  inward 
so  they  are  even  with  your 
bust  (3a).  Slowly  extend 
arms  straight  out  in  front  (3b). 
Hold  briefly;  return  to  starting 
position.  Repeat  as  directed. 
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Festive,  refreshing,  easy  as  a  breeze:  That  de* 
fines  our  special  summer  recipes.  They  let  you 
whip  up  prepare>ahead  or  last-minute  dishes 
in  less  kitchen  time,  so  you  have  more  sun 
time.  The  Summer  Pasta  Garden  (below  left)  is 
a  quick  and  savory  toss  of  seasonal  vegeta- 
bles.   Summer    Citrus    Chicken    Salad    (below 


right)  is  a  tangy  pleasure,  chilled  beforehand 
in  an  orange  marinade.  You'll  also  stay  cool 
with  Delectable  Sole  Pate  and  Scallop  Seviche, 
Sauteed  Crab  and  Three-Pepper  Salads,  plus 
our  Italian  Summer  Loafer  and  South-of-the- 
Border  Sandwich.  Recipes  for  these  and  all  our 
other  great  heat  beaters  begin  on  page  142. 


They've  got  it  all.  Pattern.  Rich, 
ripe  colors.  And  the  newest,  best 
shapes.  They're  terrific  .  .  .  and 
fust  what  you'll  want  in  the  sweat- 
er weather  ahead.  You  won't  find 
these  fabulous  designs  in  any 
store  because  they're  LHJ  exclusives 
that  you  can  needle  up  yourself.  Take 
your  pick:  cuddly  mohair  plaid  (oppo* 
site),  oversize  graffiti  print  (right), 
short'cropped  paisley  (below  right), 
floral  cardigan  (below  left).  Order  kits 
and  instructions  now  (see  page  174)  and 
finish  before  the  frost  is  on  the  pumpkin. 

Plaid  sweater  by  Erica  Goodman,  knitted  by  Monna  Weinman;  Welcomme  IVIaxi- 
Mohair  yarn.  All  other  designs  by  Donald  Grover.  Graffiti  and  lloral  sweaters  of 
Brunsv;ick  Germanlown  Knitting  Worsted,  Paisley  sv;eater.  modeled  by  Emien  of 
Click,  of  Welcomme  Shetland  et  Alpaga  No.  5  yarn.  All  hair  and  makeup  by  Cns 
Gal|Our  ol  Pipmo-Buccheri.  Fashion  details,  page  174. 


By  Mary  Clarke,  Associate 
Beauty  &  Fashion  Editor 
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YOU  COULD  BE  MUGGED  BY  A  BOY  FROM  THE  WRONG 

SIDE  OF  THE  TRACKS  ...  OR  BY  THE  BOY  NEXT  DOOR.  TOO 

MANY  OF  AMERICA'S  YOUTHS  ARE  ON  A  VICIOUS  CRIME 

SPREE,  AND  AUTHORITIES  SEEM  POWERLESS  TO  STOP  THEM. 

BY  JEFF  COPLON 


ith  his  sleepy  blue  eyes,  neat  blond 
hair  and  boy-next-door  good  looks, 
Jack  appears  to  have  walked  out  of  a 
suburban  prep  school.  The  son  of  a 
Mormon  insurance  salesman  in  Utah, 
he  wears  expensive  ski  sweaters, 
breeds  golden  retrievers  and  works  with  the  handi- 
capped in  his  spare  time.  He  appears  incapable  of  any 
crime  more  heinous  than  Sunday  school  truancy.  But  by 
his  sixteenth  birthday.  Jack  had  engineered  half  a  dozen 
armed  robberies  and  toted  "enough  guns  to  arm  a  small 
South  American  country,"  he  boasts. 

"People  automatically  think  armed  robbery  is  so  seri- 
ous. They  make  it  sound  like  you're  some  kind  of  im- 
moral being,"  he  says  nonchalantly  while  sitting  in  the 
small  interview  room  of  a  Salt  Lake  City  secure  facility 
for  juvenile  offenders.  Of  his  attraction  to  violent  crime. 
Jack  says,  "It's  different,  it's  tangible,  it's  real.  You've  got 
a  gun,  it's  not  hard  to  do."  Then,  after  a  pause,  he 
continues,  "I  certainly  didn't  want  to  kill  anybody,  but  I 
don't  think  it  would  really  bother  me  all  that  much." 

On  the  surface,  Alex,  sixteen,  a  nearsighted,  obese 
Hispanic  youth  from  New  York,  seems  to  have  nothing  in 
corajnon  with  Jack.  He  last  saw  his  father  at  the  age  of 
six.  Alex  and  his  mother,  who  was  then  in  training  to 
become  a  dental  hygienist,  were  forced  onto  welfare.  The 
streets  where  he  grew  up  were  so  mean  that  he  carried  a 
gun  for  "protection."  (continued  on  page  165) 
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BY  MARfLYN  DIANE  GLASS 
DECORATING  AND  DESIGN  EDITOR 
AND  DEBUAH  S.  JAMES 
ASSOC>Al%EDiTOR 


RUSTIC 


Settled  by  the  Spanish  in 
1610,  Santa  Fe  displays  its 
colorful  history  in  the 
homes  of  its  residents, 
many  of  whom  are  artists 
— the  owners  of  this 
house  are  a  potter  and  a 
painter.  The  main  part  of 
the  Spanish  pueblo  house 
featured  here  is  over  two 
hundred  years  old, 
including  the  characteristic 
flat  roof  supported  by 
wooden  planks  and  vigcs, 
pine  logs.  Vivid  '^idici 
reds,  blues,  yellovs's  cn-:d 
greens  contrasting  with 
the  natural  earth  tones  of 
126 


mud-brick  adobe  comprise 
the  Santa  Fe  color  scheme; 
a  comfortable  country 
feeling  is  evoked  by 
natural  wood,  antiques 
and  local  crafts.  In  the 
dining  room  (right),  a 
cabinet,  circa  1880,  is 
brightened  with  blue 
crockery.  A  painted  Indian 
step  motif  sets  off  the 
doorway,  beyond  which  a 
turquoise  color  scheme 
makes  for  an  inviting 
kitchen.  In  the  living 
room  (above),  Indian- 
inspired  designs  adorn 
the  sofa,  paintings  and 
pottery,  all  created 
by  the  owners. 

Paintings  in  living  room  by  Charles  L-eeley. 
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ECLECTIC 


Ihis  five-year-old  house 
was  designed  by  its 
owner,  a  noted  local 
architect,  in  the  Territorial 
style  (of  the  later 
settlers)  with  adobe 
walls,  vigas  and  a  slanted 
tin  roof.  The  living  room 
(left)  boasts  authentic 
south-of-the-border 
accents:  A  wood  and 
leather  reproduction  of  a 
formal  Mexican  dining 
chair  sits  next  to  an 
antique  Mexican  work 
table.  Antlers — a  favored 
collectible — and  decoys 
bring  the  wildlife  indoors. 
One  unexpected  note:  an 


antique  English  crystal 
chandelier.  Strategically 
placed  bare  windows  let 
the  dazzling  Southwestern 
sunlight  reflect  off  the 
polished  plaster  walls.  In 
the  kitchen  (top)  English 
Stafford  chairs  surround 
an  antique  Mexican 
table;  handmade  Mexican 
tiles  over  the  stove  add 
splashes  of  color. 
A  decorated  doorway 
(above  left)  frames 
a  carved  door.  In  the 
bedroom,  the  spotlight 
is  on  one  of  the  many 
fireplaces  in  the  house, 
this  one  with  an  old 
New  Mexican  mantelpiece. 
Designed  and  built  by  Betty  Stewart 
Construction  Company  Fetish  pot,  top  right, 
by  Bunny  Tobias.  Red  and  white 
■quilt"  pot  by  Charles  Greeley. 
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NO  SANTA  FE  HOME  IS  COMPLETE  WITHOUT  A  COLLEC- 
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TION  OF  INDIAN-MADE  OR  -INSPIRED  POTTERY.  LOCAL 
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ARTISANS  ADD  THEIR  OWN  CHARACTERISTIC  TOUCHES. 
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CONTEMPORARY 


Adobe  is  adaptable, 
blending  well  with  clean 
contemporary  lines.  In 
this  home,  the  original 
fifty-year-old  structure 
was  extended  down  the 
side  of  a  hill,  creating  a 
dramatic  two-story  living 
room  (left).  The  decor  is  a 
striking  mix  of  old  and 
new:  Eighteenth-century 
hand-painted  Spanish 
monks'  chairs,  imported 
from  South  America,  sit 
beneath  an  abstract 
painting;  a  glass-topped 
coffee  table  displays  a 
modern  bowl  filled  with 
tulips;  an  antique 
mesquite  table  sets  off  a 


casual  contemporary  sofa. 
Sunlight  creates  its  own 
striking  effect,  streaming 
through  a  two-story  glass 
wall.  The  purple  and 
yellow  dhurrie  rug  brings 
a  burst  of  warm  color  to 
the  gray  slate  floor. 
Restored  seventeenth- 
century  Spanish  motifs, 
painted  in  earth  and  sky 
tones,  border  the  window, 
mirror  and  walls,  creating 
festive  focal  points  in  the 
white-on-white  bedroom 
(top)  and  bathroom 
(  bottom).  Adobe, 
brick  and  wood  exteriors 
and  Indian-inspired 
decorative  weavings 
(right)  illustrate  a  rich 
assortment  of  textures. 

Designed  by  Fritz  Kailor  of  Kailor-Grant. 
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REFLECTIONS  OF  A  NATURAL  CITY:  A 
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A   BRICK  ENTRYWAY,  A  ROUGH-HEWN   COYOTE   FENCE 
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. . .  AND  INDIAN  PATTERNS  IN  WOVEN  COTTON  AND  WOOL. 
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c  asked  Merle 
Ellis,  the  author  off  the 
syndicated  ffood  column  "The 
"^Butcher/'  how  to  sizzle  up  the 
^  best  barbecue  ever  and  save  a  bundle.  Here 
are  his  tips  for  using  pork,  lamb,  poultry 
and  those  inexpensive  cuts  of  beeff  you 
never  knew  could  take  a 
grilling  .  .  .  and 

taste  so  great! 


MERLE'S  BEEFS 


arbecue  lore  is  rife  with  myths  that  Merle  Ellis  would  iust  as  soon  see 
debunked.  Myth:  Salting  meat  before  grilling  makes  it  dry.  Not  true! 
Presalting  v^  ,)  the  outside  from  becoming  too  crusty  before  the  center 

is  done.  Myth:  Meat  t^r;  a  grill  should  be  turned  only  once.  No!  Thick  cuts  will  be 
juicier  if  turned  every  few  minutes.  Myth:  All  the  iuice  runs  out  when  meat  is  pierced  and 
turned  with  a  fork.  Uh-uh!  Go  ahead  and  fork'turn  meat  if  you  can't  get  a  grip  on  it  with  tongs. 
132 
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BY  MERLE  ELLIS 


For  recipes,  please  turn  the  page. 


eday's  beef  and  pork  come  to  market  so  young 
and  tender,  even  budget  cuts  like  brisket 
(right)  and  pork  shoulder  can  be  grilled 
up  as  successfully  as  burgers  and  steaks. 
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BUDGET  BARBECUE 

continued  from  page  133 

TURKEY 

The  turkey  industry  has  done  a  won- 
derful job  of  producing  inexpensive 
meat  for  the  grill  as  well  as  for  the 
holiday  table.  Barbecue  whole  turkeys 
in  a  covered  kettle  and  turkey  parts 
on  the  grill. 

M.C.  HOWELL.  JR.'S 
MARINATED  TURKEY  BREASTS 

pictured  on  page  133 

Marinade 

2  cups  sauteme  wine 
1  cup  soy  sauce 

1  cup  salad  oil 
Juice  of  1  lemon 

2  or  3  garlic  cloves,  crushed 

3  pounds  boneless  turkey  breast, 
cut  1  inch  thick 

Marinade:  In  medium  bowl  combine 
marinade  ingredients.  Arrange  turkey 
in  a  glass  13x9-inch  baking  dish.  Pour 
on  marinade.  Cover  and  marinate  in  re- 
frigerator at  least  6  hours  or  overnight. 
Remove  turkey;  reserve  marinade. 
Grill  turkey  over  hot  coals  30  minutes, 
turning  frequently  and  brushing  occa- 
sionally with  marinade.  Makes  10  serv- 
ings, about  415  calories  each. 

BRISKET  OF  BEEF 

Beef  brisket,  the  cut  for  a  traditional 
Texas  barbecue,  is  one  of  the  best  beef 
buys.  It  is  usually  sold  divided  into  two 
parts:  flat  cut,  leaner  and  usually  more 
expensive;  point  cut,  fatter  but  with 
better  flavor.  Best  for  barbecuing  is  the 
whole  brisket. 

TEXAS-STYLE  BARBECUED 
BRISKET 

pictured  on  page  133 

Mop  Sauce 

1  Vz  cups  beef  broth 
Va  cup  Worcestershire  sauce 
'/»  cup  salad  oil 
'/4  cup  beer 

1  teaspoon  red  pepper  sauce 
Vz  teaspoon  salt 

Vz  teaspoon  dry  mustard 
Vz  teaspoon  chili  powder 
Vz  teaspoon  paprika 
3  gcirlic  doves,  pressed 

2  bay  leaves 

2  tablespoons  salt 
2  tablespoons  pepper 
2  tablespoons  paprika 
1  whole  beef  brisket  (8-10  lbs.),  trimmed 
"The  Butcher's"  Barbecue  Sauce 
(recipe  follows) 

Mop  Sauce:  In  medium  saucepan  com- 
bine  all   ingredients.   Heat  over  low 
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heat,  simmering  15  minutes  to  blend 
flavors.  Use  to  baste  brisket  during 
cooking.  (This  is  also  a  good  basting 
sauce  for  meat  or  poultry  requiring  a 
long  time  over  the  coals.) 
To  prepare  grill:  Close  2  of  the  3  vents 
in  the  bottom  of  a  kettle  cooker 
Leave  the  third  vent  open.  Build  a  fire 
with  charcoal  briquettes — or  mesquite 
charcoal — directly  over  the  third  vent. 
When  the  coals  have  burned  down  to  a 
nice  gray,  cover  with  a  handful  of  hick- 
ory or  mesquite  chips  that  have  been 
soaked  in  water  30  minutes. 

In  small  dish  combine  salt,  pepper 
and  paprika;  rub  generously  over  bris- 
ket. Put  brisket  on  grill  opposite  coals. 
Put  small  pan  of  water  on  grid  in  center 
between  coals  and  brisket.  This  pro- 
duces steam  inside  kettle  that  helps 
tenderize  meat.  Cover  kettle  with  vent 
over  meat.  The  temperature  in  kettle 
and  the  flow  of  smoke  over  meat  can  be 
controlled  by  opening  and  closing  vent. 

Cook  brisket  4  to  5  hours,  basting 
with  Mop  Sauce  and  turning  every  30 
minutes  or  so.  Replenish  charcoal,  wa- 
ter in  pan  and  smoke  chips  as  needed  to 
maintain  a  temperature  inside  cooker 
of  about  200°F.  Brisket  needs  long,  slow, 
moist  heat  smoking  at  a  fairly  low  tem- 
perature to  come  out  moist  and  tender 

To  serve,  carve  meat  in  thin  slices 
across  the  grain  and  serve  with  sauce 
(below).  Makes  20  servings,  about  215 
calories  per  4-ounce  serving. 

"THE  BUTCHER'S"  BARBECUE 
SAUCE 

4  tablespoons  butter 
2  medium  onions,  finely  chopped 
2  or  3  garlic  cloves,  minced 
1  rib  celery,  minced 

1  small  green  pepper,  minced 

2  cans  (16  oz.  each)  stewed  tomatoes 
1  can  (12  oz.)  tomato  paste 

1  tablespoon  dry  mustard 

1  tablespoon  salt 

1  or  2  bay  leaves 
Vz  cup  cider  vinegar 
Vz  cup  dark  molasses 

1  tablespoon  red  pepper  sauce 

1  tablespoon  natural  liquid  smoke 
Juice  of  1  lemon 

In  heavy  pot  melt  butter  over  medium 
heat.  Add  onions,  garlic,  celery  and 
pepper;  saute  until  tender  but  not 
brovim,  about  5  minutes.  Add  remain- 
ing ingredients.  Bring  to  a  boil.  Reduce 
heat;  cover  and  simmer  1  hour,  stirring 
occasionally.  Remove  from  heat;  cool. 
Remove  bay  leaves.  Blend  in  blender  or 
food  processor  or  force  through  a  sieve. 
Keep  refrigerated.  Heat  before  serving 
with  any  barbecued  meat.  Makes  about 
5V2  cups,  17  calories  per  tablespoon. 

BEEF  CHUCK 

Beef  chuck  or  shoulder  has  usually 
been  thought  of  as  pot  roast:  too  tough 


for  the  barbecue.  But  the  first  cut  blade 
chuck — roast  or  steak — makes  a  ten- 
der and  delicious  outdoor  offering. 

To  select  the  best,  most  tender  chuck 
steak,  look  for  one  with  a  long,  thin  flatT 
bone  tipped  with  white  cartilage  run-j 
ning  through  the  meat.  That's  the  lookifc 
of  the  shoulder  blade  bone  at  the  point 
where  the  chuck  is  separated  from  the^* 
tender  rib.  As  you  move  away  from  the  * 
first  cut,  a  ridge  appears  on  top  of  the 
blade  bone.  These  won't  be  as  tender 

RANCH-STYLE  STEAK  WITH  SOUR 
MASH  SAUCE 


3  pounds  beef  chuck  (preferably  first 

cut),  1  inch  thick 
1  tablespoon  peppercorns,  crushed 
Vz  teaspoon  coarse  rock  salt  (optional) 


Sour  Mash  Sauce 


3  tablespoons  butter 

2  tablespoons  chopped  onion 

3  garlic  cloves,  minced 

2  tablespoons  whiskey  (sour  mash) 
1  tablespoon  Worcestershire  sauce 

Vz  teaspoon  dry  mustard 

3  or  4  dashes  red  pepper  sauce 


Trim  any  excess  fat  from  steak.  (Sav< 
fat  to  grease  grill.)  Press  crushed  pep 
per  and  rock  salt  into  both  sides  o; 
steak  and  let  stand  at  room  tempera 
ture  30  minutes.  Grill  over  hot  coals  ti 
desired  degree  of  doneness.  For  medium 
rare,  plan  on  7  to  8  minutes  per  side. 
Sauce:  In  heavy  skillet  melt  butter  ove] 
low  heat  at  edge  of  grill.  Add  onion  am 
garlic;  cook  until  onion  is  translucent 
Add  remaining  ingredients  and  sim 
mer  a  minute  or  two.  To  serve,  remov< 
bone  and  slice  steak  into  strips.  Ar 
range  on  platter  and  pour  on  sauce 
Makes  6  servings,  285  calories  each. 

SHORT  RIBS 

Time  was,  the  only  thing  folks  though 
of  doing  to  beef  short  ribs  was  to  brais< 
them,  but  that's  not  the  only  way.  Bar 
becued  short  ribs  can  be  delicious,  witl 
more  rich  beefy  flavor  than  most  T-boneS; 

For  grilling  or  broiling,  select  shor 
ribs  that  are  lean  but  liberally  fleckeo 
with  fat.  Cut  each  piece  lengthwisd 
down  through  the  middle  of  the  meat  tC 
the  rib  bone,  so  you  can  open  it  up  like 
a  book.  Then  cut  through  the  fat  arounc 
edges  at  one-inch  intervals  to  keep  meaS 
from  curling  when  it's  cooked. 

When  you  put  the  rib  on  the  grill 
place  it  as  you  would  an  open  book  on  £ 
table.  The  meat  firms  up  as  it  cooks  anci 
will  hold  its  shape  when  you  turn  i 
over  to  grill  the  other  side. 


KOREAN-STYLE  GRILLED 
SHORT  RIBS 


4  lean  beef  short  ribs  (about  2'/2  lbs.), 

3  to  5  inches  long 
1  cup  soy  sauce  (continued. 
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Does  your  fried  diiclcBn 
make  a  bad  impression?^ 
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If  your  fried  chicken  mal<es  a  bad  impression  on 
a  paper  towel,  you  can  be  darn  sure  it  won't 
make  a  good  impression  on  your  family  Imagine 
how  greasy  it  will  taste. 

For  better-tasting  fried  chicken,  ifs  time  to  change 
youroiltoMazola.® 

Mazola  is  pure  corn  oil.  Nothing's  added.  There's 
no  cholesterol.  No  greasy  taste.  In  fact,  ifs  the 
only  leading  oil  that  is  100%  pure.  Which  means 
it  never  comes  between  you  and  the  good 
taste  of  your  food. 

And  your  fried  chicken  will  always  make  a 
terrific  impression. 


ifs  time  to  Change  your  oil  to  Mazoia 


BUDGET  BARBECUE 

continaed 

'/3  cup  brown  sugar 

'/3  cup  water 

5  to  6  garlic  cloves,  minced 

3  tablespoons  sesame  oil 

Trim  any  fat  from  the  meaty  top  side  of 
each  rib.  Then  cut  down  along  the  rib 
bone  to  about  y-i  inch  from  bottom.  Do 
not  cut  all  the  way  through.  Turn  meat 
and  cut  at  a  90-degree  angle  from  the 
first  cut,  again  stopping  V2  inch  short  of 
cutting  through.  Repeat  until  you  have 
"unrolled"  the  short  rib  into  a  slab  of 
meat  as  wide  as  the  rib  bone  is  long,  4 
or  5  inches  long  and  V2  inch  thick. 

Place  meat  in  shallow  glass  dish  or 
plastic  bag.  In  medium  bowl  combine 
soy  sauce,  brown  sugar,  water,  garlic 
and  sesame  oil.  Add  ribs;  marinate  1 
hour  before  grilling.  Remove  ribs  from 
marinade.  Use  sauce  for  basting.  Grill 
over  hot  coals  2  or  3  minutes  on  each 
side.  Makes  4  servings,  560  calories  each. 

PORK 

Two  cuts  of  pork,  often  the  best  buys, 
are  usually  overlooked  as  candidates 
for  the  barbecue;  fresh  picnic  shoulder, 
and  pork  shoulder  butt  or  Boston  butt. 
The  former  is  the  front  leg  of  the  pig, 
usually  sold  with  the  skin  still  at- 
tached. Nearly  boneless,  the  pork  shoul- 
der butt  is  ideal  for  making  pork 
steaks,  kabobs  and  sate  strips. 

PORK  STEAKS  WITH 
MUSTARD  SAUCE 

pictured  on  page  133 

4  pork  steaks,  cut  about  V2  inch  thick 
4  tablespoons  butter 

2  large  onions,  coarsely  chopped 
2  tablespoons  flour 
2  tablespoons  Dijon  mustard 
V2  teaspoon  Worcestershire  sauce 
1  cup  chicken  or  beef  broth 
Salt  and  freshly  ground  pepper 

Grill  pork  steaks  over  medium-hot 
coals  until  done,  about  10  to  15  minutes 
per  side.  They  should  be  cooked 
through  but  still  juicy.  Don't  overcook. 
Meanwhile,  in  heavy  saucepan  melt 
butter  at  edge  of  grill  and  cook  onions 
until  golden.  Add  flour,  mustard  and 
Worcestershire.  Cook,  stirring,  2  to  3 
minutes.  Add  broth,  salt  and  pepper. 
Stir  to  mix  well  and  cook  down  to  good 
sauce  consistency.  To  serve,  transfer 
pork  steaks  to  a  warm  platter  and  pour 
on  mustard  sauce.  Makes  4  servings, 
about  425  calories  each. 

NORTH  CAROLINA-STYLE 
BARBECUE 

1  whole  fresh  picnic  pork  shoulder 
(6  to  7  lbs.) 


1  recipe  "The  Butcher's"  Barbecue  Sauce 
(see  page  134) 

Prepare  kettle  cooker  and  fire  as  di- 
rected for  Texas-Style  Barbecued  Bris- 
ket, but  use  soaked  hickory  chips  in- 
stead of  charcoal  briquettes  or  mesquite. 

Do  not  season  pork.  Simply  put  on 
grill  opposite  coals.  There  is  enough  fat 
in  and  on  pork  to  keep  it  moist  even 
without  water,  so  omit  that  if  you  like. 

Cook  pork  6  to  7  hours,  turning  every 
hour  or  so.  Every  half  hour  check  the 
fire,  adding  more  soaked  hickory  chips 
as  needed.  After  about  5  hours,  start 
basting  with  barbecue  sauce  each  time 
you  turn  the  meat. 

When  inside  of  meat  reaches  170°F., 
remove  from  heat.  Trim  and  slice  or  chop 
(there's  disagreement  in  North  Carolina 
over  which  is  best).  Serve  with  coleslaw 
and  hush  puppies.  Makes  12  servings, 
290  calories  per  4-ounce  serving. 
Editor^  note:  In  Tbxas  "barbecue"  means 
brisket  of  beef,  perhaps  with  sausage, 
cooked  over  mesquite  coals.  In  North 
Carolina  the  same  term  means  some- 
thing entirely  different.  There,  "barbe- 
cue" means  pork,  usually  the  fresh  pic- 
nic shoulder,  cooked  long  and  slow  over 
hickory  wood.  Just  as  you  can  do  an 
authentic  Texas  brisket  in  your  back- 
yard, so  can  you  do  North  Carolina- 
style  barbecue.  The  procedure  is  the 
seune;  only  the  meat  and  the  wood 
smoke  change. 

LAMB 

Lamb  is  to  my  mind  one  of  the  best 
meats  on  the  barbecue.  It  is,  unfortun- 
ately, overlooked  in  far  too  many  parts 
of  this  country.  Almost  every  state  in 
the  nation  raises  lamb,  but  most  of  the 
lamb  produced  is  consumed  on  the  East 
and  West  coasts.  It's  a  shame — Middle 
America  doesn't  know  what  it's  missing. 
Because  lamb  is  sometimes  scarce,  it 
is  often  somewhat  expensive.  However, 
there  are  two  or  three  cuts  of  lamb  that 
are  usually  sold  for  less:  the  breast, 
shank  and  shoulder  Since  lamb  comes 
to  market  young,  usually  only  six  or 
eight  months  old,  it  is  tender  from  the 
tip  of  the  nose  to  the  tail,  and  any  part 
can  be  barbecued  successfully,  the 
breast,  shank  and  shoulder  included. 


SMOKY  SHOULDER  LAMB  CHOPS 

4  shoulder  Iamb  chops  (round  bone 
arm  or  blade  chops) 

2  tablespoons  olive  oil 

3  garlic  cloves,  minced 
1  small  onion,  chopped 

1  tablespoon  lemon  juice 

1  teaspoon  natural  liquid  smoke 

V2  teaspoon  salt 

Vi  teaspoon  pepper 

Trim  excess  fat  from  chops.  Place  in  a 
single  layer  in  large  shallow  dish.  In 


small  saucepan  heat  oil.  Add  garlic  an 
onion;  saute  until  onion  is  translucent 
Add  remaining  ingredients.  Cool. 

Pour  over  chops  and  marinate  : 
hours  at  room  temperature.  Or  cove 
and  marinate  in  refrigerator  ovemigh: 

Remove  chops  from  marinade.  Gril 
over  medium-hot  coals,  turning  occa 
sionally,  to  desired  degree  of  donenes- 
about  12  minutes  for  medium.  Makes 
servings,  about  200  calories  each. 

GRILLED  LAMB  RIBS  WITH 
APRICOT  GLAZE 

4  poimds  lamb  riblets  (breast  of  lamb 

1  teaspoon  salt 

V2  teaspoon  pepper 

2  jars  (10  oz.  each)  apricot  preserves 

5  tablespoons  lemon  juice 

1  tablespoon  Dijon  mustard 
1  Vz  teaspoons  curry  powder 


Trim  lamb  breasts  well,  removing  a!* 
most  all  fat  on  top.  Season  ribs  wk; 
salt  and  pepper   Grill   over  mediur 
coals,  turning  often,  about  20  minute; 
Meanwhile,  in  small  saucepan  com 
bine  remaining  ingredients  and  kee]- 
warm  at  edge  of  grill.  Baste  lamb  with 
glaze  during  last  10  minutes  of  cooking 
Serve  remaining  glaze  as  a  sauce.  Makei 
4  to  6  servings,  610  calories  each  per  4i 
405  calories  each  per  6.         (continuea 


AUGUST  RECIPE  INDEX 

Here  is  a  Hstiiig  of  recipes  appearing  in  this  issue,  including  k 
those  from  the  Journal  kitchen  and  advertisements. 

BARBECUE 

Grilled  Chicken  with  Wine  Marinade  p.  138 

Gnlied  Lamb  Ribs  with  Apricot  Glaze  p.  136 

Korean-Style  Grilled  Short  Ribs  p.  134 

Lemon  Chicken  Barbecue  p.  138 

M.C.  Howell.  Jr.s  Marinated  Turkey  Breasts  p,  134 

North  Carolina-Style  Barbecue  p.  136 

Pork  Steaks  with  Mustard  Sauce  p.  136 

Ranch-Style  Steak  with  Sour  Mash  Sauce  p  134 

Smoky  Shoulder  Lamb  Chops  p.  136 

Texas-Style  Barbecued  Brisket  pi  134 

"The  Butchers"  Barbecue  Sauce  p  134 


Blueberry  Cream  Pie  p  140 

Blueberry  Crisp  p.  139 

Blueberry  Lemon  Tea  Cake  p.  140 

Blueberry  TUrt  p.  140 

Get  Nuts  Citrus  Cups  p.  138 

Mono  Lulu's  p.  139 

Luscious  Crepes  with  Blueberry  Rum  Sauce  p.  139 

New  Orange  Cooler  Cake  p.  41 

New  Pineapple  Crush  Cake  p.  39 

New  Sour  Cream  Lemon  Glaze  p.  37 

Orange  Delight  Frosting  pi  42 

MISCEUANEOOS 

Baked  Canadian  Bacon  p.  38 
Bellini  p  88 

Blueberry  Muffins  p.  139 
Blueberry  Vinegar  p.  140 
Scallop  Seviche  p.  145 

ENHtEES 

Delectable  Sole  Pat*  p  146 
Italian  Summer  Loafer  p.  146 
South-of-the-Border  Sandwich  p.  145 
Tropical  DuUh  Baby  p.  88 
Warm-Weather  Paella  p.  142 

SAIADS  AND  SALAD  DRESSIKCS 

Blueberry  Vinaigrette  p  140 

Cavatelli  and  Broccoh  Salad  pi  146 

Chicken-Fruit  Salad  pi  142 

Creamy  Blueberry  Dressing  pi  142 

Hidden  Valley  Nouvelle  Potato  Salad  p.  72 

Layered  Saladc  Ni^oise  pi  144 

Sauteed  Crab  Salad  p  144 

Summer  Citrus  Chicken  Salad  p.  142 

Summer  Pasta  Garden  p  142 

Three-Pepper  Salad  p.  146 
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Survi\d  kit  for  a  chocolate  attack. 


■^Good  Housekeeping' I 
^•i  rumas  ^V 


3eatrice 


Nothing  can  pull  you  through  a  chocolate  attack 
like  Swiss  Miss'  Chocolate  Milk  Maker." 

It's  made  with  NutraSweetr  so  you  get  thick,  rich, 
creamy  Swiss  Miss  Chocolate  without  the  worry  of  sugar 
or  its  calories. 

Just  mix  it  with  milk  for  a  nutritious  chocolate 
treat.  Try  our  Strawberry  and  Chocolate  Malt  flavors,  too. 

Try  Swiss  Miss  Sugar  Free  Chocolate  Milk  Maker. 
It's  the  best  defense  against  a  chocolate  attack. 


o  1985  Beatrice  Companies.  Inc.  'NulraStteel  Is  a  redsilercd  trademark  of  G.D.  Searie  Company 


o  ahead— get  nuts!  ' 

Introduce  an  orange  to  Sugar  Free  Jell-0'  Gelatin.  And  then 
introduce  yourself  to  this  deliciously  cool,  low-calorie  treat. 
Get  Nuts  Citrus  Gups! 
You're  gonna  go  nutty  over  just  how  delicious  50  calories  can  be. 

I 

Get  Nuts  Citrus  Cups 

2  medium  oranges,  sectioned  and  diced 
Va  cup  boiling  water 

1  package  (4-serving  size)  Sugar  Ree  JFI  1-0*  ■ 
Gelatin,  Orange  or  any  other  flavor 

Vi  cup  cold  water  ' 

Ice  cubes  ; 

Vi  cup  low  fat  cottage  cheese  j 

V2  tsp.  almond  extract  ; 

2  tbsp.  chopped  or  slivered  almonds 

Place  diced  oranges  in  6  dessert  glasses.  Pour  boilir  | 

water  into  blender  Add  gelatin  and  blend  at  low  speed  | 

until  completely  dissolved,  about  30  seconds.  Combi™ 

cold  water  and  ice  cubes  to  make  1 V*  cups.  Stir  in         | 

blender  until  partially  melted.  Add  cottage  cheese,  almor _[ 

extract  and  blend  at  high  speed  until  smooth,  about     i 

30  seconds.  Spoon  over  diced  oranges  in  glasses"' 

Chill  until  set,  at  least  30  minutes.  Garnish 

with  almonds. 

Makes  3  cups 

or  6  servings. 


E  UP  TO  SOMETHING  GOOdI 


^  1985  GENSIAL  FOODS  CORPORATK  • 
"NutraSweetts  a  registered  iractomark  of  GUSeariei   . 


BUDGET  BARBECUE 
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CHICKEN 

There's  no  better  buy-  for  the  barbecue 
grill  than  chicken.  Generally,  it's 
cheaper  to  buy  chickens  whole  rather 
than  split  or  quartered.  To  save  money, 
cut  up  your  own. 

To  split  a  fryer  in  half,  place  it  on 
cutting  board  on  its  shoulders  with  back- 
bone toward  you.  Hold  the  legs  firmly 
with  one  hand.  With  a  sharp  knife  cut 
from  just  right  of  the  tail  straight  down 
the  backbone  to  the  end  of  the  neck. 
Then  repeat  from  the  left  side  of  the  tail 
to  the  end  of  the  neck.  Remove  and  dis- 
card the  narrow  strip  of  backbone. 

Next,  at  the  breast  cut  through  car- 
tilage at  the  "v"  of  the  neck.  Bend  back 
both  sides  of  the  breast  to  pull  and  pop 
out  breastbone  (keel  bone)  and  cartilage. 
Cut  through  the  breast  along  the  mark 
left  by  the  keel  bone. 

GRILLED  CHICKEN  miH  WINE 
MARINADE 

2  whole  chickens  (3-3 '/z  lbs.  each), 
halved  or  qucirtered 


1  cup  dry  white  wine 
%  cup  olive  oil 
'A  cup  tarragon  vinegar 

3  garlic  doves, 
minced 

1  tablespoon  oregano 

1  tablespoon  basil 

2  teaspoons  salt 

1  teaspoon  pepper 


Arrange  chicken  in  a  single  layer  in  a 
13x9-inch  glass  dish.  In  medium  sauce- 
pan combine  remaining  ingredients; 
cook  over  medium  heat  5  minutes. 
Cool.  Pour  over  chicken.  Cover  and 
marinate  in  refrigerator  overnight. 

Remove  chicken  from  marinade. 
Place  skin  side  down  on  grill  4  to  6 
inches  above  hot  coals.  Grill  6  to  8  min- 
utes, turn  and  continue  cooking  skin 
side  up  until  juices  run  clear  when  the 
thigh  is  pricked  with  a  fork,  about  20 
minutes.  Baste  occasionally  with  re- 
maining marinade.  Makes  4  servings  if 
split,  8  servings  if  quartered,  720  calo- 
ries each  per  4,  360  calories  each  per  8. 

LEMON  CHICKEN  BARBECUE 

2  whole  chickens  (3-3 '/z  lbs.  each), 

halved  or  quartered 
Vz  cup  melted  butter 


Va  cup  fresh  lemon  juice 

1  small  onion,  grated 

2  garlic  cloves. 

pressed 
Vz  teaspoon  salt 
Vz  teaspoon  celery  seilt 
Va  teaspoon  pepper 
Va  teaspoon  rosemary 
Va  teaspoon  thyme 
Va  teaspoon  marjoram 


Arrange  chicken  in  a  single  layer  in 
13x9-inch  glass  baking  dish.  In  me 
dium  saucepan  combine  remaining  in 
gredients  and  cook  over  medium  heat  i 
minutes.  Cool.  Pour  over  chicken.  Cove: 
and  marinate  in  refrigerator  overnight 
Remove  chicken  from  marinade  am 
place  skin  side  down  on  grill  4  to 
inches  above  hot  coals.  Grill  6  to  8  miri 
utes,  turn  and  continue  cooking,  skii ' 
side  up,  until  juices  run  clear  when  th( 
thigh  is  pricked  with  a  fork,  about  2( 
minutes.  Baste  occasionally  with  mari 
nade.  Makes  4  servings  if  split,  8  serv 
ings  if  quartered,  520  calories  each  pe; 
4,  260  calories  each  per  8.  En< 


Meat  expert  Merle  Ellis,  in  addition  t(i 
writing  "The  Butcher,"  has  a  television 
show,  Cookin'  'Round  the  Country,  thaj 
is  seen  on  the  Lifetime  Cable  Network.  I 
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BERRIED  TREASURES 

continued  from  page  112 

LUSCIOUS  CREPES  WITH 
BLUEBERRY  RUM  SAUCE 


pictured  on  page  112 


e  secrefs  definitely  the  sauce  for  these 
■.nge-ricotta  crepes. 


ing 


(  pes 


1  contciiner  (15  oz.) 
licotta  cheese 

2  tablespoons  sugar 

V/z  tecispoons  grated  orange  peel 


Vi  cup  all-purpose  flour 
1  tablespoon  sugcir 
Va  teetspoon  sedt 
3  eggs 
%  cup  milk 

About  2  tablespoons 
melted  butter 


lebeny  Rum  Sauce 


Vs  cup  sugcir 
2  teaspoons  comstcirch 
Vb  teaspoon  salt 
V2  cup  water 

1  tecispoon  lemon  juice 

2  cups  blueberries 
Vi  cup  rum 


Filling:  In  small  bowl  combine  filling 
ingredients;  set  aside. 
Crepes:  In  medium  bowl  combine  flour, 
sugar  and  salt.  In  another  bowl  beat  eggs. 
Add  milk  and  2  tablespoons  melted  but- 
ter; beat  to  blend.  Pour  egg  mixture  into 
dry  ingredients;  stir  just  until  smooth. 
Let  stand  15  minutes.  Brush  a  7-  to  9-inch 
crepe  or  omelet  pan  with  melted  butter; 
heat  over  medium-high  heat.  For  each 
crepe,  pour  about  3  tablespoons  batter 
into  pan  and  tilt  quickly  to  spread  batter 
evenly.  Cook  1  to  2  minutes.  Turn  and 
cook  30  seconds  more.  Transfer  to  wax  pa- 
per. Brush  p£m  lightly  with  butter  when 
necessary  while  cooking  remaining  crepes. 
Blueberry  Rum  Sauce:  In  saucepan 
combine  sugar,  cornstarch  and  salt. 
Stir  in  water  and  lemon  juice.  Heat  to  a 
simmer.  Stir  in  berries  amd  simmer  5 
minutes,  stirring  occasionally.  Remove 
from  heat.  Stir  in  rum.  Makes  1%  cups. 
Serve  over  crepes  or  as  an  ice  cream 
topping.  (Can  be  made  ahead.  Cover 
and  refrigerate  up  to  3  weeks.) 

Meanwhile,  spread  2  rounded  table- 
spoons filling  on  each  crepe  to  within  V2 
inch  of  edge.  Fold  in.  hal^  then  in  half 
again.  Arrange  on  individual  plates  or 
serving  platter.  Spoon  2  tablespoons 
warm  sauce  on  each.  Makes  about  10 
crepes,  210  calories  each  with  sauce. 


BLUEBERRY  CRISP 


pictured  on  page  112 


This  is  delicious  plain  or  with  yogurt. 

1  cup  etil-purpose  flour 

1  cup  quick  oats,  uncooked 
V2  cup  brown  sugar 

Vz  teaspoon  cinnamon 
V2  cup  butter  or  margarine 
6  cups  blueberries 
V2  cup  granulated  sugar 

2  tablespoons  quick-cooking  tapioca 
1 V2  tablespoons  lemon  juice 

Preheat  oven  to  350°F.  Grease  a  2-quart 
baking  dish.  In  medium  bowl  combine 
flour,  oats,  brown  sugar  and  cinnamon. 
With  pastry  cutter  or  2  knives,  cut  in 
butter  or  margcirine  until  mixture  re- 
sembles coEirse  crumbs;  set  aside. 

In  large  bowl  combine  remaining  in- 
gredients. Press  1  cup  crumb  mixture 
onto  bottom  of  baking  dish.  Spoon  in 
berries.  Sprinkle  remaining  crumb  mix- 
ture on  top.  Bake  55  minutes.  Makes  8 
servings,  about  370  calories  each. 

BLUEBERRY  MUFFINS 

pictured  on  page  112 

You  can't  have  a  blueberry  story  with- 
out a  muffin.  This  is  'specially  good. 

2  cups  all-purpose  flour     (continued) 


^GAR  FREE  JELL-0*  RAZZLE  DAZZLES  A  PINEAPPLE. 


s^^^ 


^ 


Isst! 

Wanna  razzle  dazzle  a  pineapple?  It's  easy!  Just  spice  up  its 
life  with  a  sprinkle  of  ginger— then  play  it  cool  with  a  creamy 
layer  of  yogurt  for  a  fun,  luscious  treat  on  a  hot  summer  day 
Mono  LuLu's! 
Who  said  low  calorie  had  to  be  boring? 


&^ 


ao  CALORIES 

Ready  to  eat  in 

MINUTES 


HONO  LuLU'S 


E 


1  can  (8  oz.)  crushed  pineapple  in  juice 

1  package  {4-serving  size)  Sugar  Free  JELLO' 

Gelatin,  Lime  or  any  other  flavor 
V*  tsp.  ginger 
%  cup  boiling  water 

Ice  cubes 
V*  cup  low  fat  yogurt 

Drain  pineapple,  reserve  juice.  Add  v^oter  to  syrup 
to  make  V2  cup.  Dissolve  gelatin  and  ginger  in  boiling 
water  Combine  measured  liquid  and  ice  cubes  to 
make  1 V*  cups.  Add  to  gelatin;  stir  until  slightly  thick- 
ened. Remove  any  unmelted  ice.  Measure  %  cup; 
blend  in  yogurt.  Chill  until  thickened,  about  5  or  10 
minutes.  Add  pineapple  to 
remaining  gelatin.  Spoon  into 
individual  glasses.  Chill  until 
set  but  not  finm,  about  5  or  10 
minutes.  Top  with  creamy 
mixture.  Chill,  soft  set  in  30 
minutes.  5  serving^ 


WE'RE  UP  TO  SOMETHING  GOOD. 


®  1985  GENERAL  FOODS  CORPORATION 

'NutraSweet  is  a  registered  trademark  of  G.D.  Searle  &  Co. 


BERRIED  TREASURES 

continued 

1  cup  sugcir 

2  teaspoons  baking  powder 
'72  teaspoon  salt 

V2  cup  butter 
V2  cup  milk 
2  eggs 

1  teaspoon  vanilla  extract 
2V2  cups  blueberries 

Sug£ir  for  sprinkling  tops  of  muffins 

Preheat  oven  to  375°F.  Gresise  and  flour 
a  12-cup  muffin  pan.  In  medium  bowl 
combine  dry  ingredients.  With  pastry 
blender  or  2  knives,  cut  in  butter  until 
mixture  resembles  coarse  crumbs.  In  bowl 
combine  milk,  eggs  and  vanilla.  Add  to  dry 
ingredients  all  at  once,  stirring  just  until 
moistened.  Do  not  overmix. 

Crush  Vi  cup  berries  and  add  to  bat- 
ter. Fold  in  remaining  berries  and 
spoon  into  muffin  pan.  Sprinkle  with 
sugar.  Bake  30  minutes  or  until  tooth- 
pick inserted  in  center  comes  out  clean. 
Cool  in  pan  5  minutes;  tiun  onto  wrire 
rack.  Makes  12,  250  calories  each. 

BLUEBERRY  T?IRT 

pictxued  on  page  112 

A  farwy  way  to  show  off  the  best  of  the 
summer's  blueberries. 

Filling 

Va  cup  sugar 
2  tablespoons  cornstarch 
4  egg  yolks 

1  teaspoon  vanilla  extract 
l'/4  cups  milk 

Va  teaspoon  cardamom 

Fastry 

1  Vi  cups  all-purpose  flour 

6  tablespoons  butten 

cut  into  bits 

2  tablespoons  shortening 

3  tablespoons  cold  water 

Glaze 

V4  cup  apricot  preserves 

1  tablespoon  sugar 

2  tablespoons  orange-flavoted 

liqueur 

V/2  cups  blueberries 

Filling:  In  medium  bowl  combine  sugar 
and  cornstarch.  Stir  in  egg  yolks  and 
vanilla.  Whisk  imtil  light.  In  heavy 
saucepan  scald  milk.  Pour  half  the  hot 
milk  into  yolk  mixture  and  whisk.  Re- 
turn to  saucepan  and  bring  to  a  boil 
over  medium  heat,  stirring  constantly. 
Pour  into  bowl;  ..jver  and  cool. 
Pastry:  Preheat  oven  to  400°F.  In  large 
bowl  combine  all  ing vedients  except 
water.  With  pastry  blender  or  2  knives, 
cut  in  butter  and  shortening  until  mix- 
ture resembles  coarse  -r  .mbs.  Add  wa- 
ter and  stir  rapidly  untu  mixture  forms 
a  smooth  ball. 
On    lightly    floured    surface    with 


floured  roUing  pin,  roll  pastry  into  an 
11-inch  circle.  Fold  into  quarters  and 
place  in  a  9V2-inch  tart  pan  with  re- 
movable bottom.  Unfold  and  ease  into 
pan,  pressing  along  sides  £ind  bottom. 
Trim  dough  to  fit  pan.  Prick  pastry  bot- 
tom with  fork.  Line  with  foil  smd  fill 
with  dry  rice  or  beans.  Bake  15  min- 
utes. Remove  foil  with  rice  or  beans. 
Bake  12  to  15  minutes  more.  Brush  shell 
with  glaze  while  still  warm. 
Glaze:  In  saucepan  combine  all  ingredi- 
ents. Bring  to  a  boil;  boil,  stirring  con- 
stantly, 3  minutes.  Strain.  Brush  some 
of  the  warm  glaze  on  bottom  and  sides 
of  warm  tart  shell.  Cool. 

Stir  filling  and  spread  into  pastry. 
Top  with  blueberries.  Brush  with  re- 
maining glaze.  Refrigerate  at  least  1 
hour  before  serving.  Makes  8  to  12  ser- 
vings, about  340  calories  each  per  8, 
230  calories  each  per  12. 

BLUEBERRY  LEMON  TEA  CAKE 

A  delicious  pound  cake  with  a  refresh- 
ing lemony  tang. 

1  cup  blueberries 
1%  cups  plus  1  tablespoon  all-purpose 
flout  divided 
'/2  cup  butter  or  margarine,  softened 

1  cup  sugcir 

2  eggs 

V^  cup  milk 
1 1/2  teaspoons  baking  powder 
Vi  teaspoon  seilt 
1  tablespoon  grated  lemon  peel 

Glaze 

V'i  cup  sugar 

74  cup  fresh  lemon  juice 

Preheat  oven  to  350°F.  Grease  and  flour 
a  9x5-inch  loaf  pan;  set  aside.  Toss  ber- 
ries with  1  tablespoon  flour;  set  aside. 

In  large  mixer  bowl  cream  butter  or 
margarine.  Add  sugar  and  beat  until 
light  and  flufiy,  scraping  bowl  occasion- 
ally. Beat  in  eggs  one  at  a  time.  Add 
milk,  remaining  flour,  baking  powder 
emd  salt.  Beat  just  iintil  combined.  Fold 
in  prepared  blueberries  and  lemon 
peel.  Transfer  to  loaf  pgin.  Bake  60  to  70 
minutes,  until  toothpick  inserted  in 
center  comes  out  clean.  Cool  on  wire 
rack  10  minutes;  remove  from  pan. 
Prick  top  with  toothpick. 
Glaze:  In  small  saucepan  combine 
sugar  wdth  lemon  juice.  Heat  to  boiling, 
stirring  until  sugar  dissolves.  Brush 
hot  glaze  over  top  and  sides  of  cake; 
cool  completely.  Makes  about  eighteen 
y2-inch  slices,  about  145  calories  each. 

BLUEBERRY  CREAM  PIE 

We've  all  indulged  in  good  ol'  blueberry 
pie,  but  blueberry  cream  pie — yum! 

Crust 

cup  grciham  cracker  crtunbs 


Vs  cup  finely  chopped  pecans 
2  tablespoons  sugar 
6  tablespoons  butter  or  margarine, 
melted 

1  pint  blueberries 

5  tablespoons  sugar;  divided 

2  teaspoons  lemon  jtiice 

1  envelope  unflavored  gelatin 

2  eggs,  separated 
'/2  cup  milk 

V2  cup  heavy  or  whipping  cream, 
whipped 
Sweetened  whipped  cream  emd  mint 
leaves,  for  garnish 

Crust:  Preheat  oven  to  350°F.  In  sma 
bowl  combine  crumbs,  pecans  and  su| ; 
ar.  Add  melted  butter  or  margarine  an  1 
toss  well.  Press  into  a  9-inch  pie  plat 
and  bake  10  minutes;  cool. 

In  medium  saucepan  combine  blut 
berries  with  3  tablespoons  sugar.  Sm 
mer  5  minutes,  crushing  berries  genthj 
Stir  in  lemon  juice;  cool. 

In  small  saucepan  sprinkle  gelati  1 
over  egg  yolks  beaten  with  milk.  I^ 
stand  1  minute.  Stir  over  low  heat  unt 
gelatin  is  completely  dissolved,  about  n 
.minutes.  Blend  into  blueberries.  Pouf 
into  large  bowl  and  refrigerate,  s" 
ring  occasionally,  until  mixture  mou 
slightly  when  dropped  from  a  spoor. 

In  small  mixer  bowl  beat  egg  wh 
until  soft  peaks  form.  Gradually 
remaining  sugar  and  beat  rnitil  sii: 
Fold  egg  whites,  then  whipped  creai 
into  blueberry  mixture.  Spoon  mt 
crust;  refrigerate  until  set.  To  serv. 
garnish  vsrith  whipped  cream  and  mir 
leaves.  Makes  8  servings,  about  29 
calories  each. 

BLUEBERRY  VINEGAR 

Be  the  trendsetter  in  your  neighborhood  \ 
making  your  own  fruit-flavored  vinegar. 

1%  cups  white  wine  vinegar 
2  tablespoons  sugar 
V2  cup  blueberries 
1  teaspoon  grated  lemon  peel 

In  stainless  steel  saucepan  combii 
vinegar  and  sugar.  Bring  to  a  simme 
Remove  from  heat;  stir  to  dissoh 
sugar.  Stir  in  berries  and  lemon  pee 
Pour  vinegar  and  fruit  into  a  jar.  L< 
cool  to  room  temperature.  Cover  ar 
store  at  least  48  hours.  Makes  2  cup 
about  5  calories  per  tablespoon. 

BLUEBERRY  VMAIGRETTE 

Try  this  dressing  on  mixed  greens  or 
colorful  fruit  salad. 

V3  cup  stTciined  Blueberry  Vinegar  (.abov 
1  teaspoon  Dijon  mustard 
%  cup  salad  oil,  divided 
'/4  teaspoon  salt 
Dash  pepper 

In  small  bowl  or  measuring  cup  coi 
bine  vinegar  and  mustard   (continuet 
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One  guess  why  Kraft'  tastes  best 


K.  ww.fn! 


''Tjl/JW -' 


Kraft'  Macaroni  &l Cheese  Dinner  has  more 
cheese  than  any  other  brand.  Not  just  a  little 
more.  But  a  full  72%  more  cheese  than  the  next 
leading  brand.  So  you  get  the  biggest,  the  best, 
the  cheesiest  taste  ever  to  come  with  macaroni. 

There's  a  good  reason  it's  called  Kraft*  "Cheese  &  Macaroni!" 


^ 

HH^-Li,.           -^ 

1 

Next        ^ 
Leading  Brand 

Dramatization  of 
proportional  amounts  of  clieese. 

BERRIED  TREASURES 

continaed 

with  wire  whisk.  Add  Vs  cup  oil  a  drop 
at  a  time,  whisking  constantly.  While 
whisking,  add  remaining  oil  in  a  thin 
steady  stream.  Add  salt  and  pepper. 
Makes  about  1  cup  dressing,  about  80 
calories  per  tablespoon. 

CREAMY  BLUEBERRY  DRESSING 

This  tasty  dressing,  wonderful  with  our 
Chicken-Fruit  Salad  (below),  can  also 
jazz  up  your  tuna  salad. 

2  egg  yolks 

Vi  teaspoon  Dijon  mustard 
V2  cup  salad  oil 

3  tablespoons  Bluebeny  Vinegar  (above) 
V2  teaspoon  salt 

Vi  teaspoon  pepper 

In  blender  or  food  processor  process  egg 
yolks  with  mustard.  Add  oil  a  drop  at  a 
time  until  mixture  is  thick.  Blend  in 
remaining  ingredients.  Makes  about  1 
cup,  about  70  calories  per  tablespoon. 

CHICKEN-FRUIT  SALAD 

Substitute  turkey  for  the  chicken  if  you've 
leftovers  (from  the  grill,  perhaps?). 

3  cups  cooked  cubed  chicken 

IVz  cups  blueberries 

1  cup  cubed  cantaloupe 

Vz  cup  sliced  celery 

V4  cup  sliced  green  onion 

1  tecispoon  grated  lemon  peel 
V2  teaspoon  salt 

%  cup  Creamy  Blueberry  Dressing 

2  tablespoons  shelled  sunflower  seeds 

In  large  bowl  combine  all  ingredients 
except  sunflower  seeds;  refrigerate. 
Just  before  serving,  sprinkle  with  sun- 
flower seeds.  Makes  6  servings,  about 
270  calories  each.  End 

Mary  D.  Higgins  is  a  free-lance  recipe 
developer  and  food  stylist  in  Providence, 
Rhode  Island,  and  a  former  member  of 
the  LHJ  kitchen  staff. 


COMING  NEXT  MONTH 
THi  FRUITS  OF  FALL 

Just  in  time  for  ?he 
orciiard's  annual 
bounty —  inspired 
new  desserts 
starring  apples 
and  pears. 


M"ni"nii"ni!  (      «i;^ 
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COOL  COOKING 

continaed  from  page  121 


SUMMER  PASTA  GARDEN 

pictured  on  page  120 

A  basil-scented  tomato  sauce  tops  this 
toss  of  pasta  and  fresh  veggies. 

Tomato  Sauce 

3  tablespoons  olive  oil 
1 V2  pounds  ripe  tomatoes,  coarsely 
chopped 
1  small  onion,  chopped 

1  celery  rib, 

finely  chopped 
'A  cup  chopped  parsley 

2  tablespoons  chopped  bzisil 
1  teaspoon  sugar 

V2  teaspoon  salt 

V4  teaspoon  pepper 

Vz  cup  heavy  or  whipping  crecim 

Va  cup  olive  oil 

Va  pound  snow  peas,  halved 

Va  pound  mushrooms,  quartered 

1  medium  zucchini,  chopped 

2  ripe  plum  tomatoes,  seeded  and 

coarsely  chopped 
Va  cup  sliced  green  onions 
Vz  teaspoon  salt 
8  ounces  cappellini 

or  angel  hciir  pasta 
Parmesan  cheese,  grated 

Tomato  Sauce:  In  large  saucepan  heat 
oil.  Add  remaining  ingredients  except 
cream.  Simmer  30  minutes,  stirring  oc- 
casionally. In  blender  puree  sauce,  then 
strain  through  a  sieve  to  remove  skins 
and  seeds.  Return  to  saucepan.  Add 
cream  and  heat  through;  keep  warm. 

In  medium  skillet  heat  oil.  Add  vege- 
tables and  salt.  Saute  5  minutes  or  un- 
til tender-crisp;  set  aside. 

In  large  saucepot  cook  pasta  accord- 
ing to  package  directions;  drain.  Toss 
with  vegetables.  Serve  with  Tomato 
Sauce  and  grated  Parmesan.  Makes  4 
servings,  about  500  calories  each. 

SUMMER  CITRUS  CHICKEN  SALAD 

pictured  on  page  121 

Chicken,  avocado,  oranges  and  beets 
marinated  in  a  tangy  orange  sauce  re- 
sult in  an  unusually  tasty  salad. 

Orcinge  Marinade 

1  cup  orcinge  juice 

3  tablespoons  salad  oil 

3  tablespoons  red  wine  vinegar 

1  tablespoon  grated 
orange  peel 

1  garlic  dove,  minced 
Va  teaspoon  salt 
Vz  teaspoon  freshly 
ground  pepper 
Va  teaspoon  crushed  red  pepper  flakes 

2  cans  (13y4  or  MVz  oz.  each)  chicken 

broth 
1  small  onion,  chopped 
1  garlic  clove,  crushed 


2  whole  chicken  breasts,  split,  skinned 

and  boned 
2  oranges, 

peeled  and  sliced 
1  avocado,  sliced 
4  medium  yellow  or  red  beets,  trimmed 

(optional) 

Marinade:  In  jar  with  tight-fitting  lid 
combine  all  ingredients;  set  aside. 

In    large    skillet    combine    chicken  \ 
broth,  onion  and  garlic;  bring  to  a  boil 
Add  chicken;  cover  and  simmer,  turn' 
ing  once,  about  8  to  10  minutes.  Re- 1 
move  chicken  from  broth;  cool.  Slice  di' 
agonally.  In  shallow  glass  dish  arrange  1 
chicken,   orange   and   avocado   slices. 
Spoon  on  1  cup  marinade.  Cover  and 
refrigerate  at  least  2  hours.  In  medium 
saucepan  combine  beets  with  1  qusirt , 
water.  Bring  to  a  boil;  reduce  heat  and 
simmer  25  minutes.  Cool  slightly,  then 
remove  skins;  slice.  In  small  glass  bowl 
combine  beets  with  remaining  mari- 
nade; set  aside. 

With  slotted  spoon  transfer  chicken, 
orange  and  avocado  to  serving  platter; 
reserve  marinade.  Add  beets  and  driz- 
zle with  some  reserved  marinade. 
Serve  immediately.  Pass  remaining 
marinade.  Makes  4  servings,  about  510 
calories  each. 


WARM-WEATOER  PAELLA 


Admittedly  somewhat  of  a  production, 
this  paella  is  fantastic  summer  com- 
pany fare.  Best  of  all,  it  can  be  prepared  i 
a  day  in  advance. 

Lemon  Vinaigrette 

Vz  cup  fresh  lemon  juice 
1  tablespoon  Dijon  mustard 
1  tablespoon  chopped  garlic 

Va  tecispoon  ground  red  pepper 

Vz  teaspoon  salt 

Pinch  black  pepper 

%  cup  olive  or  Scilad  oil 

12  mussels,  cleaned 

12  hard-shelled  clams,  cleaned 

1  cup  dry  white  wine 
Bouquet  garni  (handful  of  parsley 

stems,  6  peppercorns,  6  coricinder 
seeds,  1  tecispoon  thyme  and  1 
bay  leaf)  tied  in  cheesecloth 

Vz  pound  bay  scallops 

Vz  pound  shrimp, 

shelled  and  deveined 

Va  teaspoon  saffron  (optional) 
3  tablespoons  butter 
or  margarine 

Vz  cup  minced  onion 

2  teaspoons  chopped  garlic 
1 V2  cups  long-grain  rice 

1  teaspoon  salt 
Ve  teaspoon  pepper 
%  cup  thinly  sliced  green  onions 
%  cup  cooked  peas 
V2  cup  pimiento  strips 

1  tablespoon  grated  lemon  peel 

Lemon  Vinaigrette:  In  large  bowl  com-J 
bine  lemon  juice,  mustard,  garlicl 
ground  red  pepper,  salt  and  (continued^ 
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W^  roast  bm  for  sunny  days. 


MBA  Ht'nFrosry  will 

helpyou  loseSOtolOO 

pounds  overnight 

(NoTRedly). 


O.K.  The  truth.  An  ALBA 
shakeisabsolutelyclelicious.lt 
is  thick, frosty  and  satisfying.  It  is  sweetened 
with  NutroSweet*.  It  does  have  just  70 
calories,  it  is  nutritiou»because  it'$  made 
from  real  milk-VXnd  it  does  come  in  four 
"izingjm/ors. 

lipl»^Frc«tyisa 

Ing, 
shake. 
(Hbnestl^.  : 


COOL  COOKING 

continued 


black  pepper.  Slowly  whisk  in  oil  until  dressing  is  slightly 
thickened.  Set  aside. 

In  large  saucepot  combine  mussels,  clams,  wine  and  bou- 
quet garni;  bring  to  a  boil  over  medium  heat.  Cover  and 
steam  until  shells  have  opened,  about  10  minutes,  shaking 
pot  occasionally.  Discard  any  unopened  shells.  Separate 
shells  from  mussels  and  clams;  toss  with  Lemon  Vin- 
aigrette. Strain  cooking  liquid,  reserving  bouquet  garni. 
Add  enough  water  to  liquid  to  equal  4  cups;  return  to  pot 
with  bouquet  garni.  Add  scallops  and  shrimp.  Bring  to  a 
simmer  and  cook  2  minutes.  With  slotted  spoon  remove 
scallops  and  shrimp  and  add  to  other  shellfish.  Toss  well. 
Cover  and  refrigerate.  Over  medium  high  heat  reduce  cook- 
ing liquid  to  3  cups.  Stir  in  saffron.  In  medium  saucepan 
melt  butter  or  margarine.  Add  onion  and  garlic;  saute  until 
onion  is  translucent,  stirring  constantly.  Add  rice,  salt  and 
pepper,  stirring  until  well-coated.  Add  reserved  cooking  liq- 
uid; bring  to  a  boil.  Reduce  heat;  cover  and  simmer  20 
minutes,  until  rice  is  tender  and  liquid  is  absorbed.  Trans- 
fer to  large  shallow  pan,  fluff  with  fork  and  let  cool.  Drain 
seafood,  reserving  vinaigrette.  Add  seafood,  green  onions, 
peas,  pimiento  and  lemon  peel  to  rice.  Toss  well.  Pour  vin- 
aigrette over  paella;  toss.  Cover  and  refrigerate  at  least  2 
hours  or  overnight.  Remove  from  refrigerator  30  minutes 
before  serving;  season  with  salt  and  pepper.  Makes  8  serv- 
ings, about  440  calories  each. 


V 


LAYERED  SALADE  NIQOISE 


•NutroSweet  ^nd  the>^utroSwect 
symbol  ore  trodcwTO'ki  of  G   D  SeaHe  Co 


c  198S^M.J  .H»il 


An  unusual  presentation  for  a  classic  favorite — use  your 
prettiest  glass  bowl. 

Dressing 

V4  cup  lemon  juice 

2  tablespoons  red  wine  vinegar 

3  garlic  cloves,  crushed 
2  teaspoons  capers 

4  anchovy  fillets 
1  teaspoon  salt 

'/4  teaspoon  pepper 
Vz  cup  olive  oil 


1  pound  new  potatoes,  cooked,  peeled  and  sliced 

1  pound  green  beans,  cut,  cooked  and  drained 
Vi  cup  chopped  red  onion 

2  ccins  (6  72  oz.  each)  tuna  in  oil,  drained  and  flaked 
2  cucumbers,  thinly  sliced 

Va  cup  chopped  fresh  basil,  divided 

Pepper 
1  pint  cherry  tomatoes,  halved 
4  anchovy  fillets,  for  garnish 

Black  cured  olives,  halved  and  pitted,  for  garnish 


Dressing:  In  blender  or  food  processor  with  steel  blade  com- 
bine all  ingredients  except  oil;  process  until  smooth.  With 
motor  on,  slowly  add  oil  in  a  steady  stream  and  continue 
processing  until  smooth  and  slightly  thickened. 

In  flat-bottomed  glass  bowl  layer  potatoes,  green  beans, 
onion,  tuna  and  cucumbers;  sprinkle  3  to  4  tablespoons 
dressing,  basil  and  pepper  on  top  of  each  layer.  Sprinkle 
remaining  dressing  over  cucumbers.  Top  with  cherry  toma- 
toes. Garnish  with  anchovies  and  olives.  Makes  10  to  12 
servings,  230  calories  each  per  10, 185  calories  each  per  12. 

SAUTEED  CRAB  SALAD 

Warm  ginger-flavored  crabmeat  tops  shredded  trendy  greens 
(although  any  salad  greens  can  be  used). 

%  cup  salad  oil,  divided 
2  garlic  cloves,  minced 
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1  teaspoon  grated  fresh  ginger 
'/3  cup  lemon  juice 
'/a  cup  dry  white  wine 
Vfl  cup  chopped  chives 

1  teaspoon  salt 
%  teaspoon  pepper 

1  pound  fresh  crabmeat 

1  head  radicchio, 

coarsely  shredded 
'/2  pound  spinach, 

coarsely  shredded 

2  cups  arugula, 

coarsely  shredded 
'/z  cup  shredded  carrot 


In  large  skillet  heat  2  tablespoons  oil. 
Add  garlic  and  ginger;  saute  until  gold- 
en (be  careful  not  to  burn).  Add  remain- 
ing oil,  lemon  juice,  wine,  chives,  salt, 
pepper  and  crabmeat.  Continue  cook- 
ing, stirring  frequently,  5  minutes. 

On  large  platter  arrange  radicchio, 
spinach,  arugula  and  carrot.  Top  with 
warm  crabmeat.  Serve  immediately. 
Makes  6  servings,  350  calories  each. 

SCALLOP  SEVICHE 

A  gala  start  for  a  gala  evening — and 
wonderfully  low  in  calories. 

1  cup  fresh  lime  juice 

2  teaspoons  salt 

1  garlic  clove,  pressed 
Va  teaspoon  white  pepper 
Va  cup  olive  oil 

2  pounds  sea  scallops,  cut  horizontally 

into  V4-inch  slices 
2  jalapeno  peppers,  seeded  and 

chopped 
1  pint  cherry  tomatoes,  hcilved  and 

seeded 
1  red  onion,  chopped 
1  red  pepper, 

coarsely  chopped 
6  tablespoons  chopped  cilantro 
Boston  lettuce 

In  medium  glass  bowl  combine  lime 
juice,  salt,  garlic  and  pepper  Whisk  in 
oil.  Add  scallops  and  jalapenos;  toss 
well.  Cover  and  refrigerate  24  hours, 
stirring  occasionally. 

Add  remaining  ingredients  except 
lettuce  to  scallops;  toss  vmtil  well  mixed. 
Cover  and  refrigerate  at  least  1  hour 

To  serve,  remove  scallops  with  slotted 
spoon  to  lettuce-lined  bowl.  Sprinkle 
with  additional  cilantro,  if  desired. 
Makes  8  to  10  appetizer  servings,  130 
calories  each  per  8,  110  calories  each 
per  10. 

SOUTH-OF-THE-BORDER 
SANDWICH 

A  super  vegetarian  sandwich  with  a 
zesty  Tex-Mex  flavor 

1  round  8-  or  9-inch  Italian  bread 
Va  potmd  Monterey  jack  cheese,  sliced 

4  eggs 

1  can  (4  oz.)  chopped  green  chilies, 

divided 
Va  cup  chopped  cilantro,  divided 
Va  teaspoon  salt,  divided       (continued) 
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No  preservatives. 
No  cholesterol. 
No  nitrates. 
No  kidding! 


COOL  COOKING 

continaed 


'/e  teaspoon  peppet  divided 
2  teaspoons  butter  or  margcirine 
1  avocado,  cubed 

1  large  tomato,  chopped 

2  tablespoons  chopped  onion 

1  tablespoon  bottled  taco  sauce 
1  tablespoon  lime  juice 

1  cup  shredded  iceberg  lettuce 

2  tablespoons  sour  cream 

With  a  serrated  knife,  slice  about  1  inch 
from  top  of  bread;  set  aside.  Cut  and 
scoop  out  interior,  leaving  a  V'2-inch- 
thick  shell.  Place  a  layer  of  cheese  in 
bottom  of  bread  shell.  In  small  bowl 
beat  eggs,  half  the  green  chilies,  2  ta- 
blespoons chopped  cilantro,  Vs  teaspoon 
salt  and  dash  pepper  with  a  fork.  In 
small  skillet  heat  butter  or  margarine 
over  low  heat  until  foamy;  add  beaten 
eggs.  Cook  just  until  edges  are  set. 
Turn  and  cook  about  10  seconds.  Place 
omelet  over  cheese.  In  large  bowl  com- 
bine avocado,  tomato,  onion,  remaining 
chilies,  2  tablespoons  cilantro,  lime 
juice,  taco  sauce,  Vs  teaspoon  salt  and 
dash  pepper.  Layer  over  egg  and  top 
with  shredded  lettuce.  Spread  cut  side 
of  reserved  bread  with  sour  cream  and 
replace.  Cut  into  wedges.  Makes  4  to  6 
servings,  about  560  calories  each  per  4, 
365  calories  each  per  6. 

DELECTABLE  SOLE  PATE 

A  first  course  for  a  summer  dinner 
party;  a  main  course  for  a  light  warm- 
weather  luncheon  or  supper. 

pate 

3  tablespoons  butter 
or  margarine 

1  tablespoon  salad  oil 
3  medium  onions. 

chopped 

2  pounds  fillet  of  sole, 

cut  up 

3  eggs 

V2  cup  heavy  or  whipping  cream 
Vi  cup  lemon  juice 
3  tablespoons  fresh 

bread  crumbs 
2  teaspoons  salt 
Vi  teaspoon  freshly  ground  pepper 

Lemon  slices  and  watercress 

Watercress  Mayonnaise 


2  egg  yolks 

1  tablespoon  lemon  juice 

2  teaspoons  Dijon  mustard 

1  cup  salad  oil 

V2  cup  watercress  leaves 

2  tablespoons  warm  water 
1  teaspoon  salt 

Va  teaspoon  pepper 

Pate:  Preheat  oven  to  350°F.  Grease  a 
9x5-inch  loaf  pan.  In  medium  skillet 
melt  butter  or  margarine  with  oil.  Add 
onions  and  saute  until  translucent. 
Cool  slightly.  In  food  processor  with 
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steel  blade  combine  onions,  sole,  eggs, 
cream^  lemon  juice,  bread  crumbs,  salt 
and  pepper.  Process  until  very  smooth, 
scraping  bowl  occasionally.  Spoon  into 
prepared  pan.  Top  with  wax  paper; 
cover  tightly  with  foil.  Bake  1  hour  or 
until  firm.  Cool,  then  refrigerate  until 
cold.  Cut  into  V2-inch  slices.  Garnish 
with  lemon  slices  and  watercress;  serve 
with  mayonnaise.  Makes  18  slices,  110 
calories  per  slice. 

Watercress  Mayonnaise:  In  food  pro- 
cessor combine  egg  yolks,  lemon  juice 
£Uid  mustard.  Process  until  blended. 
With  motor  on,  add  V2  cup  oil  a  drop  at  a 
time.  Add  remaining  oil  in  a  very  thin 
stream.  Add  watercress,  water,  salt  and 
pepper  Continue  processing  until 
smooth.  Makes  IVi  cups,  about  105  calo- 
ries per  tablespoon. 

ITALIAN  SUMMER  LOAFER 

Hollowed-out  Italian  bread,  spread 
with  spicy  garlic  cheese  and  chock-full 
of  veggies  and  ham. 

2  tablespoons  olive  oil 

4  medium  tomatoes,  seeded  and 

chopped 
V2  pound  mushrooms,  sliced 
1  medium  onion,  chopped 
Vi  cup  pitted  ripe  olives, 

chopped 
Va  cup  chopped  parsley 
V2  teaspoon  salt 
V2  teaspoon  pepper 
1  loaf  seeded  Italian  bread 

(about  12x4  in.) 
1  package  (5  oz.)  herb-flavored  gzirlic 

cheese,  softened 
V2  pound  sliced  cappicola  ham 

In  medium  skillet  heat  oil.  Add  toma- 
toes, mushrooms,  onion,  olives,  parsley, 
salt  and  pepper.  Cook,  stirring  occa- 
sionally, until  onion  is  translucent, 
about  10  minutes.  Drain  and  set  aside. 
Preheat  oven  to  350°F.  Cut  bread  in 
half  lengthwise.  Scoop  out  interior, 
leaving  V4-inch  shells.  Spread  cheese 
equally  in  shells.  Place  ham  in  bottom 
bread  half,  then  add  vegetable  mixture 
with  slotted  spoon.  Cover  with  top 
bread  half  Wrap  tightly  in  foil.  Bake 
25  minutes  to  heat  through.  Makes  4 
servings,  about  730  calories  each. 


THREE-PEPPER  SALAD 

A  colorful  trio  of  peppers  enhanced  with 
salami,  feta,  olives  and  onion. 

Vinaigrette 

Va  cup  red  wine  vinegar 
1  garlic  clove, 

pressed 
Va  teaspoon  salt 
Vb  teaspoon  pepper 
V2  cup  olive  oil 


1  pound  large  red  peppers 
1  pound  large  green  peppers 
1  pound  large  yellow  peppers 
6  ounces  thick  sliced  salami,  cut 

into  '/4-inch  strips 
¥4  cup  sliced  red  onion 
V2  cup  pitted  Greek 
or  cured  olives 
Freshly  ground  pepper 
6  ounces  crumbled 
feta  cheese 

Vinaigrette:  In  small  bowl  combine  vin- 
egar, garlic,  salt  and  pepper.  Slowly 
whisk  in  oil.  Set  aside. 

In  medium  saucepan  cook  potatoes  in 
salted  water  to  cover  about  20  minutes 
or  just  until  tender  Cool  slightly;  peel 
and  slice  Va-inch  thick.  Toss  with  vinai- 
grette while  still  warm.  Let  cool  to  room 
temperature,  stirring  occasionally. 

Meanwhile,  broil  peppers  about  2 
inches  from  heat  source,  turning  often, 
until  skins  are  blistered  and  spotted 
with  black  on  all  sides,  about  8  to  14 
minutes.  Place  in  paper  or  plastic  bag: 
set  aside.  When  cool  enough  to  handle, 
peel,  then  cut  each  pepper  in  half  and 
remove  stems,  ribs  and  seeds.  Cut  into 
1-inch  strips.  Drain  for  30  minutes. 

Add  peppers,  salami,  onion,  olives    i 
and  pepper  to  taste  to  potatoes;  tos.s. 
Sprinkle  feta  over  top.  Cover  and  re- 
frigerate until  ready  to  serve.  Makes  8 
servings,  about  340  calories  each. 


CAVHTELLI  AND  BROCCOLI  SALAD 

A    tasty   do-ahead  accompaniment   to 
grilled  meat  or  poultry. 

1  pound  cavatelli 

or  macaroni  twists 
%  cup  olive  oil 

2  bunches  broccoli  (about  1  Va  lbs. 

each), 

cut  into  small  florets 
2  or  3  garlic  doves, 

pressed 
1  cup  chopped  roasted 

red  peppers 
Va  cup  chopped  parsley 


1  pound  new  potatoes 
1  teaspoon  salt 


1  teaspoon  salt 
V2  teaspoon  pepper 
6  tablespoons  balsamic  or  red 

wine  vinegar 
V2  cup  grated 

Parmesem  cheese 

Cook  macaroni  according  to  package  di- 
rections. Rinse  under  cold  water;  drain 
and  set  aside  in  large  bowl. 

Meanwhile,  in  large  skillet  heat  oil. 
Add  broccoli  and  garlic;  saute  until  ten- 
der, about  10  minutes.  Add  to  macaroni 
and  toss.  Stir  in  red  pepper,  parsley, 
salt,  pepper  and  vinegar;  toss  again  un- 
til well  coated.  Just  before  serving,  stir 
in  Parmesan.  Serve  at  room  tempera- 
ture. Makes  11  cups,  about  225  calories 
per  cup.  End 

Recipes  developed  by  Diane  D. 
Holtaway     and     Elizabeth  A.  Marks. 
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:njnch  into  an  irresistible  taste  experience. 
\n  Ortega^Taco.  A  warm,  crispy  cnjnchy  Ortega 
aco  Shell. . .  filled  withi  Juicy  savory  seasoned 
:eef. . .  topped  with  zesty  tangy  chunky  Ortega 
)Olsa.  It's  a  delicious  temptation  you  just  can't 
esist  Even  if  you  wanted  to.  And  who  does? 


Qco  Salsa  shown.  Solsa  availability  varies  by  market. 
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JULIO  IGLESIAS 

continued  from  page  72 


with  the  same  type  of  lights,  audio  equip- 
ment and  musicians.  "I  have  a  ritual  be- 
fore I  go  on  stage.  I  always  put  on  my 
clothes  in  the  same  order  I  always  wear  a 
black  suit.  I'm  not  a  young  boy  anymore; 
for  my  age,  black  is  correct.  And  it  does 
the  most  for  my  romantic  songs.  I  don't 
drink  or  eat  anything  beforehand,  and  I 
don't  talk  to  anyone.  I  concentrate. 

"Before  the  performance  I  walk  out  on 
the  stage  by  myself  I  note  the  distance 
between  the  stage  and  the  audience  and 
adjust  to  it.  But  after  I've  gotten  my 
emotions  together  and  walked  out  on 
stage,  I'm  more  at  home  there  than 
anywhere  else  in  the  world." 

Julio's  careful  and  intense  prepara- 
tion for  everj^hing  he  does  extended  to 


his  1983  effort  to  win  over  the  Ameri- 
can public,  too. 

"I  didn't  come  to  America  to  bring 
the  people  something  new — Americans 
have  everything.  But  for  any  foreign 
artist,  America  is  the  mountaintop,"  he 
explains.  "I  began  to  study  AmericEui 
entertainment.  I  listened  to  the  radio; 
it  was  completely  different  from  my 
music.  I  watched  talk  shows,  saw  how 
the  guests  handled  themselves.  I  knew 
that  other  European  performers  had 
had  great  difficulty  in  the  States,  but  I 
am  a  fighter  I  knew  that  conquering 
America  was  no  harder  than  learning 
to  walk  again  after  my  accident.  And  I 
was  determined  to  do  whatever  I  had  to. " 

He  bought  a  $3  million  mansion  in 
Miami,  a  yacht,  his  own  plane,  and  as- 
sorted Rolls  Royces.  He  hired  a  staff  of 
twelve  and  an  English  tutor  "Little  by 


little  I  began  to  discover  what  America 
is,  and  I  realized  that  it  is  a  mixture  of 
everybody  I  was  already  singing  for: 
Irish,  Italian,  Jewish,  French." 

Julio  developed  a  passion  for  Ameri- 
can hamburgers  and  everything  else 
about  this  country.  He  was  a  guest  on 
The  Tonight  Show.  He  headlined  a  ben- 
efit honoring  Kirk  Douglas.  He  was  Di- 
onne  Warwick's  escort.  He  was  guest  of 
honor  at  Regine's  parties.  The  "Sex 
Symbol  of  the  Over-Fifty  Set,"  as  an 
Italian  journalist  called  him,  had  fi- 
nally arrived. 

With  rare  modesty,  Julio  says,  "I  don't 
sing  better  than  the  others.  I'm  not 
great-looking.  I  have  to  do  my  hair,  and  I 
look  tired  if  I  don't  get  enough  rest. 
What  makes  me  better  than  the  others 
is  endless  hard  work.  I  must  control  ev- 
erything. When  I  don't,  I'm  a  loser." 


It's  a  tragedy.  The  change  of  life 
followed  by  yet  another  change. 
You  become  bent.  Stooped. 
Your  bones  can  no  longer  support  your 
body.  And  you've  lost  inches  in  height. 

Tliey  used  to  call  it  old  age.  Ifs  the  disease 
osteoporosis.  It  happens  to  millions  of 
women  and  it  could  happen  to  you. 

Osteoporosis  doesn't  strike  overnight.  It 
develops  after  years  of  a  calcium  deficient 


diet.  Unfortunately,  this  is  the  kind  of  diet 
consumed  by  8  out  of  10  adult  Americans. 
And  thafs  why  they  need  Os-Cal®  calcium 
supplement. 

Calcium  is  essential.  YDur  body  has  to 
have  it.  Not  only  for  healthy  bones,  but  for 
muscles  and  nerves  to  function  properjy  Sc 
if  you  don't  get  enough  in  your  daify  diet, 
your  body  steals  what  it  needs  from  your 
bones,  making  them  porous  and  brittle. 


Despite  his  intensity  and  fierce  pas- 
sion for  work,  Julio  has  retained  the 
ability  to  laugh  at  himself.  He  remem- 
bers a  particularly  embarrassing  inci- 
dent that  took  place  last  September.  "I 
was  performing  in  Atlantic  City,  and 
seated  at  a  front  table  was  my  good 
friend  Regine  with  Raquel  Welch,  Ra- 
quel's  husband  and  Oscar  de  la  Renta.  I 
went  down  on  my  knees  to  sing  to 
them,  and  my  zipper  opened.  Oscar 
kept  trying  to  tell  me,  but  I  kept  gazing 
into  Raquel's  eyes  and  serenading  her 
romantically.  I  thought  Oscar  was 
making  some  joke,  like  'Be  careful,  her 
husband  is  jealous,'  so  I  didn't  pay  any 
attention.  Finally  I  followed  Oscar's 
eyes  and  I  looked  down.  What  could  I 
do?  I  made  a  joke.  I  said,  'Don't  worry. 
Nobody  is  going  to  see  much!'" 

Julio's    stage    presence,    voice    and 


looks  earn  him  $10  million  a  year  "But 
hundreds  of  people  work  for  me.  After  I 
pay  for  planes,  hotels,  musicians — on 
one  tour  I  had  a  hundred  and  ninety 
people  traveling  with  me — plus  the  ex- 
penses for  the  concert  hall,  putting  up 
the  stage  (that  can  cost  $100,000),  taxes 
and  the  salaries  of  the  light  man,  sound 
man,  agent,  manager  .  .  .  after  all  that 
I  end  up  with  maybe  fifteen  percent.  I 
get  crazy  when  I  see  the  bills." 

In  spite  of  the  expenses,  Julio  is  a 
very  wealthy  man.  But  for  the  singer, 
personal  happiness  has  been  more  elu- 
sive than  financial  rewards.  "I  have  ev- 
erything yet  nothing,"  he  says.  "And  I 
represent  more  than  I  have.  I  can  be  a 
big  disappointment  to  people.  I  don't 
mean  I'm  a  lousy  lover,  but  my  hair  is 
thinning,  my  skin  used  to  be  better.  I'm 
not  a  perfect  man. 


"It  would  be  wonderful  if  there  were 
a  new  person  in  my  life,"  he  admits. 
"But  now  when  I  start  to  run  and  real- 
ize that  I  can't  run  like  I  used  to,  I  know 
my  age.  I  know  what  age  means  even  in 
terms  of  sex.  I  used  to  be  able  to  make 
love  five  times  a  night.  Now  I'm  more 
concerned  with  what  a  woman  expects 
than  with  what  I  expect.  In  my  posi- 
tion, it's  difficult  for  me  to  trust  people. 
I  can  find  many  to  love  for  an  hour,  but 
none  for  a  long  time. 

"Recently  I  experienced  the  third 
love.  That  love  where  the  man  and 
woman  breathe  separately  but  more  so 
when  they  are  together.  At  a  concert  in 
Venezuela,  a  friend  introduced  me  to  a 
Yugoslavian  journalist.  She  traveled 
with  me,  and  we  were  together  for 
three  yesirs.  I  think  she  was  good  for 
me;  she  helped  me  in  many  (continued) 


ight  down  to  your  bones. 


And  at  menopause,  when  your  hormone 
level  drops,  your  body  steals  calcium  at  a 
much  faster  rate. 

Within  a  few  years,  the  bones  can  be  so 
weak,  lifting  a  grandchild  can  cause  a 
vertebra  to  crumble.  Ifs  osteoporosis. 

Don't  let  it  happen  to  you.  Take  Os-Cal? 
Because,  chances  are,  you're  not  getting 
enough  calcium  in  your  diet.  And  Os-Cal® 
is  made  from  a  concentrated,  natural 


source  of  calcium. 

Before  menopause,  you  need  1,000 
mg  a  day  During  and  after  menopause, 
you  may  need  1,500  mg— the  amount 
provided  by  three  Os-(^®500  tablets. 

Menopause  doesn't  have  to  mean 
osteoporosis.  Few  incurable  diseases 
are  so  easy  to  prevent. 

Os-Cal?  Yovol  body  needs  it. 
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JULIO  IGLESIAS 

continaed 


ways.  I  loved  her  humor.  If  I  had  the 
explanation  for  why  it  broke  up  I  would 
have  the  medicine  to  cure  the  world." 

Today  his  relationships  are  not  exactly 
permanent;  his  Bahamian  home  seems 
to  have  a  revolving-door  policy  toward 
women.  Dvu-ing  my  visit,  one  woman 
from  the  U.S.  was  arriving  as  another, 
who'd  been  a  guest  for  several  days,  was 
leaving.  "I  am  never  vidthout  a  woman," 
he  says.  Then,  with  attempted  humility: 
"But  if  I  loved  as  many  ladies  as  they  say 
I  have,  I'd  be  exhausted." 

Besides  his  suave  sexiness,  velvet 
voice  and  bedroom  eyes,  what  is  the  se- 
cret of  Julio's  success  with  women?  The 
singer  reveals  some  of  his  strategies. 

"A  lady's  eyes  wall  tell  you  everything 
you  must  know  ...  of  course,  from  the 
toes  to  the  eyes,  all  is  important. 

"On  a  first  date,  ask  the  lady  where 
she  wishes  to  dine,  then  don't  go  there.  If 
she's  known  there,  you  become  nothing. 

"Never  attend  a  party  without  a  good- 
looking  woman,  even  if  she's  your  sister 
or  you  have  to  borrow  her  for  Lhe  evening. 

"At  a  party,  don't  head  for  the  girl 
who's  a  '10,'  because  she  expects  it.  Pick 
a  '6.'  Numbers  T  through  '5'  will  then 
compete  for  you,  because  they'll  feel  it's 
easy  to  overcome  a  '6.'  And  numbers  '7' 


through  10'  will  also  notice  you  be- 
cause they'll  wonder  why  you  picked 
the  '6'  in  the  first  place. 

"When  making  a  conquest,  if  the  lady 
is  a  dentist,  talk  about  teeth.  Don't  bring 
her  into  your  world.  Enter  hers. 

"I  never  give  my  shoulder  to  a  woman, 
meaning  I  never  turn  my  back  to  go  to 
sleep.  And  I  never  turn  my  back  before  I 
go  to  sleep,  either" 

With  all  this  expertise,  is  Julio  inter- 
ested in  getting  married  again,  settling 
down?  "I  would  love  to  share  my  life 
with  one  woman,"  he  admits.  But,  he 
continues,  eyes  crinkling  as  he  grins,  "I 
can't  say  for  how  long."  The  mood  turns 
serious  again.  "I  know  my  lifestyle  isn't 
normal.  I  don't  see  my  children  very 
often.  I  don't  have  the  kind  of  relation- 
ship with  them  in  which  they  tell  me 
what  happened  to  them  in  school  each 
day.  They  don't  even  like  my  music.  My 
daughter  doesn't  have  euiy  of  my  records. 
She  plays  Michael  Jackson  and  Prince. 
My  children  are  growing  up  wdthout  me, 
and  I  will  pay  for  that  one  day.  I  will 
accept  the  pain,  because  I  deserve  it." 

Now  that  he  is  the  world's  most  popu- 
lar recording  artist,  what  dreams  are 
left  for  Julio?  "I  don't  want  to  be  a  movie 
star.  I  did  two  films  and  I'm  a  very  bad 
actor  Right  now,  what  I  really  want  in 
my  life,  more  than  anything  else  in  the 
whole  world,  is  a  great  new  song."    End 


SHIRLEY  MACLAINE 

continaed  from  page  110 

and  techniques  to  do  it  with  more  eeise. 
The  second  part  of  the  book  is  called 
'The  Dance  of  Male  and  Female,'  and 
that  details  a  love  affair  I  had  with  a 
very  tempestuous  Russian.  And  the 
third  part  is  called  'The  Dance  Within,' 
which  is  about  the  tracing  back  of  my 
previous  lives  in  which  I  was  involved 
with  all  the  people  I've  vmtten  about  in 
the  book  up  to  that  point." 

But  as  if  her  past  and  present  weren't 
engrossing  enough,  Shirley  wants  to 
know  about  the  future,  too. 

"Oh,  this  is  fun!"  she  exclaims  when 
the  conversation  turns  to  a  discussion 
of  what  Shirley  believes  lies  ahead.  In 
fact,  her  enthusiasm  literally  propels 
her  from  the  floor  where  we'd  been  shar- 
ing a  big  bowl  of  strawberries.  "This  is 
my  favorite  thing  to  talk  about,"  she 
states  as  she  hurries  over  to  open  a 
sliding  glass  door,  which  faces  the 
ocean.  "I  was  getting  hot,"  she  explains. 
"I'm  interested  and  I'm  gettin'  hot." 

Shirley  resumes  her  cross-legged  po- 
sition on  the  floor  Seated  beneath  one 
of  the  room's  six  skylights,  she  looks 
angelic.  Dressed  in  a  loose  white  blouse 
and  man's  white  pants,  she  has  a  se- 
renity one  rarely  finds  in  Hollj^wood — 
or  anywhere  else  these  days.  Staring 
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last  the  gulls,  which  silently  swoop 
ver  the  sun  deck,  she  declares,  almost 
everently,  "I've  seen  the  future.  I've 
een  the  way  civilization  will  look.  I 
ton't  know  how  far  into  the  future  I 
vas  looking,  but  I  was  seeing  new  ap- 
)roaches  to  architecture,  new  ways  of 
iressing.  I  saw  a  great  deal  of  crystal 
md  crystal  fabrics.  And  I  saw  a  lot  of 
:rystal  ornaments  around  the  head." 
Shirley's  long  fingers  trace  curlicues 
ilong  her  forehead  as  she  adds  matter- 
)f-factly,  "The  crystal,  I  suspect,  is 
;here  to  amplify  the  consciousness." 

Speaking  more  softly,  she  reveals 
A^hat  she  feels  are  some  of  the  more 
mportant  visions  she's  had  on  her  trips 
nto  the  future — among  them,  the  fact 
that  a  nuclear  holocaust  doesn't  appear 
to  be  in  the  offing,  and  that  it  would  be 
politically  and  metaphysically  derelict 
for  the  United  States  to  "interfere  in 
the  destiny  of  Central  America." 

Falling  silent,  the  actress  looks 
ciound  the  room  with  a  blank  expres- 
sion. Just  when  it  seems  as  if  she's 
booked  a  one-way  trip  to  the  Twilight 
Zone,  she  abruptly  claps  her  hands  and 
asks,  "You  hungry?  I'll  see  about  soup." 

The  shrine-like  atmosphere  that  had 
settled  upon  the  room  immediately  dis- 
sipates. It  takes  time  to  get  used  to 
Shirley's  informality  combined  with  her 
astral  ups  and  downs,  flights  into  ab- 


stract thought  and  long,  quiet  strug- 
gles to  find  words  that  accurately  ex- 
press those  thoughts.  But  once  a  visitor 
gets  in  rhythm  with  her,  an  afternoon 
with  Shirley  MacLaine  can  be  as  pro- 
vocative as  it  is  frequently  outrageous. 

This  afternoon,  she  explains  that  she 
has  undertaken  a  "spring  houseclean- 
ing  of  the  soul,"  which  she  describes  as 
"a  peeling  away  of  defense  mechanisms 
and  just  becoming  who  I  am.  Peeling 
away  fear,  insecurity,  material  posses- 
sions, jealousy,  despair  and  sorrow." 
The  ultimate  goal  of  this,  she  says,  is  to 
try  to  achieve  what  the  Hindus  call  a 
"dharmic"  existence,  living  in  the  ser- 
vice of  others,  loving  them  without 
judging  or  criticizing  them.  Shirley  ad- 
mits she  has  a  long  way  to  go  before 
accomplishing  this  and  she  doesn't  ex- 
pect to  do  it  in  this  lifetime. 

Her  spring  cleaning  has  been  so  com- 
prehensive that  Shirley  apologizes  for 
the  fact  that  nowadays  her  private  life 
makes  much  less  interesting  copy  than 
it  did  when  she  was  the  only  woman  in 
Frank  Sinatra's  infamous  "rat  pack," 
and  "lived  to  work  and  worked  to  love," 
and  believed  wholeheartedly  that 
"working  with  someone  is  the  prelude 
to  a  possible  love  affair." 

That's  not  to  say  she's  become  a  her- 
mit or  even  celibate.  In  fact,  it's  impor- 
tant to  the  actress  that  she  have  lovers, 


and  Shirley  admits  that  what  she  has 
cut  back  in  quantity,  she  has  more  than 
made  up  for  with  quality.  "When  a  rela- 
tionship becomes  spiritual,"  she  says, 
"it  becomes  more  than  a  union  of  just 
two  bodies,  but  the  ultimate — a  union 
of  souls  manifest  in  the  body.  Sex  be- 
comes a  sort  of  magnificent  expression." 

Then  sounding  almost  contradictory, 
Shirley  suddenly  says  she  doesn't  dis- 
approve of  sexual  openness  in  mar- 
riage. "One  of  the  most  difficult  things 
for  husbands  and  wives  to  deal  with  is 
the  mystery  of  what  the  other  partner 
wants  to  do  or  is  in  fact  doing  sexually," 
she  says.  "Once  both  partners  know 
what  the  other  is  doing,  the  mystery  is 
dispelled  and  this  can  lead  to  other  dis- 
cussions that  have  nothing  to  do  with 
sex.  Sex  rarely  has  anything  to  do  with 
sex.  It's  about  communication  and  so 
many  other  things." 

Is  there  anyone  in  Shirley's  life  that 
she's  serious  about  right  now?  "Well, 
there  is  no  one  in  my  life  right  now 
who  I  am  inclined  to  marry,"  she  says 
firmly.  (Her  only  marriage,  to  actor/ 
director  Steve  Parker,  ended  in  1982, 
because  "it  was  time.")  She  claims 
that  marriage  is  "very  far  from  my 
mind  at  the  moment.  But  I've  learned, 
with  all  the  thinking  I've  been  doing 
about  life,  that  anything  is  possible. 

"My  marriage  didn't        (continued) 
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SHIRLEY  MfiCLaiNE 

continued 

work  out,  but  on  the  whole  I  think  mar- 
riage represents  a  level  of  emotional 
gratification  and  even  some  sacrifices 
that  are  healthy  for  most  people.  The 
institution  of  marriage  has  value  that 
transcends  just  living  with  someone. 
It's  a  more  mature  commitment,  and 
there  are  dividends  that  come  from  that. 

"For  me,  I  don't  know  what  the  fu- 
ture holds.  Who  knows?  Marriage 
might  crop  up.  People  get  married  for 
the  strangest  reasons,  and  I  may  find  a 
strange  reason  to  get  married.  Maybe  it 
will  be  something  like  finding  it's  more 
fan  to  travel  with  a  husband  thtm  alone." 

At  the  moment,  there  is  a  pervading 
sense  of  aloneness  in  Shirley's  life.  Not 
loneliness,  she  insists,  but  satisfaction 
in  being  alone.  She  enjoys  retreating 
deep  into  the  woods  of  Washington 
State  to  her  cabin,  a  phoneless  sanctu- 
ary where  she  can  work  on  her  books 
uninterrupted.  Shirley  enjoys  time  to 
herself  to  read  and  devours  such  di- 
verse and  difficult  works  as  Freud's 
Moses  and  Monotheism  and  the  Ma- 
habharata,  a  Hindu  epic  poem.  She  also 
spends  a  lot  of  time  walking  along  the 
beach  (she  doesn't  own  a  car),  doing 
yoga  or  allowing  her  friend  Chris,  an 
expert  acupuncturist,  to  prick  her  body 
with  fine  gold  and  silver  needles  and 
"free  her  soul"  so  it  can  go  roaming 
through  time  and  space  in  search  of 
knowledge.  "When  the  needles  go  in  I 
get  out  of  my  own  way — I  let  go  of  my 
left-brain  doubt  and  let  my  right-brain 
intuition  operate,"  she  says.  "I  experi- 
ence the  past  in  many  incarnations 
with  many  people,  and  I  have  the  feel- 
ing that  time  doesn't  exist." 

Lately  she's  also  been  searching  for 
knowledge  in  more  conventional  ways, 
by  undertaking  "an  examination  of 
what  I  was  experiencing  in  correlation 
with  quantum  physics.  Also,  I  met  with 
Jonas  Salk  because  of  the  research  he's 
doing  into  the  evolution  of  the  body, 
and  I  met  with  physicists  all  over  the 
country,  and  had  wonderful  talks  with 
them.  And  I  tell  you,  with  all  the  re- 
search and  studying  I  did,  I  ended  up 
seeing  that  the  quantum  physicist 
sounded  like  the  Eastern  mystic.  They 
were  talking  about  the  same  thing: 
When  mystics  talk  about  raising  the 
vibrational  frequencies  of  the  body  and 
dealing  with  the  seven  centers,  it's  the 
same  as  when  quantum  physicists  talk 
about  breaking  down  the  atom.  And 
when  physicists  talk  about  the  fourth 
dimension,  it's  a  lot  like  what  the  mys- 
tics call  'isness.'  " 

Maybe. 

But  even  Shirley  doesn't  want  to  get 
too  carried  away  by  her  research.  She 
seems  reluctant  to  push  too  far  and  too 


fast  into  her  exploration  of  reincarna- 
tion. "You  know,"  she  says,  "there  have 
been  people  who  have  investigated  this 
field  so  rigorously,  beyond  their  capac- 
ity to  understand,  that  they  went 
slightly  insane.  And  I  know  how  that 
can  work.  There  are  moments  when 
you're  just  overwhelmed!  But  I've  al- 
ways been  in  love  with  balance.  And 
there's  something  that  keeps  me  from 
going  too  far  until  I'm  ready." 

Shirley  also  knows  that  her  contro- 
versial "explorations"  have  confused 
and  concerned  many  of  her  Hollywood 
acquaintances.  "My  image  was  always 
that  of  a  grounded,  no-nonsense  person 
who  would  just  as  soon  tell  you  to  go 
boff  yourself  as  say  hello,"  she  says. 
"And  then  I  got  into  things  that  sounded 
sort  of  hippy-dippy.  It  was  a  path  my 


friends  didn't  expect  me  to  take. 

"I  don't  know  that  anyone  thinks  I'm 
wacky,"  she  continues  with  more  hope 
than  conviction,  "though  they  might 
think  that  what  I'm  saying  is  wacky." 

Regardless  of  the  strange  looks  she 
gets  from  her  friends  when  she  ex- 
pounds on  her  beliefs,  Shirley  says  with 
gratitude,  "I  can't  say  that  any  of  my 
friends  have  'checked  out'  on  me  or  that 
I've  checked  out  on  them." 

She  counts  among  her  close  friends 
director  Mike  Nichols,  New  York  politi- 
cal mainstay  Bella  Abzug  and  Terms 
of  Endearment  co-star  Jack  Nicholson. 
She  has  a  great  affection  for  writers 
and  political  personalities.  Her  most 
famous  relationship  was  with  New 
York  journalist  Pete  Hamill. 

Among  longtime  friends  she  still 
holds  Frank  Sinatra  in  the  highest  re- 
gard, talking  about  him  with  a  blend  of 
affection  and  awe.  "He  can  be  as  pas- 
sionately opinionated  about  whether 
there  is  too  much  garlic  in  the  soup  as 
he  is  about  whether  a  photographer 
has  the  right  to  shoot  him  or  not.  He's 
talented  and  passionate  and  expres- 
sive, and  he  loves  spontaneity.  He  also 
loves  pizza  and  he  loves  to  talk;  he  sits 


back  and  smokes  his  Camels  and  tells 
stories.  He's  a  bigger-than-life  figure, 
and  you're  always  aware  of  it." 

At  this  point,  Sharon,  Shirley's  dot- 
ing middle-aged  housekeeper,  inter- 
rupts the  conversation  with  our  lunch, 
huge  bowlfuls  of  delicious  homemade 
vegetable  soup.  When  we're  finished 
eating,  whatever  remains  in  our  bowls 
is  poured  back  into  the  pot  at  Shirley's 
instructions.  "I  don't  want  to  waste  it, " 
she  says  and  confides  that  germs  are 
not  a  high-priority  concern  to  hen  Part 
of  her  philosophy  revolves  around  "a 
different  approach  to  medicine  and  the  ( 
human  body:  holistic  medicine,  not 
drugs  or  the  knife." 

Not  everyone  around  Shirley  shares 
her  opinions,  spiritual  or  medical. 
Sharon  the  housekeeper  has  a  bad  cold 
that  day,  and  when  Shirley  catches  her 
taking  medicine,  she  fumes,  "Sharon, 
why  do  you  continue  to  take  antihista- 
mines when  you  know  they're  bad  for 
you?  We're  going  to  have  to  talk  about 
that  later.  Don't  you  realize  what  you're 
doing  to  yourself?  There  are  so  many 
better  ways  of  dealing  with  a  cold — ho- 
listically,  letting  the  body  do  it.  I  mean, 
come  on,  that  makes  sense,  doesn't  it? 

Sharon  smiles  sweetly  at  her  boss 
but  shakes  her  head.  "No,  I  feel  better 
this  way."  Shirley  growls  in  mock  anger 
as  Sharon  tvims  to  go  back  to  the  kitchen. 

Illegal  or  recreational  drugs,  such  as 
marijuana  or  cocaine,  are  especially 
abhorrent  to  the  actress.  She  has  no 
place  for  them  in  her  own  life,  or  pa- 
tience for  them  in  the  lives  of  others. 
"For  me,"  she  says,  "artificial  stimuli 
would  be  horrendous,  because  I  don't 
like  the  idea  of  not  knowing  what's  go- 
ing on,  of  being  out  of  control."  She  is 
particularly  upset  about  how  she  was 
unable  to  get  along  with  one  of  her 
recent  co-stars  because  that  star  had 
relied  too  heavily  on  what  Shirley  calls 
"the  cocaine  school  of  acting."  Describ- 
ing her  own  single  brush  with  drugs 
she  says,  "I  smoked  two  joints  when  I 
was  in  my  early  twenties,  and  that  was 
it  for  me.  I  just  stared  at  a  test  pattern 
on  a  television  set  for  hours." 

There's  one  aspect  of  modem  medi- 
cine that  Shirley  approves  of  "Even  if 
it's  just  for  vanity,  there's  nothing 
wrong  with  a  face-lift,"  she  says 
straightforwardly.  "And  if  you're  proud 
of  your  face,  or  if  your  face  helps  you 
make  your  living,  you  have  to  keep  it  in 
shape.  If  you  feel  good  about  how  you 
look,  you  feel  healthier  physically." 

That's  true  of  unconventional  appear- 
ances, also,  especially  today's  prevalent 
androgynous  look.  Shirley  thinks  it's 
great.  Part  of  it,  she  concedes,  is  prob- 
ably a  rebellion  "against  the  straight 
society  that  Ronald  Reagan  repre- 
sents." But  a  larger  part,  she  feels,  is 
an  unconscious  (continued) 
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Which  would  you 
rather  wear? 


i 
^ 


MAXITHINS 


Regular 
thick  pads 


MAXITHINS 
maxi-absorbent 
center  locks  in 
fluids  better  than  the 
materials  in  maxi-pads. 
This  blotter  test  proves  it. 


Blue  test  solution 

was  poured  on  each  pad. 

After  blotting,  the  surface 

of  MAXITHINS  was  drier. 


MAXITHINS: 

The  alternative  to  maxi-pads 


"Individually  wrapped 

so  they  stay  clean 

in  my  purse: 
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"I  get  the  thick  pad 
protection  I  need 
with  the  thin  pad 
^   comfort  I  want' 

'And  MAXITHINS 
panty  shields 
for  everyday  protectior 


SHIRLEY  MACLAINE 

continued 

manifestation  of  "the  attempt  to  bring 
into  balance  the  yin  and  the  yang,  the 
male  and  the  female  within  the  same 
body.  It's  a  struggle  because  we've  all 
been  both  sexes  in  other  lives."  She 
adds,  "That's  the  reason  Christ  and 
Buddha  looked  so  androgynous.  The 
conflict  was  no  longer  there."  And,  she 
maintains,  emulating  gods,  no  matter 
what  the  reason,  can  only  be  good  for 
society. 

"I  don't  mind  androgyny,"  she  re- 
peats .  .  .  but  then  declares,  "I  just  can't 
stand  it  when  they  don't  wash  their 
hair."  She  pauses,  then  adds,  "It's  so 
sensually  displeasing  to  me." 

But  Shirley  tries  never  to  judge  on 
the  basis  of  appearance,  because  she's 
come  to  believe  that  in  terms  of  the 
soul,  there  is  much  more  than  meets 
the  eye.  "My  political  and  sociological 
sensitivities  were  always  with  the  un- 
derdog," she  says,  "but  now  even  more 
so.  Because  who  knows  who  that  gas 
station  attendant  really  is?  You  never 
know  which  drunk  on  the  Bowery  in 
this  life  may  be  the  Master  in  the  next!" 

Believing  in  reincarnation  has  made 
her  nonjudgmental  about  good  and 
evil,  too.  "When  you  realize  that  who 
you  are  encompasses  millions  of  years 
of  experience,  you  really  can't  look  at 
the  concept  of  good  and  evil  in  the  same 
way  anymore,"  she  explains.  "I  died  so 
many  times,  in  so  many  different  ways; 
I  abused  power  so  many  times,  experi- 
enced others  abusing  me  in  so  many 
different  ways.  And  I  didn't  feel  bitter 
about  it.  I  didn't  feel  hostile  about  it. 
Instead,  I  realized  that  this  life  is  a 
school  for  the  education  of  the  spirit." 

Still,  this  life,  and  especially  her  ca- 
reer, is  important  to  Shirley.  Profes- 
sionally, she  has  reached  an  exuberant 
new  level  of  self-confidence,  although 
her  path  of  self-discovery  has  made  it 
more  difficult  for  her  to  find  suitable 
parts.  She  turned  down  the  starring 
role  in  Steven  Spielberg's  occult  thriller 
Poltergeist  because  she  didn't  want  to 
help  portray  the  occult  in  a  negative 
light.  She  also  has  an  unshakable  re- 
sistance to  playing  a  bad  person  on  the 
screen.  That  isn't  just  an  aesthetic 
principle;  Shirley  sincerely  believes 
that  because  of  the  way  she  now  ap- 
proaches acting,  it's  impossible  to  play 
a  negative  scene  without  drawing  neg- 
ative things  to  her 

"I'm  interested  now  in  channeling  a 
character,"  she  explains,  "in  pulling 
help  from  either  memory  or  from  some- 
one else  who  was  like  that.  As  an 
actress,  channeling  that  energy  through 
me  is  more  awe-inspiring  than  talent 
as  we  know  it.  I  was  doing  that  in  Terms 
of  Endearment,  getting  out  of  my  own 


way  and  letting  it  just  happen. 

"I  would  have  trouble,  therefore, 
playing  a  murderess  because  I  would 
have  to  channel  that  energy  from  some- 
place and  go  through  the  experience." 

She  isn't,  however,  going  to  be  giving 
up  performing.  One  of  her  upcoming 
projects  is  Out  on  a  Limb  and  Beyond, 
in  which  Shirley  will  play  herself 
"ABC-TV  wants  to  do  it  as  a  six-hour 
mini-series  based  on  the  book.  We'll  see 
how  the  script  turns  out,  and  if  it's 
good,  we'll  start  shooting  in  the  fall." 
She  is  also  considering  a  sequel  to 
Terms  of  Endearment,  developing  the 
relationship  between  Aurora  Greenway 
and  her  astronaut/lover  as  they  raise 
Aurora's  grandchildren.  Is  she  looking 
for  another  Oscar?  "I  have  no  burning 
need  to  win  another,"  she  says.  "The 
first  tim.e  was  exciting,  but  it's  a  goal 
that's  been  accomplished.  What  I  care 
about  is  doing  good  work,  but  they  do 
go  hand  in  glove,  and  if  I  win  another 
award,  it  will  be  gratifying.  I  simply 
don't  feel  any  urgency  to  get  one." 

She  also  plans  to  do  more  work  on 
the  stage,  since  dancing  is  one  of  her 
great  loves.  Dismissing  the  suggestion 
that  this  is  rather  a  frivolous  outlet  for 
someone  so  devoted  to  the  soul,  she  re- 
plies, "People  with  spirits  and  souls  go 
to  Las  Vegas,  too." 

Some  of  her  professional  ambition  is 
centered  on  her  daughter,  Sachi,  a  twen- 
ty-eight-year-old actress.  "She  doesn't 
want  to  ride  on  my  coattails;  on  the 
other  hand,  we  talk  all  the  time  about 
what  she's  doing,"  Shirley  says  proudly. 
"At  the  moment,  Aaron  Spelling  [creator 
of  Dynasty  and  numerous  other  suc- 
cessful television  series]  is  interested 
in  her  and  is  working  on  developing  a 
series  for  her  She  is  a  very  good  actress, 
and  she  has  a  perfect  face  for  the  screen 
— lovely,  with'  a  lot  of  character  She 
uses  acting  to  be  honest." 

Shirley's  own  honesty  compels  her  to 
admit  that  her  spiritual  enlightenment 
is  far  from  complete.  "With  all  of  this 
getting  into  alignment  and  trying  to 
live  with  these  principles — I  still  slung 
back  about  six  Greek  ouzos  last  night 
and  danced  until  two  in  the  morning.  I 
smoke  sometimes,  too,"  she  reveals.  Nor 
is  she  convinced  that  she  would  turn 
the  other  cheek  in  every  situation.  "I 
don't  know  what  I'd  do  if  someone  said 
he  was  really  going  to  hurt  my  daugh- 
ter I  don't  even  know  for  sure  how  I 
would  act  if  I  were  in  the  situation  of 
Bemhard  Groetz  [the  New  York  subway 
gunman].  I  don't  really  think  I'd  be 
honest  if  I  said  I'd  know  how  to  handle 
any  of  this  because  of  my  spiritual  en- 
lightenment," she  says  candidly. 

Shirley  is  the  first  to  admit  that,  in 
this  life  at  least,  as  she  goes  through 
phases  of  discovery  and  even  of  con- 
fusion, her  role  is  primarily  to  call  atten- 


tion to  the  existence  of  spiritual  planes 
rather  than  be  an  all-knowing  guru.  She 
confesses,  though,  that  in  the  next  life 
she'd  like  to  give  that  loftier  guru  role  a 
go.  Spirit  or  flesh,  Shirley  MacLaine  just 
never  stops  pushing.  End 
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ARE  YOU  PSYCHIC? 


0  you  often  know  who's 
calling  you  before  you 
pick  up  the  phone? 
Have  you  ever  sud- 
denly worried  about 
someone  only  to  learn 
later  that  he  had  been  in  an  acci- 
dent? Are  you,  in  fact,  psychic?  To 
find  out,  the  Journal  invited  readers 
last  year  to  participate  in  a  parapsy- 
chology experiment  sponsored  by 
John  F.  Kennedy  University,  in  Orin- 
da,  California.  (See  "How  Psychic 
Are  You?"  LHJ,  August  1984.)  Thou- 
sands of  readers  from  across  the 
country  and  some  as  far  away  as 
Australia  tried  to  identify  where 
Mary  Kay  W¥ight-Malear,  director 
of  the  university's  graduate  parapsy- 
chology program,  was  at  a  pre- 
scribed time  and  date. 

How  did  you  do?  The  average 
score  was  seventeen  correct  answers 
(out  of  thirty  questions).  But  2.5  per- 
cent of  the  participants  got  more 
than  twenty-two  questions  (75  per- 
cent) right.  Who  are  these  possible 
psychics?  The  top  five  high  scorers 
were:  Mrs.  K.J.  Norman  of  Racine, 
Wisconsin;  Diane  Forstell  of  Reston, 
Virginia;  Diana  Conza  of  Glen  Head, 
New  York;  George  Radmacher  of 
Westfield,  New  Jersey;  Christina 
Casals-Oriet  of  New  York  City. 

Where  was  Mary  Kay  during  the 
experiment?  At  Fort  Richardson 
State  Historical  Park,  just  outside 
Jacksboro,  Ttexas.  The  JFK  Univer- 
sity team  found  many  sketches  and 
descriptions  that  accurately  detailed 
the  park's  rolling  hills,  tall  trees, 
open  fields  and  several  restored 
buildings.  But  a  number  of  readers 
who  confused  the  date  of  the  experi- 
ment reported  instead  "seeing" 
beach  scenes,  Spanish  architecture, 
and  Mary  Kay  underwater.  In  fact, 
the  day  after  the  experiment,  the 
parapsychologist  began  a  vacation 
at  a  Mexican  beach  resort  and  spent 
many  hours  learning  to  scuba  dive! 
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"A  good  supper  with  gravy 
is  one  way  I  thank  oi  Sam 

for  bein\  /.well,  just  Sam.  And 
V      Chuck  Wagon's  gravy  makes  it  easy. 
All  I  do  is  add  warm  water  to  Chuck  Wagpri 
ind  stir.  Those  tender  pieces  and  crunchy  nuggets 
get  smothered  in  a  rich,  thick,  real-meat  gravy 
He  thinks  if  s  as  good  as  people  foo^ 
'  Aud  ihaf  s  good,  'cause  long  ago  he  forgot  he  v/as  a  dog 
'  •-*  '  'Course  sometimes  so  do F 


K;Helping  pets  live 
longer,  healthier  lives"^ 

'hirinal  • 
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A  gravy  taste  as  big  as  the  west. 
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Naomi  knew  her  quest  for  happiness 

would  be  difficult.  But  then  she 

discovered  love,  and  her  own  worth, 

and  everything  seemed  possible. 

A  very  special  novella,  written 
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by  the  number-one  best-selling 

author  of  Love  and  War. 
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BY  JOHN  JAKES 


hree  attempts  failed.  Soaked  and  muddy,  Naomi  Firth 
gripped  the  iron  rim  of  the  coach's  wheel  for  the  next  one. 
Lightning  flashed  through  the  autumn  downpour  ofFQuin- 
cy  Bay  as  the  passengers  struggled  to  free  the  coach,  which  [ 
was  mired  in  the  mud.  At  the  front  wheel  was  Naomi's  I 
stepfather,  ^^11  Gorse,  and  his  son.  On  the  other  side  of  the  ;' 
carriage  was  young  Mr.  Ned  Kingstree,  the  actor-manager 
who  headed  the  small  troupe  stopping  at  the  inn.  Next  to 
him  were  two  ladies  in  sodden  gray  dresses  and  Quaker 
bonnets.  Surprisingly,  they,  too,  helped. 

Naomi  heard  her  stepfather's  voice.  "Ready?"  shouted 
Will  Gorse.  "All  together  now — heave." 

This  time  the  wheels  slowly  lifted  from  the  ooze.  "Well 
done,"  exclaimed  Kingstree  in  his  fine  baritone. 

Arms  aching,  Naomi  approached  the  driver.  She  was 
twenty-two,  five  and  a  half  feet  tall  amd  attractive.  She 
thought  she  knpw  the  coachman  well  enough  to  speak 
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oung  Mr.  Kingstree  had 
the  most  beautiful 
eyes  she  had  ever  seen 


frankly.  But  the 
cold  rain,  and  her 
exhaustion,    pro- 
duced an  uncharac- 
teristic sharpness: 
"Joey,  you  drive 
this    road    three 
times  weekly  and 
always  round  this 
curve  too  fast." 
The  runty  man  lashed  back.  "I  need  no  advice  from  you." 
"Right  you  are,  Joey,"  Grorse  said  and  then  turned  to 
Naomi.  "It's  not  your  place  to  tell  a  man  what  to  do." 

Naomi  knew  she  should  hold  back,  but  she  couldn't. 
New,  unsettling  ideas  had  been  filling  her  head  since  her 
spring  homecoming  from  Oberlin  Collegiate  Institute, 
where  she'd  studied  for  a  year  "I  see.  A  woman's  fit  to  be 
a  dray  horse  but  not  have  an  opinion?" 

Her  loutish  stepbrother,  Micah,  nineteen,  crept  up  be- 
hind her,  gleefully  whispering,  "You'll  catch  it  now.  Miss 
Sauce-mouth." 

A  quiet  voice  with  a  rich  Southern  accent  startled 
them.  "You  are  wrong,  gentlemen."  It  was  the  younger  of 
the  two  Quakers.  "I  am  Angelina  Grimke.  "This  is  my 
sister  Sarah." 

"Those  South  Carolina  women  causing  so  much  trou- 
ble?" Gorse  was  scornful.  "I  heard  all  about  you  from 
Reverend  Rattray." 

Naomi  also  knew  of  the  Grimke  sisters.  Self-exiled 
from  the  South,  and  the  only  authorized  female  represen- 
tatives of  the  American  Anti-Slavery  Society,  they'd  been 
speaking  to  small  private  gatherings  in  Massachusetts 
throughout  this  summer  of  1837.  Lately,  they'd  begun 
discussing  another  subject  whose  link  with  abolitionism 
puzzled  Naomi  and  enraged  the  clergy — and  husbands. 
Angelina  patted  Naomi's  shoulders.  "It  is  your  perfect 
right  as  one  of  God's  creatures  to  speak  your  mind  like 
any  man.  We  are  holding  a  meeting  for  women  at  the 
home  of  our  hostess,  Mrs.  Hassett,  tomorrow  evening  at 
seven.  Come  hear  our  thoughts — and  share  yours." 

Eagerly,  Naomi  said,  "Thank  you.  I'd  like  that."  Her 
chilled  weariness  gave  way  to  anticipation.  She  would 
attend  the  meeting  tomorrow — yes,  and  take  her  best 
friend,  Ella.  She  could  hardly  wait. 

Ohe  Canterbury  Inn,  a  dark,  cozy  common 
room  with  ten  guest  rooms  above,  had  been 
built  by  Naomi's  father.  He  died  five  years 
later,  the  year  Betty  Firth  bore  her  only  child. 
For  a  decade  Betty  ran  her  husband's  business.  It  was 
one  of  the  few  jobs  outside  the  home  that  society  allowed 
a  woman  to  have.  Then  Betty  married  Will  Gorse, 
perhaps  convinced  that  she  loved  him — or  perhaps  she 
just  succumbed  to  loneliness.  He  did  have  a  certain 
rough  handsomeness.  The  property  laws  automatically 
gave  Gorse  ownership  of  the  inn  upon  marriage  to  Betty. 
At  six  on  the  night  after  the  coach  incident,  Naomi  was 
rushing  between  the  kitchen  and  tables  in  the  smoky 
common  room,  carrying  platters  of  poached  hake. 

"Mighty  busy  tonight,"  Micah  said  as  he  passed 
Naomi.  "We'll  need  you  way  late." 
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"You  can  pick  up  the  slack.  I'm  going  to  the  meeting." 

"Better  ask  Pa  first." 

As  Gorse  filled  pewter  mugs  of  ale,  Naomi  returned 
with  the  order  for  a  small,  pudgy  gentleman  whom  Quin- 
cy  folk  affectionately  called  Old  Man  Eloquent  or,  when 
the  situation  required,  Congressman;  seventy  years  old, 
he  represented  the  state's  Twelfth  District. 

Crossing  the  room,  she  caught  a  smile  and  nod  from 
Mr.  Kingstree,  who  had  eyes  blue-green  as  the  bay  when 
a  nor'easter  whipped  it  to  white  water.  He  was  dining 
with  some  of  his  actors  who  were  to  perform  Much  Ado 
About  Nothing  at  a  local  hall.  She  wished  she  could 
attend.  It  was  one  of  her  favorite  plays.  But  what  she 
wanted  most  was  to  watch  Mr.  Kingstree. 

Betty  was  waiting  at  the  kitchen  door,  frowning. 
"Straighten  your  apron.  Did  school  teach  you  nothing?" 

Naomi  loved  her  mother,  but  the  two  had  been  fighting 
a  restrained  yet  significant  war  over  behavior 

"Mama,  you  know  I  appreciate  what  you  spent  to  send 
me  to  Oberlin.  But  the  place  has  just  one  reason  for 
educating  women.  To  prepare  them  to  be  better  wives 
and  mothers,  not  better  people." 

The  rebellious  statement  brought  a  sigh.  Then:  "Will 
says  you  want  off  tonight." 

"Yes.  I  promised  Ella  that  I'd  call  for  her  at  half  past 
six.  And  a  promise  is  sacred."  Naomi  tried  to  smile.  "You 
taught  me  that." 

"Is  there  any  change  in  Ella's  situation?" 

"No.  Since  Philip  left  her  and  their  baby  to  move  in 
with  that  other  woman,  he  hasn't  sent  Ella  money,  food — 
anything.  And  yet  he  still  manages  to  rule  her  life." 

Betty  lowered  her  voice.  "Will  told  me  where  you  want 
to  go.  Don't,  Naomi.  Please.  When  those  Grimkes  first 
came  to  Massachusetts  to  preach  Negro  freedom,  they 
spoke  in  churches  everywhere.  Now  the  churches  are 
closed  to  them  because  they  tangle  the  slave  issue  with 
their  wild  notions  about  female  rights.  Most  pastors  in 
the  state  want  to  drive  them  out.  The  official  letter  from 
the  July  Congregational  Conference  left  no  doubt." 

Naomi  knew  it  well.  The  conservative  pastors  had  con- 
demned the  Grimkes  for  daring  to  question  certain  scrip- 
tural passages  that  defined  the  roles  of  men  and  women. 
"But  people  do  say  no  two  women  could  be  more  devout, 
Mama.  I  want  to  see  for  myself  Just  to  see.  Mama,"  she 
added,  to  be  conciliatory.  "'That's  all." 

"Don't  risk  it.  You'll  lose  your  good  name." 

"For  spending  an  hour  in  Jane  Hassett's  parlor?  She's  a 
perfectly  respectable  widow." 

"Not  since  she  took  that  crowd  in,"  Gorse  said,  star- 
tling them  by  his  sudden  approach.  "You  show  up  at  her 
house,  you  won't  have  a  good  name.  Or  a  suitor  either" 

"Boyce  already  understands  I'll  never  marry  him." 

"And  he's  mad  as  hell  about  it,  too.  Betty,  I  told  you 
what  would  happen  if  you  sent  her  to  a  school  that  mixes 
white  girls  and  colored  girls  and  crazy  new  ideas — " 

"Will—"  Betty  began. 

"Be  quiet.  She  can't  go." 

"You  have  nothing  to  say  about  it,"  Naomi  told  him, 
untying  her  apron.  "I'm  not  your  personal  possession." 
She  lifted  her  chin,  slapped  the  apron  over  his  forearm 
and  walked  away. 
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Naomi  lifted  iter  chin, 
slapped  her  apron  over  his  forearm 
and  walked  away. 


Naomi  took  one  of  the  inn's  two- wheeled  buggies.  Even 
with  the  night  setthng,  she  was  noticed.  Catcalls  from 
three  young  men  she  knew  reddened  her  face  as  she 
drove  by.  Had  she  been  on  foot,  it  would  have  been  worse. 

Ella,  who  was  as  plump  and  homely  as  Naomi  was 
dark  and  pretty,  stood  nervously  waiting  at  the  porch  of 
her  shabby  cottage. 

"Who's  caring  for  Marie  tonight?"  Naomi  asked. 

"My  neighbor,  Mrs.  Winslow,  but  it  worries  me  to  leave 
the  baby.  You  never  know  what  Philip  might  do." 

The  horse  clip-clopped  smartly  along  the  dirt  street, 
soon  bringing  them  to  the  large  lamp-lit  saltbox  of  the 
Widow  Hassett.  They  found  seven  local  women  gathered 
in  the  parlor,  plus  the  Grimke  sisters. 

Sarah  Moore  Grimke  looked  to  be  about  forty-five.  She 
was  not  beautiful,  but  her  face  possessed  great  strength. 
Sarah  began  by  describing  her  girlhood  in  South  Caro- 
lina. Her  father,  a  lawyer  and  one  of  the  state's  elite 
planter-politicians,  had  divided  his  time  between 
Charleston  and  large  land  holdings  near  Beaufort. 

"I  don't  remember  when  I  first  began  to  question  the 
South's  peculiar  institution,"  Sarah  continued,  "but  I 
vividly  recall  the  reasons.  My  father  and  older  brothers 
prospered  from  slavery,  hence  I  think  they  closed  their 
eyes  to  realities  I  saw.  One  day,  I  saw  the  head  of  a 
runaway  slave  stuck  on  a  pole  at  a  road  junction  as  a 
warning.  I  saw  the  treadmill  drums,  machines  of  punish- 
ment. And — you  must  excuse  my  indelicacy,  but  the 
truth  often  has  hard  edges — I  know  a  woman  who  killed 
herself  because  her  husband  consorted  with  his  female 
slaves.  Not  for  pleasure,  but  to  beget  more.  For  sale. 

"Eventually,  it  became  my  deep  and  solemn  conviction 
that  I'd  found  a  cause  worth  dying  for  I  came  north 
because  I  could  not  speak  out  at  home  and  because  a 
fellow  Christian  who  abhorred  slavery  as  I  did  once  said 
to  me,  'Conduct  is  more  convincing  than  language.'" 

Naomi  felt  seared.  It  was  a  truth  she  recognized  but 
had  tried  to  avoid;  acted  upon,  it  meant  enormous  risk. 

One  woman  asked,  "But  what  can  we  as  women  do?  It's 
the  men  who  make  all  the  laws." 

At  Sarah's  invitation,  Angelina  rose.  She  was  a  year  or 
two  past  thirty.  Dark  curls  framed  a  thoughtful  face. 
Like  Sarah,  she  wore  a  plain  Quaker-gray  dress  deco- 
rated only  with  a  white  neckerchief 

"You  can  do  a  great  deal,"  Angelina  replied.  "Read  on 
the  subject.  Pray  over  it.  Most  importantly,  act.  Speak  to 
your  relatives,  friends,  acquaintances.  Try  to  persuade 
your  husband,  father,  brothers,  sons,  that  slavery  is  a 
crime  against  God  and  man.  Don't  be  afraid  to  take  a 
stsmd.  I  know  that  the  pastoral  letter  says,  and  I  quote, 
'Women  jire  to  be  mild,  dependent.'  If  we  hold  opinions  on 
any  but  the  most  trivial  household  subjects,  we  dare  not 
state  them  unless  we  wish  to  be  called  radical,  un- 
feminine,  immoral." 

A  wryness  redeemed  her  obvious  anger.  "The  letter 
even  suggests  that  if  we  practice  free  expression,  we 
shall,  through  some  vague  magical  punishment,  become 
unable  to  bear  children." 

Nervous  laughter  broke  the  tension.  Then  Angelina 
continued.  "It  is  because  of  such  stupidities  that  Sarah 
and  I  now  fight  feminine  as  well  as  Southern  slavery. 


Consequently,  we  may  no  longer  speak  in  any  churches. 
Some  in  the  abolition  movement  want  to  disavow  us.  But 
we'll  press  on,  hoping  to  inspire  decent,  rational  women 
like  yourselves  to  join  the  battle." 

"Miss  Grimke,"  Naomi  interrupted.  "I  believe  all  you 
say.  But  gispects  of  it  confuse  and  upset  me.  I  want  to 
speak  and  act  on  my  beliefs.  And  yet  the  Bible  says  I 
mustn't.  What  I  don't  understand  is  why." 

Sarah  responded,  "The  two  of  us  have  studied  Scrip- 
ture, trying  to  answer  that  precise  question.  I  affirm  the 
Bible  as  the  authentic  word  of  Grod.  But  remember,  His 
faithful  scribes  were  simple  people.  Their  patriarchal 
society  cast  women  in  a  lesser  role.  God  is  in  no  way 
diminished  if  those  circumstances  are  understood."  She 
smiled  then,  radiant.  "I  believe  God  is  with  us.  Read. 
Pray.  Speak.  For  the  slaves.  And  for  yourselves." 

The  ladies  applauded  and  then  spent  half  an  hour 
having  refreshments — and  an  animated  discussion.  When 
Naomi  thanked  the  Grimkes,  they  urged  her  to  attend 
one  of  the  larger  meetings  they  would  hold  in  Boston. 

"I'll  try,"  she  promised,  proud  to  realize  the  sisters 
recognized  her  as  a  possible  convert. 

Honduct  is  more  convincing  than  language. 
The  sentence  haunted  Naomi  as  she  drove 
the  buggy  into  the  stable  behind  the  inn. 
With  the  strength  and  expertise  of  any 
man,  she  unhitched  the  horse  and  saw  him  safely  into 
the  stall.  As  she  stepped  outside  to  close  the  stable  door,  a 
man's  hand  suddenly  seized  her  arm,  hard. 

"Boyce,"  Naomi  exclaimed,  recognizing  him  despite 
the  dark.  Her  terror  faded.  'That  hurts." 

He  let  go,  stepping  out  from  the  deep  shadows.  "I've 
been  waiting  for  an  hour  We  must  speak." 

"Everything  was  said  when  I  came  home  from  Oberlin. 
Please,  Boyce.  It's  late.  And  this  is  fruitless." 

He  stepped  toward  her  slowly.  Boyce  Rattray,  Naomi's 
age,  was  a  head  taller,  with  a  strong,  lanky  build  and 
thick  yellow  hair  like  that  of  his  minister  father  He  had 
a  superbly  handsome  face,  sadly  marred  by  a  malformed 
right  eyelid  that  drooped  to  cover  nearly  half  the  iris. 

"It  isn't  fruitless,"  he  insisted.  "You  know  how  much  I 
care  for  you.  I  want  to  court  you  again." 

She  didn't  want  to  hurt  him,  but  neither  did  she  want 
to  repeat  the  old  arguments.  She  simply  said,  "No." 

"Why  not?" 

"Because  we  aren't  suited." 

"It's  those  godless  ideas  Oberlin  put  in  your  head. 
You've  forgotten  your  proper  place.  'The  head  of  every 
man  is  Christ,  and  the  head  of  every  woman  is  man.' 
First  Corinthians — " 

"Eleven,  verse  three.  I  know  my  Bible  as  well  as  you." 
His  sanctimonious  tone  infuriated  her  "And  I  won't  be 
anyone's  wife  under  those  terms.  Good  night." 

She  started  toward  the  inn,  but  he  reached  out  to  grab 
her  arm  once  more. 

"I  knew  you'd  never  marry  a  preacher's  son.  Or  any 
decent  man.  You're  another  Fanny  Wright." 

"Damn  you!  That's  vile,"  she  cried,  breaking  away  from 
his  forceful  grip.  Fremces  Wright,  the  Scotswoman  who'd 
written   and   lectured   in   America  ten   years   before. 
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lla  feared  for  her 
baby's  welfare  and  for 
her  own  happiness. 


had  brought  down 
thunderbolts  fix»m 
church  pulpits  ev- 
erywhere. Clergy- 
men said  she  ad- 
vocated free  love. 
"Fanny  \^¥ight- 
ist"  was  a  euphe- 
mism for  slut. 
Naomi  was  al- 
most to  the  inn's  back  door  when  Boyce  called  out,  "You're 
steering  a  godless  course,  Naomi.  By  morning  all  Quincy 
will  know.  Stop  before  you're  hurt." 

"Is  that  pastoral  counsel?  Or  a  personal  threat?" 

His  voice  came  back  softly,  menacingly:  "Tkke  it  however 
you  will,  Miss  Fanny." 

Frightened,  she  dashed  inside. 

In  the  common  room,  every  lamp  was  out.  Only  an 
orange  glow  remained  in  the  great  granite  hearth.  Fra- 
grant pipe  smoke  rose  from  the  fireside  settle,  where 
Naomi  saw  polished  boots  and  a  hsmd  holding  a  clay  pipe. 
The  settle's  end  hid  the  man  relaxing  there,  but  she  knew 
him.  Excitement  brought  an  immediate  guilt.  Too  late  to 
worry  about  propriety  now,  Miss  Fanny  Wrightist.  She 
cleared  her  throat. 

Ned  Kingstree  leaned  forward  into  the  reddish  light. 
"Miss  Firth!  Good  evening."  Smiling,  he  patted  the  empty 
half  of  the  settle.  "Do  sit  down." 

Naomi  felt  lightheaded;  never  had  she  seen  a  more  at- 
tractive man.  Hesitantly,  she  sat  down  next  to  him. 

"I'm  so  sorry  I  missed  your  performance.  I  love  Shake- 
speare, and  Much  Ado  is  my  favorite  of  all  his  comedies." 

"Well,  if  you've  someone  to  escort  you  to  Boston  during 
the  next  two  weeks,  you  can  see  us  any  night  at  Revere's 
Hall.  But  I  warn,  you,  sometimes  our  audiences  are 
smaller  than  our  troupe."  He  sounded  amused,  not  self- 
pitying.  "Still,  the  profession's  in  my  blood." 

He  set  his  pipe  on  the  hearthstone,  his  sea-colored  eyes 
picking  up  the  flames.  When  he  looked  at  Naomi,  her  head 
was  bowed.  "Did  I  offend  you  in  some  way?"  he  asked. 

"No,  just  a  very  bad  evening." 

"TfeU  me." 

"Oh,  no,  I  wouldn't  burden — " 

"Tell  me,"  he  repeated  gently,  touching  her  sleeve  to 
convey  the  simple  message  that  she  could  trust  him. 
Suddenly  it  all  spilled  forth:  her  new,  unsettling 
thoughts  about  womanhood,  the  meeting,  even  Boyce. 

"Forgive  me  for  criticizing  someone  I  don't  know,  but 
this  Rattray  sounds  like  a  cowardly  little  prig.  He'd  never 
bully  you  in  my  presence." 

All  at  once  she  saw  an  opportunity.  "Mr.  Kingstree, 
you're  a  worldly  man — " 

"Not  that  worldly  at  twenty-seven." 

"But  traveled.  Intelligent.  Do  you  believe  it's  wrong  for 
a  woman  to  want  to  be  a  person,  not  just  a  servant  whose 
status  is  hidden  by  a  wedding  band?  Is  it  wrong  to  hold 
opinions  and  express  them  as  men  do,  even  though  the 
Bible  warns  against  it?" 

"Well,  I  know  the  Misses  Grimke  have  rather  split  the 
abolitionist  camp  with  that  crusade.  But  no,  I  don't  think 
it's  wrong.  In  fact,  I  admire  your  pluck.  Miss — " 


"You  may  call  me  Naomi." 

He  gave  her  a  long,  intense  look  as  he  reached  for  his 
pipe.  "I  must  say  this,  Naomi.  The  preacher's  boy  may 
be  right,  but  for  the  wrong  reasons."  His  eyes  drifted  to 
the  embers.  "My  late  mother  was  an  actress.  The  finest, 
most  moral  of  women.  Yet  because  she  chose  the  profes- 
sion she  did,  she  went  through  life  regarded — openly 
treated — as  little  better  than  a  streetwalker." 

As  he  turned  to  study  her,  his  eyes  melancholy  with 
the  memory,  Naomi  felt  a  totally  unfamiliar  sensation. 
"I'd  hate  to  see  you  treated  that  way.  I'd  hate  to  see  it 
because — "  This  time,  he  touched  her  hemd.  "Forgive  my 
candor,  but  the  instant  I  saw  you,  I  was  captivated.  Don't 
let  yourself  be  endangered  or  hurt." 

Showing  for  the  first  time  something  less  than  total 
poise,  he  rose,  pipe  clutched  tightly  in  his  fingers. 

"I  must  bid  you  good  night.  Our  coach  leaves  early.  Do 
come  to  see  us  in  Boston." 

"I  will  if  I  can." 

Their  eyes  locked  again.  Then  with  another  of  those 
grand,  gentle  smiles,  he  went  upstairs. 

Naomi  stayed  on  the  settle  for  nearly  an  hour.  Some- 
thing altogether  new  and  wonderful  had  entered  her  life. 
Something  potent  and  crackling  with  excitement. 
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I      k    J     I    ^^^^  pirouetted,  laughing.  "I  haven't  visit 


rs.     Winslow   closed    the  bedroom   door. 
"Meirie  is  sleeping.  You  can  leave  anytime." 
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Their  eyes  locked  . . .  something 
altogether  new  and  wonderful 
had  entered  Naomi's  life. 


my  friends  might  look  you  up!"  Naomi  slapped  his  cheek. 

"Bitch,"  he  said,  shoving  her  out  of  the  way.  Ella 
screamed  and  ran  after  him  into  the  bedroom.  A  moment 
later,  Marie's  squalls  were  added  to  the  protest  of  Mrs. 
Winslow.  "You  men  have  no  right — " 

The  other  man  finally  spoke.  "You're  wrong  there,  old 
woman.  We  have  every  right  in  the  world."  He  shifted  his 
attention  to  Janifer,  who  reappeared,  carrying  the 
bundled,  howling  infant. 

Ella  followed  him  as  he  strode  to  the  front  door.  "When 
will  you  bring  her  back?" 

"When  I  damn  well  feel  like  it.  Maybe  a  week.  Or  a 
month.  Considering  how  you're  acting — who  your 
friends  are — maybe  never." 

Ella  broke  down  then,  screaming,  tearing  at  his  coat. 
He  snapped  at  his  friend,  who  thrust  her  away,  this  time 
violently.  Crying  words  of  outrage,  Naomi  dashed  across 
the  porch,  chasing  the  pair  to  their  waiting  horses. 
Abruptly,  Janifer's  companion  wheeled  around,  pulled 
his  knife  and  held  the  blade  within  an  inch  of  her  breast. 

"Don't  ask  to  be  hurt,"  he  said.  Ella's  wails  filled  the 
cottage.  "The  law's  the  law,  and  it's  all  on  his  side." 

The  steel  flashed  before  he  sheathed  it.  He  held  Marie 
while  Janifer  mounted  and  then  handed  up  the  crying 
baby.  The  horses  trotted  away  just  as  the  Widow  Hassett's 
barouche  appeared. 

Hearing  Ella's  hysteria,  Widow  Hassett  leaned  from 
the  barouche,  gasping.  "What's  wrong?  Who  were  those 
men?  Aren't  we  going  to  Boston?" 

"Please  come  inside.  Ella's  in  trouble.  We  must  send 
your  driver  for  the  doctor.  We'll  be  delayed  awhile — " 
Naomi's  glittering  dark  eyes  caught  the  fading  light 
" — but  yes — we  are  most  definitely  going." 

Secause  of  their  late  start,  Naomi  and  Jane 
Hassett  were  barely  ableto  find  seats  in  Wash- 
ington Hall.  Outside,  there  had  been  a  large 
crowd  of  men,  shouting  vulgar  words.  The 
men  inside — Naomi  estimated  forty  to  fifty  in  a  total  of 
several  hvmdred — were  sympathizers.  Sarah  and  Angelina 
Grimke  were  introduced  to  loud  applause. 

Angelina  began,  as  her  sister  had  in  Quincy,  describ- 
ing her  awakening  to  the  evil  of  slavery.  Unexpectedly, 
Naomi  spied  a  familiar  face  among  some  men  crowding 
the  far  aisle  of  the  main  floor  Ned  Kingstree  lifted  a 
hand  in  a  quick  wave.  She  returned  it,  finally  managing 
to  put  poor  Ella  out  of  her  thoughts.  Naomi  and  the 
widow  had  left  Ella  weeping  and  struggling  while  the 
doctor's  opiate  slowly  took  effect.  Naomi  shifted  her  at- 
tention to  the  stage. 

" — in  Carolina,  I  was  told  I  took  up  the  cause  too 
hastily.  To  which  I  answered,  in  the  Quaker  way,  'If  thou 
wert  a  slave,  toiling  in  the  fields,  I  apprehend  thou 
wouldst  think  the  time  had  fully  come.'" 

Applause,  but  a  new  sound,  too.  A  snare  drum,  beaten 
hard  outside.  Faces  in  the  audience  quickly  grew  anx- 
ious. Eyes  shifted  to  the  partially  draped  windows.  A 
man  outdoors  yelled  something  unintelligible  but  un- 
mistakably ugly. 

"Don't  be  disturbed,"  Angelina  said,  smiling.  "Men  try 
to  disrupt  virtually  all  our  meetings.  It  is  so  common,  I 


would  hardly  know  how  to  behave  if  it  didn't  happen." 

Only  a  few  laughed,  and  not  loudly. 

"Tonight,"  Angelina  said,  "I  address  two  issues — black 
slavery  and  female  slavery — by  means  of  a  single  request 
I  shall  make  of  the  audience.  It's  become  very  clear  to  my 
sister  and  me  that  women — all  women — are  wanted  for 
servitude.  Well,  I  want  another  role.  I  want  to  be  treated 
just  as  our  Lord  Jesus  Christ  treated  all  those  He  en- 
countered, from  the  lofty  Pharisee  to  the  fallen  Mary 
Magdalene — as  persons.  Equal." 

More  shouts  from  outside. 

"Whores!" 

"Nigger  lovers!" 

"But  the  simplicity  of  the  idea  of  equal  personhood  is 
deceptive,"  Angelina  went  on.  "It  leads  down  paths 
where  hundreds  of  thousands — both  male  and  female — 
do  not  want  those  of  us  here  to  walk.  It  leads  to  our  legal 
right  to  have  a  voice  in  every  law  and  regulation  by 
which  we're  governed,  whether  church  or  state.  Today  we 
are  denied  all  rights  but  one.  We  have  the  right  to  peti- 
tion— the  same  constitutional  right  that  the  Southern 
legislators  in  Washington  would  deny  both  men  and 
women  by  means  of  their  heinous  gag  rule.  You  should 
be  proud  that  your  Twelfth  District  Congressman — our 
former  President — annually  battles  the  Southern  effort 
to  prevent  our  national  Congress  from  receiving  any 
petitions—  wjiich  of  course  really  means  those  petitions 
that  protest  slavery.  Each  year  our  champion  loses  the 
fight.  But  he  never  loses  heart.  One  day  he'll  win." 

That  brought  cheers  from  the  audience  and  more  men- 
acing noises  from  outside.  Angelina  responded  with  in- 
creased volume.  "If  through  fear  or  disinterest  we  fail  to 
exercise  our  right  to  petition  our  state  legislatures,  we 
have  none  to  blame  for  the  Negro's  bondage — and  our 
own.  We  become  white  slaves  of  the  North." 

Just  then,  a  window  exploded  inward.  A  rock  landed 
amid  shards  of  glass  that  gleamed  like  daggers. 

"If  each  woman  here  could  obtain  six  signatures  on  a 
petition  against  slavery  and  send  that  petition  to  the 
Massachusetts  Legislature — if  each  of  you  could  do  that 
in  the  face  of  the  inevitable  scoffs  and  jeers  of  your 
opponents — it  would  be  a  great  and  honorable  moment 
for  our  cause  and  this  commonwealth.  It — " 

Another  rock  crashed  through  a  window,  creating  a 
shower  of  glass  like  seaspray.  A  fragment  struck  An- 
gelina's neck,  and  a  trickle  of  blood  reddened  her  white 
neckerchief  Naomi  searched  for  Ned  and  didn't  see  him. 

"Here  I  am.  Here!"  he  called,  pointing  toward  the  exit. 
He  motioned  for  her  to  meet  him  at  the  rear  of  the  hall. 

"I  will  not  expose  anyone  to  physical  danger,"  An- 
gelina continued  in  a  loud,  clear  voice.  "But  before  we 
recess,  I  ask  a  pledge  from  any  woman  willing  to  accept 
my  challenge."  Angelina  raised  her  arms.  "Stand  up. 
Stand  up  for  the  Southern  slave,  and  yourselves." 

Naomi  rose.  Angelina  beamed.  "Miss  Firth — yes!" 
'  More  rocks  flew;  no  window  remained  unbroken.  Yet 
Angelina  stood  fast  like  a  soldier  on  a  battlefield,  greet- 
ing each  of  the  women  standing — about  thirty  in  all — 
thanking  them.  She  had  teeirs  in  her  eyes  because  of  the 
victory  within,  despite  the  hatred  without. 

"Come  on,  you  two,"  Ned  insisted,  finally  reaching 
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isffigured  since  birth, 

Boyce  was  filled 

with  bitterness  and  hate. 


Naomi.  He  took 
the  wrist  of  the 
pale  and  perspir- 
ing Jane  Hassett. 
A  mad  charge  for 
the  exits  had  sud- 
denly begun. 

'This  way."  Ned 
avoided  the  main 
entrance,  choos- 
ing a  side  door  at  the  head  of  the  aisle.  Moving  quickly, 
they  managed  to  avoid  the  larger  melee  at  the  front  of 
the  building.  Widow  Hassett  was  nearly  fainting  with 
fright  by  the  time  Ned  found  a  hack.  He  boosted  her  in 
and  asked  Naomi  the  address  of  their  hotel.  "Gret  her 
there  and  see  her  safely  inside,"  he  told  the  driver  Then 
Ned  snatched  Naomi's  hand.  "I  want  to  talk  to  you." 

The  hack  rattled  off.  Soon  they  were  alone  on  a  narrow, 
cobbled  street  that  was  barely  lit  by  a  few  ornate  lamps 
that  gleamed  through  a  swirling  fog.  "I  never  imagined 
you'd  be  at  that  sort  of  meeting — "  Naomi  began. 

"I  canceled  our  evening  performance  because  I  hoped 
you  might  be.  But  my  dear  Miss  Firth,  you  must  forget 
about  marching  through  Quincy  with  a  petition." 

"Indeed  I  won't."  Hurt  by  the  tenor  of  what  she'd  hoped 
would  be  a  happy  reunion,  she  tried  conciliation.  "One  of 
the  signatures  can  be  mine,  so  I'll  only  need  five.  And  I'll 
only  be  calling  on  neighbors.  I  know  several  who'll  be 
sympathetic.  I'll  simply  knock  on  their  doors  and — " 

"Stop."  He  grasped  her  shoulders,  bending  down  from 
his  lofty  height.  Fog  lent  the  dim  street  a  spectral  quality 
while  watch  bells  chimed  far  away.  "Will  you  please  lis- 
ten? I  care  what  happens  to  you,  Naomi,  because  in 
Quincy — I — fell  in  love  with  you." 

Shock  mixed  with  delight.  "You  fell — " 

"Yes!"  Regaining  control,  he  again  said  softly,  "Yes." 

"Then  why  are  you  so  angry?  Why  won't  you  support 
me  in  this  effort?" 

"Didn't  you  hear  what  those  men  called  the  women  in 
the  hall?  I  was  eight  when  I  first  heard  a  man  use  that 
word  about  my  mother — to  her  face.  I  was  ten  before  I 
learned  what  it  meant.  My  mother  cared  about  her  repu- 
tation. About  being  liked.  Accepted.  That  word  helped 
kill  her  before  she  was  forty." 

"How  terrible.  But  that  won't  happen  to  me." 

"No?"  He  turned  toward  the  hall;  they  could  still  hear 
the  shouting.  "It  already  has.  I  desperately  hoped  you 
might — reciprocate  what  I  feel — " 

Rising  on  tiptoe,  she  kissed  his  cheek.  "I  do." 

"Then  do  what  I  beg  of  you." 

"It's  impossible.  I  stood  up.  I  promised.  I  must  get  the 
petition.  And — "  Well,  what  did  unfeminine  boldness 
matter  now?  " — I'd  gladly  be  your  viife,  should  you  ever 
ask.  But  I'll  not  be  your  slave." 

Silence. 

At  the  entrance  to  her  lodgings,  he  gave  her  a  last,* 
imploring  look.  Naomi  nearly  relented.  A  voice  inside 
her  spoke.  Conduct  is  more  convincing  than  language. 
Struggling  against  tears,  she  shook  her  head.  "I  can't." 

He  tipped  his  beaver  hat.  "Good-bye,  then."  And  he 
disappeared  into  the  thickening  fog. 
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In  the  empty  foyer,  Naomi  stopped  and  bowed  her 
head.  She'd  found  love — and  lost  it  just  as  quickly. 
Slumping  against  the  wall,  she  let  the  tears  come. 

Qhree  days  later  the  month  tumed,bringing  No- 
vember's chill  mist  and  clouded  skies,  which 
hid  the  crying  gulls.  The  weather  matched 
Naomi's  bleak  mood.  But  she  vowed  that  her  per- 
sonal defeat  would  not  alter  her  plans  about  the  petition. 

She  told  her  mother  those  plans  in  confidence.  Betty 
promised  to  keep  them  a  secret.  Her  plea  that  Naomi 
reconsider  weis  perfunctory;  Betty  recognized  a  dramatic 
change  in  her  daughter,  a  new  determination  since  she 
went  to  Boston.  "I  admire  you,  child.  But  I  do  fear  for 
you,"  was  her  final  comment. 

Four  days  later,  after  hours  of  writing  and  rewriting, 
Naomi  finished  the  short  petition  asking  the  Massachu- 
setts Legislature. to  make  a  unanimous  demand  for  the 
abolition  of  slavery  by  the  federal  government.  Late  in 
the  afternoon,  she  donned  her  Sunday  dress,  cloak  and 
bonnet  and  prepared  to  go.  She  was  tense,  anxious — she 
hadn't  asked  for  the  time  off — and  considerably  dis- 
heartened. That  morning  she'd  visited  Ella. 

Her  friend  scarcely  responded  to  anything  she  said. 
She  sat  in  the  bay  window,  hair  straggling  in  her  eyes  as 
she  gazed  at  the  gray  weather  Finally,  she  spoke.  "Philip 
quit  the  quarry  and  left  town  with  that  woman  and  my 
baby.  Nobody  knows  where  they've  gone." 

"Time,  Ella,"  said  Mrs.  Winslow,  who  was  staying  with 
Ella  to  be  sure  that  she  was  fed  and  took  the  prescribed 
doses  of  laudanum  that  made  her  sleep.  "Everything  will 
right  itself  in  time." 

Leaving  in  low  spirits,  Naomi  wondered  whether  the 
drug  was  making  her  friend  better  or  worse. 

Now,  crossing  the  empty  common  room  at  half  past 
four,  she  saw  pale  sun  falling  through  the  leaded  win- 
dows. A  noise  made  her  whirl  and  exclaim  softly.  It  was 
Gorse.  He'd  been  watching  silently  as  she  walked  down- 
stairs. And  there  was  Betty,  all  but  hidden  in  the  gloom 
behind  him.  Evidently  Betty  had  found  herself  unable  to 
keep  her  promise  not  to  tell  him. 

"Really  going  to  do  it,  are  you."  snapped  Gorse.  'Then 
heed  this.  I'll  have  no  creature  like  you  living  under  my 
roof  You  go  out  that  door — walk  through  this  town  un- 
escorted, making  a  spectacle — that's  the  end.  Don't  try  to 
come  back." 

Betty  gripped  his  arm.  "Will,  don't.  That's  too  harsh." 

A  shrug.  'The  Canterbury's  mine.  I  set  the  rules.  I'll 
not  have  someone  like  her  soiling  the  inn's  reputation. 
Driving  customers  away.  Cutting  income — " 

Almost  crying,  Betty  began,  "Naomi,  I'm  sorry.  I  didn't 
mean  to  tell — " 

"It  doesn't  matter.  Mama.  I  don't  belong  here." 

"Correct."  Gorse  grinned.  "You  belong  on  the  streets 
with  the  rest  of  them.  That's  where  you'll  find  your  be- 
longings tonight.  Micah's  to  have  your  room." 

Naomi  turned  scarlet.  But  her  protest  was  checked  by 
the  front  door  crashing  open.  Clutching  her  bonnet 
against  the  cold  wind.  Widow  Hassett  stood  there  repeat- 
ing, "Naomi,  Naomi,"  in  a  dazed  way.  Ifears  covered  her 
cheeks. 
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A  queer,  prickly  feeling  raced 
up  Naomi's  back  ...  a  feeling 
of  being  watched. 


Naomi  rushed  to  her.  "What's  wrong?" 

"While  Mrs.  Winslow  was  dozing,  Ella  slipped  out.  They 
found  her  in  Cabofs  Pond  an  hour  ago.  She  drowned  herself" 

Naomi  bowed  her  head.  "Dear  God." 

"I'm  sorry.  I'm  terribly  sorry,"  Betty  said,  moving  to 
her  daughter.  "But  the  poor  girl's  tragedy  alters  nothing 
about  the  situation.  If  you  leave  home,  you'll  never  again 
be  considered  decent  by  the  people  in  this  town.  Not 
decent,  not  God-fearing — " 

Naomi  studied  her  mother,  then  Betty's  smug  hus- 
band. For  him  she  felt  only  loathing;  his  kind  had  driven 
Ella  to  Cabot's  Pond.  As  for  Betty,  she  wished  she  could 
be  angry  with  her.  But  she  felt  only  pity. 

"Let  God  make  that  judgment,  Mama,  not  the  bigots  of 
Quincy.  Ikke  care  of  yourself  Please  see  that  Mrs. 
Hassett  gets  home  safely." 

She  kissed  Betty's  damp  cheek.  "I  love  you."  She 
turned  and  left. 

Shadows  were  sharp  at  the  edges  and  dark  in  their 
depths.  Ahead  of  her,  along  the  nearby  streets  that  for 
years  had  seemed  so  familiar  and  friendly,  lay  what  she 
knew  would  be  the  longest  walk  of  her  life.  But  she  would 
take  it.  For  herself  and,  more  important  now,  for  Ella. 

Naomi  straightened  her  back,  fought  away  tears  for 
her  friend,  took  a  step,  then  another  and  another,  her 
speed  increasing. 

She  had  forgotten  how  early  the  November  light  faded. 
Cold  northwest  wind  whipped  the  lace  trim  of  her  bon- 
net. By  the  time  she  reached  the  first  house  she'd  chosen, 
her  shadow  was  faint  on  the  porch  planking. 

The  house  belonged  to  Mr.  Tklcott,  a  member  of  her 
church  and  chief  clerk  at  the  bank  that  handled  the  inn's 
funds.  A  queer,  prickly  feeling  raced  up  Naomi's  back. 
She  scamned  the  street.  Empty,  except  for  a  schoolboy 
hurrying  home.  Yet  she  had  a  feeling  of  being  watched. 

Petition  and  quill  in  one  hand,  she  raised  the  bronze 
knocker  with  the  other.  Her  signature  was  already  there, 
at  the  top . 

Mr.  I^lcott,  a  tight-lipped  fellow,  removed  the  unc- 
tuous mask  he  perpetually  wore  at  the  bank.  Curt,  he 
said,  "I've  just  got  home.  Scarcely  said  hello  to  my  family. 
I  know  why  you're  here.  The  whole  town  knows." 

She  suppressed  her  indignation,  replying  earnestly 
and,  with  effort,  plesisantly.  "Mr.  Tklcott,  you  know  this 
petition  represents  a  just  and  Christian  cause — " 

"But  not  to  be  promoted  by  women  who — "  he  strug- 
gled for  a  fitting  condemnation  " — solicit  in  the  streets. 
The  letter  from  the  pastor  said  such  behavior  could  do 
widespread  injury  to  the  female  character.  You  should 
know  that.  Good  evening,  Naomi." 

"Please  give  me  just — " 

The  door  slammed. 

Trying  not  to  let  her  spirits  sink,  she  walked  on — more 
slowly  now — to  her  next  chosen  house.  It  was  Bellmon's 
dowdy  wife,  who  refused  even  faster  than  Tklcott  had. 
Leaving,  Naomi  felt  again  that  disturbing  sense  of  some- 
one watching.  Looking  back  in  the  direction  of  the  inn, 
she  saw  a  man  in  the  darkening  street.  He  was  still  three 
blocks  distant.  Who  could  it  be? 

Her  next  house  adjoined  the  Bellmons'.  To  her  amaze- 


ment, white-haired  Mrs.  Flannery,  widow  of  a  Quincy- 
bom  fishing  captain,  invited  her  in,  inked  the  quill  and 
signed  on  the  second  line. 

"If  I  were  forty  years  younger,  not  hobbled  by  these 
aching  old  bones,  I'd  walk  with  you.  Proudly  and  with 
high  admiration  for  a  woman  who  has  such  courage." 

"Thank  you,  Mrs.  Flannery."  Naomi  embraced  her. 

Hutside  it  was  fully  dark  now,  bitterly  windy. 
Concentrating  on  steadying  herself  on  the  un- 
even sidewalk,  she  did  not  see  someone  mov- 
ing in  a  small,  bare  orchard  between  two 
houses  across  the  street.  From  that  direction,  a  stone 
sailed  forward  and  thumped  the  walk  just  ahead  of  her. 

A  figure  in  a  gunnysack  mask  stepped  out  of  the  trees. 
"Only  one  sort  of  woman  walks  by  herself  at  night." 

The  voice  sounded  strange — forced,  raspy — deliber- 
ately disguised?  Two  more  men  had  joined  the  first.  All 
wore  gunnysack  hoods  with  eyeholes. 

Why  did  the  sneering,  abusive  voice  puzzle  her  so?  The 
shouting  figure  dashed  into  the  street,  followed  by  his 
companions,  and  she  knew.  "Boyce,  you  despicable  cow- 
ard. Not  even  man  enough  to  show  me  your  face." 

"I'll  show  you  this,  you  stupid  tramp."  Naomi's  eyes 
fixed  on  the  flashing  blade  of  his  knife. 

"Give  me  the  blasphemous  paper  you're  carrying. 
Then  crawl  home  and  stop  acting  like  a — " 

"Whore,"  said  one  of  the  others  gleefully.  His  voice 
stunned  her  "You're  a  disgrace  to  womanhood." 

"And  you're  a  disgrace  to  the  whole  world,  Micah 
Gorse.  You  want  something  from  me?"  She  made  a  fist 
and  bashed  the  side  of  his  head.  "That's  for  all  the  times  I 
turned  the  other  cheek." 

Micah  swore,  stumbling.  Boyce  grabbed  her  arm, 
twisting  it  painfully.  The  third  hooligan  seized  her  waist 
with  both  hands.  More  frightened  than  she'd  ever  been, 
Naomi  fought,  kicking,  elbowing.  She  snatched  at  Boyce's 
hood  till  she  tore  it  off,  revealing  that  wrathful  handsome 
face  so  tragically  marred  by  the  drooping  eyelid. 

"Maybe — "  the  third  one  said,  panting  " — maybe  we 
ought  to  give  her  what  all  sluts  get.  Over  in  them  trees — " 

Boyce  said,  "I  won't  condone — " 

"I  don't  care  what  you  condone,"  the  third  one  said, 
dragging  Naomi  away.  Micah,  too,  protested,  to  no  avail. 
She  struggled,  but  her  captor  slowly,  inexorably  hauled 
her  across  the  darkened  street  toward  the  orchard. 

Then  suddenly  Boyce  cried  out  as  a  man's  fist  drove 
into  his  face,  knocking  him  flat. 

The  knife  flew  from  Boyce's  hand  and  lay  gleaming  in 
the  dust.  The  man  snatched  it  up  and  then  chased  Naomi 
and  her  captor.  He  didn't  need  to  worry  about  Micah. 
Naomi's  stepbrother  had  his  hood  off  and  stood  with  a 
queasy  look  on  his  face. 

"Let  go  of  her,"  Ned  Kingstree  said  to  the  third  at- 
tacker, brandishing  the  knife. 

The  youth  released  Naomi  and  bolted  into  the  orchard 
while  Boyce  and  Micah  fled  toward  the  Canterbury. 

Micah  shouted  some  threat  of  reprisal,  but  not  until  he 
was  a  block  away.  By  that  time  Naomi  was  deep  in  Ned's 
arms.  She  told  him  the  tragic  news  about  Ella,  and  he 
held  her  even  more  tightly. 
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he  Grimk^  sisters  ignited 

a  passion  in  Naomi 

that  she  would  not  give  up. 


"How  did  you 
ever  find  me?"  she 
asked. 

"Your  mother 
told  me  where 
you'd  gone." 

"Then  it  was 
you  following  me 
— but  why  are  you 
here  at  all?" 

"Because  Fve  been  miserable  every  day  since  you  left. 
Do  you  realize  how  many  performances  you've  cost  the 
troupe?  If  we  don't  square  things  between  us,  my  actors 
are  going  to  starve.  You've  about  driven  me  crazy,  mak- 
ing me  remember  all  the  things  I  said  in  Boston.  The 
wrong  things,  but  for  one.  I  love  you.  And  I  don't  want  a 
slave.  I  want  a  wife." 
"A  person,  Ned." 

"Yes!  I'll  stand  by  you — lay  down  my  life  for  you." 
She  managed  a  smile,  and  then  she  embraced  him  and 
kissed  him  on  the  mouth. 

"Well,"  Ned  said,  "at  least  you'll  be  safe  the  rest  of  the 
evening.  I'll  go  with  you  for  the  other  signatures." 

But  she  shook  her  head.  "I  have  to  finish  alone.  That's 
the  whole  meaning  of  it,  that  I'm  doing  exactly  what  any 
man  could,  because  he  has  the  freedom.  Don't  you  see?" 
A  pause.  "No,  but  I'm  trying." 

"Don't  worry,  Ned.  I'm  strong.  I  can  be  twice  as  strong 
if  I  know  you  love  me — " 
He  hugged  her  again.  "Always." 
New  confidence  surged,  invigorating  her.  "This  started 
out  to  be  the  longest  and  saddest  walk  of  my  life.  Now  I 
think  it'll  end  happily — except  for  mourning  Ella.  This 
walk  is  the  most  important  thing  I've  ever  done  in  my 
insignificant  — " 

"Nothing  about  you  is  insignificant."  He  touched  her 
cheek.  "I'll  wait  at  the  Canterbury." 
"Gorse  won't  let  me  back  there.  He  said  so." 
"Oh,  yes,  he  will,"  he  said,  kissing  her  again. 

After  fourteen  rebuffs,  each  more  abusive  than  the  last, 
Naomi  had  four  signatures  below  her  own. 

Her  shoes  pinched.  She  felt  at  least  three  blisters.  But 
that  didn't  prevent  her  from  hurrying  to  the  big  three- 
chimneyed  house  at  135  Adams  Street.  She'd  saved  the 
best  visit  for  last. 

Old  Man  Eloquent  appeared  in  the  doorway.  He 
pushed  his  spectacles  down  his  nose  and  bowed.  'This 
way,  my  dear  Come  warm  yourself  at  the  fire." 

"I  should  explain — " 

"I  know  the  reason  for  your  visit.  Who  in  Quincy 
doesn't?  You  know  my  position  as  well.  I  abhor  slavery. 
But  reluctantly,  I  believe  the  Constitution,  at  least  as 
presently  written,  sanctions  and  protects  the  detestable 
institution.  Just  as  important,  however,  is  my  abhor- 
rence of  Southern  efforts  to  perpetuate  the  congressional 
gag  rule  year  after  year  So  I  shall  bend  my  support  of 
the  Constitution  in  favor  of  aiding  another  of  our  pre- 
cious and  presently  abused  rights — every  American's 
freedom  to  petition.  You  are  a  brave  woman,  my  dear 
Naomi.  Come,  give  me  the  document." 
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Five  minutes  later,  footsore  but  elated,  Naomi  limped 
toward  the  inn  with  the  petition  bearing  six  names,  the 
last  of  them  the  most  famous. 

John  Quincy  Adams. 

Ene  morning  the  following  February,  car- 
riages started  arriving  at  Boston's  Hall  of 
Representatives  well  before  noon.  When 
Mr  and  Mrs.  Kingstree  arrived,  they  en- 
dured the  usual  hostile  crowd,  but  the  young  newlyweds 
felt  exhilarated.  Never  before  had  a  woman  been  al- 
lowed to  address  such  a  group  as  this. 

At  last,  down  on  the  floor,  members  of  the  legislative 
committee  entered  and  took  their  places.  An  excited 
murmur  set  Ned  and  Naomi  craning  to  look  over  the 
gallery  rail.  Preceded  by  four  clerks  carrying  stacks  of 
petitions — one  of  them  hers,  Naomi  thought  proudly — 
Angelina  entered.  Sarah's  absence,  due  to  severe  exhaus- 
tion, was  sad  and  conspicuous. 

The  gavel  rapped,  and  soon  Angelina  was  introduced  to 
loud  though  not  unanimous  applause.  Naomi  felt  she  was 
watching  the  first  skirmish  of  a  revolution. 

Though  obviously  tired  and  nervous,  Angelina  acquit- 
ted herself  well,  keeping  to  her  standard  lecture  until 
the  end,  when  she  introduced  another  subject: 

"By  gathering  and  presenting  these  petitions,  we  ap- 
pear to  have  given  great  offense  because  of  our  woman- 
hood, which  seems  as  objectionable  to  some  as  the  causes 
we  support.  This  commonwealth  has  now  begun  to  de- 
bate the  rights  of  women.  I  for  one  am  glad  of  it,  and  so 
are  my  sisters  in  the  cause."  Naomi  took  her  husband's 
hand.  His  strong  grip  reassured  her 

Eyes  shining,  Angelina  challenged  her  listeners,  the 
believers,  the  uncommitted  and  the  enemies,  with  a  con- 
viction that  erased  her  pallor  and  lit  her  face. 

"We  are  willing  to  bear  the  brunt  of  controversy,  scorn, 
even  physical  danger,  if  only  we  can  be  the  means  of 
making  a  break  in  that  wall  of  public  opinion  which  lies 
squarely  in  the  path  of  every  woman's  true  dignity,  honor 
and  usefulness.  Discussion  of  the  rights  of  black  slaves — " 
her  voice  rose,  her  fervor  grew  " — has  opened  the  way  for 
discussion  of  other  rights,  and  the  blessed  final  result 
will  most  certainly  be  the  breaking  of  every  yoke — the 
freedom  of  the  oppressed  of  every  grade  and  description." 

Boos  and  heckling  were  quickly  drowned  out  by  loud 
clapping  and  shouts  of  approval  as,  at  first  a  few,  then 
many,  rose  to  their  feet.  Naomi  stood.  So  did  Ned. 

Naomi's  cheeks  were  pink  with  excitement,  as  she 
emerged  into  the  wintry  air  Thanks  to  you  two  ladies, 
she  thought,  I  took  the  most  important  walk  in  my  life. 
The  length,  long  or  short,  doesn't  matter  The  destination 
is  all.  You  taught  me  to  walk  from  the  bondage  of  the 
crowd  to  selfhood  and  freedom. 

She  took  Ned's  arm.  "I'm  so  happy,"  she  said.  'Til  try  to 
be  a  good  vnie,  darling.  But  you  know  I  can't  leave  the 
battle  when  it's  only  starting.  I  must  be  in  the  thick  of  it." 

"And,  I  suspect,  our  children  must,  too."  He  smiled. 

From  the  dreary  sky,  snowflakes  began  to  float  down. 
Brilliantly  white  and  soft,  they  seemed  a  good  omen. 
Naomi  matched  Ned's  smile  with  her  own. 

"Particularly  if  we  have  girls."  End 
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But  like  Jack,  he  speaks  coolly  when  describing  his  crimi- 
nal history  and  how  he  shot  two  women  when  he  was 
fourteen.  "1  w£is  visiting  a  girl  and  her  mother  came  in,"  he 
says,  unblinking  behind  thick  glasses.  "We  started  arguing. 
She  was  getting  all  up  in  my  face.  I  pulled  out  my  gun  and 
told  her  to  get  out  of  my  way.  She  made  a  move  for  my  gun, 
so  I  shot  her  in  the  chest." 

At  that  point,  Alex  recalls,  "I  just  went  crazy.  When  she 
hit  the  floor,  I  shot  her  again.  I  aimed  for  her  head,  but  I 
)Iooked  away  when  I  did  it,  and  I  hit  her  in  the  heart  .  .  . 
lAfter  that,  I  was  trying  to  get  out  and  the  girl  came  running 

Bat  me.  She  charged  me  and  hit  me,  and  I  pushed  her  back. 
She  charged  me  again,  so  I  shot  her  in  the  face." 

The  girl  survived.  Alex  was  arrested  four  hours  later.  At 
age  fourteen  he  was  sentenced  to  five  years  to  life,  and 
entered  a  state  facility  in  1982. 

Almost  daily,  newspaper  headlines  report  violent  tales  of 
crimes  committed  by  youths  like  Jack  and  Alex,  who  seem 
completely  without  compassion  for  their  victims.  Bernhard 
Goetz  tapped  into  the  ever-growing  fear  these  teens  evoke 
when  he  shot  four  young  men  who  were  allegedly  threaten- 
ing him  on  a  Manhattan  subway  train  last  December.  Even 
after  it  was  learned  that  Goetz  shot  two  of  the  youths  in  the 
back,  much  of  the  public  stood  behind  him — clearly  desper- 
ate for  a  way  to  combat  the  threat  of  predatoiy  teens  who 
stalk  our  neighborhoods. 

While  statistics  show  that  violent  juvenile  crime  is  down 
about  15  percent  over  the  last  decade — roughly  parallel  to 
the  drop  in  the  fourteen-  to  seventeen-year-old  age  group — 
law  enforcement  officials  cite  a  chilling  trend  of  younger 
criminals  growing  up  more  brutal  than  ever  before.  Pro- 
pelled by  poverty,  anger  and  boredom,  some  of  today's  vio- 
lent youths  seem  willing,  even  eager,  to  slash,  stomp  or 
shoot  at  the  slightest  show  of  resistance. 

Teen  crime:  increasingly  brutal 

"The  'meanness  quotient'  is  going  up,"  says  Troy  Duster, 
director  of  the  Institute  for  the  Study  of  Social  Change  at 
the  University  of  California,  Berkeley.  "These  kids  are  more 
vicious,  nastier,  and  more  pernicious." 

To  ascertain  the  causes  and  extent  of  the  problem,  Ladies' 
Home  Journal  interviewed  juvenile  offenders  nationwide, 
on  the  streets  and  in  detention  centers.  Many  of  those  inter- 
viewed supported  the  stereotypes — unemployed  inner-city 
drop-outs  from  broken,  twisted  families.  Others — smiling 
middle-class  youths — were  not  so  easily  tagged.  Many  of 
the  teenagers  said  they  felt  remorse  for  their  crimes;  others 
admitted  they  would  hurt  or  even  kill  people  just  for  the 
thrill  of  it. 

Bobby  is  one  such  violent  youth.  Today,  a  skilled  criminal  at 
age  twenty-two,  he  snatched  his  first  purse  when  he  was  just 
fourteen.  A  few  years  later,  he  began  to  carry  out  the  first  of  a 
dozen  successful  armed  robberies.  "You  have  to  have  an  in- 
stinct. You  have  to  know  how  far  away  the  police  are." 

Bobby  has  yet  to  be  arrested  for  his  crimes  (not  so  un- 
usual, considering  that  one  national  study  found  only  14 
percent  of  the  most  serious  juvenile  offenders  are  arrested 
in  any  given  year,  and  only  approximately  50  percent  of 
those  ever  reach  a  courtroom).  He  attributes  his  success  to 
his  criminal  technique.  "I'd  walk  up  to  a  person  from  be- 
hind, grab  'em  around  the  neck,  and  I'd  come  up  with  the 
knife  like  this,"  he  says,  demonstrating  with  an  imaginary 
knife  at  a  visitor's  throat.  "While  I  was  holding  the  knife,  I'd 
go  down  into  their  pocket,  or  they'd  help  me  out."  He  always 
came  home  with  several  hundred  dollars,  and  told  his 
mother  he  had  won  it  shooting  dice.  His  mother,  bouncing 
between  factory  jobs  and  public  assistance,         (continued) 
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continued 

never  asked  too  many  questions. 

Few  of  Bobby's  victims  tried  to  resist. 
When  they  did,  the  youth  would  "hit 
'em  upside  the  head  with  a  quart  bottle 
or  a  stick"  he'd  found  in  an  alley.  He 
never  had  to  use  the  knife — but  said  he 
would  have  if  pushed  hard  enough.  "It 
would  have  been  their  fault,"  he  says. 
"When  you're  out  there  trying  to  get  a 
few  bucks,  you  don't  care  who  you  hurt. 
You're  gonna  do  anything  you  can  to 
get  that  money." 

This  vicious  aspect  of  juvenile  crime 
became  widespread  within  the  last  two 
decades,  say  authorities.  They  still  remi- 
nisce about  the  "good  delinquent"  of  the 
fifties  blackboard  jungle  who  stuck  to 
petty  larceny  and  breaking  and  enter- 
ing. But  when  the  Baby  Boom  genera- 
tion reached  adolescence,  juvenile  ar- 
rests soared,  and  the  police  found 
themselves  battling  a  new,  more  hard- 
ened young  criminal.  Arrests  for  both 
homicides  and  aggravated  assaults 
among  juveniles  ballooned  by  more  than 
200  percent  between  1960  and  1975. 

Today's  teen  offenders,  though  fewer 
in  number,  may  be  more  dangerous  be- 
cause they  appear  to  act  on  impulse. 
Instead  of  calculating  a  careful  plan  for 
a  robbery,  the  current  crop  of  teen  crim- 
inals is  more  likely  to  mug  on  the  spur 
of  the  moment.  The  crime  often  hinges 
on  a  kid's  mood,  how  many  friends  are 
with  him  and  whether  a  handgun  is 
available.  Without  a  plan,  any  response 
from  the  victim  is  unexpected,  and  the 
criminal,  possibly  drunk  or  high,  reacts 
with  his  fist,  his  knife,  or  his  gun. 

There  is  no  simple  psychological  pro- 
file for  today's  pariah  kid,  although  a 
few  factors  seem  consistent.  The  vast 
majority  of  the  youths  are  male.  Many 
have  trouble  learning  in  school  and 
spend  much  of  their  time  with  a  peer 
group  that  relies  heavily  on  alcohol  and 
drugs.  While  actual  mental  illness  is 
not  that  common  among  them,  most 
young  criminals  show  severe  emotional 
disturbances  and  low  self-esteem. 

"They  used  to  think  I  was  crazy,"  con- 
fides John,  of  Los  Angeles,  a  thief  since 
he  was  fifteen,  "because  instead  of  just 
getting  the  money  I  like  to  beat  'em  up. 
I  like  to  bust  them  a  couple  of  times  in 
the  head."  Now  aged  seventeen,  he  con- 
fides, "One  time  we  got  this  fat  guy 
standing  by  the  bus  stop.  My  friend 
Barry  had  him  from  around  the  pole, 
and  I  was  trying  to  get  in  his  pockets, 
and  he  kicked  me.  He  shouldn't  have 
done  that."  John  laughs  again.  "I  had  to 
stab  him  in  the  stomach  a  couple  of 
times,  and  we  just  left." 

Steve  Levine,  the  Dade  County,  Flor- 
ida, public  defender,  divides  the  hard- 
core criminals  into  two  categories:  cold- 


blooded offenders  and  juveniles  who 
"commit  the  crime  because  they  don't 
think  about  the  consequences.  Later  on 
they'll  feel  bad.  But  they  may  do  it 
again  because  they  lack  foresight. 

"The  worst  offender  just  doesn't  un- 
derstand the  consequences — not  only 
for  himself,  but  for  the  victim.  Even 
later  on,  he'll  have  trouble  empathizing 
with  them." 

Pete,  a  muscular  white  seventeen- 
year-old  with  bushy  sideburns  and  a  dis- 
arming smile,  is  this  type  of  offender  A 
thief  who  worked  up  from  petty  crimes 
and  brawls  to  five  armed  robberies  and 
three  aggravated  assaults,  he  shrugs  off 
emy  feelings  about  his  victims. 

"If  we  got  to  shoot  you,  we  shoot  you," 
he  says  from  the  Fred  C.  Nelles  School 
in  Whittier,  California,  a  reform  school. 
"It  ain't  really  so  we  can  take  the  mon- 
ey. It's  done  in  anger  You're  playing 
hero,  and  we  get  upset.  It  burns  us  up. 
We're  serious,  and  you  think  this  is  a 
joke.  You're  testing  us." 


F  WE 
GOT  TO 
SHOOT  YOU, 
WE  SHOOT  YOU," 
SAYS  ONE  YOUNG 
CRIMINAL. 


Luis,  a  sixteen-year-old  from  East 
Los  Angeles,  felt  at  least  a  trace  of  guilt 
when  he  brandished  his  six-inch  knife 
because  a  victim  resisted  a  robbery.  "I'd 
just  slash  them  across  the  face,  but  not 
enough  to  kill  them.  I  didn't  do  it  just 
for  the  kicks,  I  did  it  for  the  money,"  he 
explains.  "They  had  a  little  bit  of  mon- 
ey, but  I  had  none.  They  got  food,  they 
got  jobs,  they  got  cars — to  me,  that's 
middle-class." 

The  roots  of  violence 

Many  sociologists  trace  the  grov^ring 
violence  in  pariah  youths  to  economics — 
the  alienation  of  poor  adolescents  bom- 
barded by  media  images  of  affluence. 

"If  you  took  the  average  American 
dream  in  1950,  it  was  a  Ford  and  a 
cottage,"  says  John  Irwin,  a  sociology 
professor  at  San  Francisco  State  Uni- 
versity. "In  1985,  it's  a  BMW  and  a 
vacation  home.  These  kids  know  they'll 
never  be  a  part  of  it.  Everyone  they 
know  is  unemployed.  The  only  ones 


making  it  are  the  cocaine  dealers." 

Such  a  spiral  of  despair,  notes  Troy 
Duster  of  Berkeley,  is  most  acute 
among  young  blacks,  who  account  for 
about  half  the  arrests  for  violent  juve- 
nile crime.  "People  are  now  beginning 
to  say  out  loud  that  there  are  two 
classes  of  blacks,"  he  says.  "These  poor 
black  kids,  who  make  up  one  class,  are 
seeing  the  success  and  wealth  of  the 
other — Michael  Jackson,  Bill  Cosby — 
and  they  know  they'll  never  get  any  of 
it.  They  can't  even  get  a  job  at  McDon- 
ald's. This  is  the  climate  in  which  you 
get  violence." 

The  frustration  over  the  lack  of  op- 
portunity and  financial  prospects  is 
compounded  by  feelings  of  personal 
worthlessness.  "These  kids  are  human: 
refuse,"  says  Erica  Manfred,  a  former 
probation  officer  for  Family  Court  in 
Brooklyn,  New  York.  "They're  neglect- 
ed by  their  parents  almost  from  birth. 
They  live  in  the  street,  and  don't  care  if 
they  live  or  die.  They  think  they're 
worthless  .  .  .  and  so  they  think  nobody 
else  is  worth  anything,  either  They're 
filled  with  rage,  and  they  take  it  out  on 
anybody  who  looks  at  them  sideways." 

In  many  cases,  the  families  of  such 
youths  are  broken.  Even  when  they  are 
not,  the  home  atmosphere  is  often  neg- 
ative or  destructive.  Fathers  or  older 
brothers  may  have  police  records  oi 
their  own  or  may  beat  their  wives.  The 
children  themselves  may  be  physically 
or  sexually  abused.  In  a  recent  New 
Jersey  study  of  224  incarcerated  juve- 
niles, one  of  five  had  been  threatened 
by  a  family  member  with  a  knife  oi 
gun.  Eight  percent  had  been  hurt  badlj 
enough  to  be  hospitalized. 

"If  children  don't  get  sufficient  lov€ 
early  in  life,  they  go  crazy,"  Manfrec 
says.  "If  you're  baking  a  cake  and  you 
forget  to  put  the  salt  in  while  you'r€ 
baking,  you  can't  sprinkle  it  on  tof 
later  These  kids  never  got  salt  in  theii  I 
cake.  They've  never  been  socialized." 

Yet  it's  unfair  to  place  all  the  blame 
on  family  influence,  since  one  often 
finds  families  in  which  one  sibling  is  a 
model  of  solid  citizenry,  while  anothei^ 
is  a  long-term  resident  of  a  penal  insti-, 
tution.  But  whatever  the  cause  of  juve- 
nile   delinquency — upbringing,    nega- 
tive peer  influence,  mental  illness — the^ 
end  result,  the  young  criminal,  must  be' 
dealt  with. 

Finding  appropriate  penalties    i 

Since  the  mid-seventies,  law  enforce- 1 
ment  agencies  have  been  under  pres-^ 
sure  to  meet  force  with  force:  to  combat ' 
juvenile  crime  with  tougher  enforce-! 
ment  and  sentencing,  with  the  empha- 
sis on  incarceration.  Last  year,  approxi- 
mately   one    million    juveniles    were 
locked  up  in  adult  jails  or  juvenile  de- 
tention facilities.  (continued. 
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"Punishment  has  got  to  be  tempered 
with  rehabilitation,  but  you  can't  ig- 
nore bad  deeds,"  explains  Barry  Nidorf, 
chief  probation  officer  for  Los  Angeles 
County.  "We're  dealing  with  a  much 
more  serious  offender  than  we  used  to; 
it's  appropriate  that  we  deal  with  them 
in  an  adult  sense." 

Proponents  of  incarceration  claim  this 
system  is  best,  despite  recidivism  rates 
ranging  from  50  to  70  percent.  "It's  like  a 
doctor  whose  caseload  is  made  up  of  ter- 
minal cancer  patients,"  Nidorf  says. 
"Even  if  only  three  out  of  ten  live,  he's 
considered  tremendously  successful." 

But  advocates  of  juvenile  deinstitu- 
tionalization, like  Jerry  Miller  of  the 
National  Center  on  Institutions  and  Al- 
ternatives in  Alexandria,  Virginia, 
charge  that  many  of  the  old  state  train- 
ing schools  are  notorious  for  brutality, 
even  by  adult  prison  standards.  Hog- 
tying  with  steel  handcuffs  and  Thora- 
zine sedation  are  less  common  than 
they  were  five  years  ago,  but  long 
stretches  in  solitary  confinement — often 
in  filthy,  dark  cells — remain  routine.  In 
Idaho  authorities  still  use  variations  of 
solitary  confinement,  chaining  youths  to 
bedposts  and  making  them  stare  at 
blank  walls  for  days  on  end.  These  pun- 
ishments may  be  used  for  offenses  as 
trivial  as  talking  back  to  a  staff  member, 
whistling,  or  staring  out  a  window. 

"One  seventeen-year-old  girl  in  a  Cali- 
fornia facility  spent  sixty-three  days  in 
isolation  over  a  four-month  period  last 
year,"  says  Elizabeth  Jameson  of  the 
Youth  Law  Center,  a  privately  funded  or- 
ganization in  San  Francisco  that  has  sued 
successfully  to  end  abuses  of  juveniles  in 
several  states.  "She  was  bored  emd  de- 
pressed, and  she  tried  suicide  twice, 
which  is  not  uncommon  in  these  cases." 

Despite  sporadic  cleanups  of  institu- 
tions for  juveniles,  even  some  officials 
concede  that  these  facilities  are  over- 
crowded and  depressing.  "A  correction- 
al institution  is  not  a  healthy  place," 
says  Bob  Browne,  assistant  superin- 
tendent of  California's  Nelles  School.  In 
fact,  studies  done  in  Columbus,  Ohio, 
and  Philadelphia  indicate  that  delin- 
quents tend  to  commit  more  serious 
crimes  at  a  faster  rate  after  being  re- 
leased from  incarceration. 

Some  experts  claim  that  up  to  95  per- 
cent of  delinquents  now  behind  bars 
(many  for  such  minor  offenses  as  run- 
ning away  or  chronic  truancy)  could  be 
freed  without  any  danger  to  public  safety. 
These  experts  claim  that  the  $30,000 
spent  annually  for  a  training-school  bed 
could  bring  greater  returns  with  less  re- 
strictive programs.  They  urge  a  return  to 
rehabilitation,  the  theory  that  even  the 
most  wayward  child  can  change. 


Even  Nidorf  concedes  that  most 
young  criminals  could  be  better  served 
by  alternatives  to  juvenile  jail.  "The 
hardest  core,  the  most  violent,  have  to 
go  to  state  institutions,"  the  probation 
chief  says.  "But  with  the  rest,  if  we 
could  intercede  early  enough,  if  we 
could  take  the  resources  we're  throw- 
ing at  eighteen-year-olds  and  channel 
them  to  ten-year-olds  when  they  first 
misbehave,  I'm  convinced  we  could  save 
a  large  majority." 

An  efTectfve  solution 

One  state  that  has  an  innovative  pol- 
icy is  Massachusetts.  In  1972,  with 
Jerry  Miller  as  its  commissioner  of 
youth  services,  the  state  closed  its  five 
large  training  schools.  About  90  per- 
cent of  the  youths  inside  were  diverted 
to  a  wide  range  of  community-based 
programs,  many  offered  by  private  ven- 
dors. The  most  chronic,  dangerous  of- 
fenders— only  135  at  last  count — are 
held  in  eight  secure  treatment  centers 
with  only  twelve  to  eighteen  beds  each. 
They  receive  close  staff  supervision,  in- 
dividual and  group  counseling,  educa- 
tional and  vocational  training,  and 
daily  lessons  in  behavior  modification. 
There  is  a  sense  of  hope. 

Under  the  program,  juvenile  crime 
in  Massachusetts  fell  26  percent  from 
1978  to  1984,  and  only  one  of  five  adult 
criminals  entering  Massachusetts  pris- 
ons is  an  alumnus  of  the  juvenile  sys- 
tem— half  the  rate  of  the  training- 
school  era. 

But  programs  like  this  are  still  the 
exception,  and  most  pariah  kids  bounce 
from  institution  to  parole  and  back.  In 
some  jurisdictions,  judges  can  commit  a 
youth  to  a  state  school  for  only  up  to 
one  year,  allowing  scant  time  for  any 
program  to  make  an  impact. 

"I  want  to  incarcerate  for  a  longer  pe- 
riod and  rehabilitate  for  a  longer  period," 
says  Seymour  Gelber,  a  juvenile  court 
judge  in  Miami.  "If  the  juvenile  judge 
had  greater  sentencing  latitude,  the 
covu-t  would  be  much  stronger." 

If  Jack,  the  charming,  blond-haired 
robber  who  began  this  report,  is  any  in- 
dication, longer  sentencing  for  the  most 
violent  cases  might  indeed  be  necessary. 
After  serving  nine  months  of  his  sen- 
tence, with  only  six  months  left  to  go,  he 
shows  no  signs  of  rehabilitation.  His  at- 
titude towards  crime  is  changed,  but 
hardly  repentant.  "People  always  ask  me 
why  I  did  it.  I  don't  know;  the  only  thing 
I  can  think  of  is  that  my  life  was  boring," 
Jack  says  with  a  shrug.  "The  nauseating 
little  preppy  girls  with  tons  of  makeup 
on — I  wasn't  really  satisfied  with  them." 
He  yawns,  bored  again. 

"Back  then,  I  committed  crimes  for 
the  excitement.  Now,  when  I  get  out,  if  I 
do  get  back  into  crime  it  will  be  a  lot 
different.  It  will  be  for  the  bucks."    End 


STREET  SAVVY 


^^v  iolent  crime  often  seems  to- 
wm  tally  beyond  the  victim's  \ 
control.  But,  in  fact,  many  people  sel 
themselves  up  as  targets  of  street 
criminals,  says  Tferrie  Collins,  directoi 
of  one  of  New  York  City's  Victim  Sen'- 
ices  Agencies.  'Too  memy  people  ig- 
nore their  own  feelings  that  danger  is 
near,"  Collins  notes.  "When  you  gel 
that  'uh-oh'  sensation,  you  have  to  bt 
alert." She  gives  the  following  advice 

•  Don't  flash  jewelry  that  might  ap 
pear  valuable.  Keep  rings  with  siza 
ble  stones  turned  in. 

•  Walk  assertively,  especially  in  un 
familiar  neighborhoods.  Maintain  i 
normal  pace;  both  hurriers  and  daw 
dlers  attract  unwanted  attention 
Hold  your  head  high  emd  glance  fron 
side  to  side.  This  goes  for  men  anc 
women  of  all  sizes;  muggers  are  less 
deterred  by  size  than  by  alertness. 

•  If  you  suspect  someone  is  follow 
ing  you,  look  back  to  see  who  he  is 
Then  walk  another  half-block  anc 
cross  the  street.  If  the  person  is  stil 
following,  run  to  the  nearest  well  i 
lighted,  busy  establishment. 

•  If  there  is  no  place  to  go,  or  if  yoi 
feel  your  space  has  been  invaded  oi 
a  crowded  bus  or  subway,  turn  an( 
confront  the  person.  Make  a  scene 
The  person  may  be  harmless,  but  it' 
better  to  err  on  the  safe  side. 

•  If  you're  about  to  board  an  ele 
vator  with  someone  who  looks  suspi 
cious,  leave.  If  you  are  visiting  £ 
friend,  go  to  the  nearest  pay  phone 
and  tell  him  you  are  on  your  way. 

•  Since  the  average  street  crime  i 
completed  within  sixty  seconds,  thi 
more  you  slow  a  criminal  down,  tb 
less  likely  it  is  he  will  succeed.  T 
make  it  more  difficult  to  steal  ; 
pocketbook,  carry  it  on  your  shoul 
der  ( not  in  your  hand),  close  to  th( 
body,  with  the  flap  or  zipper  facinj 
you.  In  a  dangerous  area,  you  migh 
even  conceal  some  cash  in  a  sock. 

•  Leave  at  least  $5  in  your  wallet  ($2( 
if  possible)  so  that,  in  case  you  arc 
mugged,  the  thief  won't  become  angrj 
and  violent  at  the  lack  of  money. 

•  If  you  do  find  yourself  the  victin 
of  an  armed  attacker,  try  to  staj 
calm.  If  you  panic  or  show  angei 
you  may  frighten  the  criminal  int( 
doing  something  worse  than  he  orig 
inally  intended.  Never  play  the  hen 
when  facing  a  gun  or  knife.  A  recen 
Chicago  study  found  that  victim; 
who  actively  resisted  a  mugger  wen 
14  times  more  likely  to  be  killec 
than  those  who  cooperated. 
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WHAT  CATS 


great  big  hug.  His  favorite  toy.  And  of  course, 
the  real  chicken,  milk  and  tuna  proteins  he 
craves  in  CRAVE*  diy  cat  food. 
He  may  still  love  you  if  you  lose  his  rubber 
I  mouse.  But  don't  risk  a  single  day        ^^  i/«i  i/«m 
without  his  CRAVE .  Kl  "^  "'*'' 

It 's  just  not  worth  it .  m 


THE  PROTEIN-RICH  FOODS  CATS  CRAVE! 


Sol  Eon  Foods.  Inc. 


WHY  SETTLE 
FOR  A 
300  CALORIE  ENTREE.. 


BEAUTY  EDITOR 


V\lhat  you  need  to  know  about  summer  fitness 


OUTDOOR  EXERCISE  ALERT 

I  love  to  jog      "^^ 

and  play 

tennis,  but 
%ifhen  it's  hot, 
exercise  makes 
me  feel  dizzy.      B 
Is  it  dangerous 
to  exercise  in  the  heat? 

Certain  precautions  are  neces- 
sary when  exercising  in  the  heat, 
.  to  prevent  such  problems  as  dehy- 
dration and  heat  exhaustion.  •  Exercise 
early  or  late  in  the  day,  when  the  tem- 
perature is  lowest.  #  Don't  exercise 
when  the  temperature  reaches  88°F. 
with  full  sun  or  when  the  temperature  is 
88°F.  with  80  percent  humidity  or  high- 
er These  conditions  make  you  vulner- 
able to  heat  exhaustion  and  life-threat- 
ening heat  stroke.  #  Drink  plenty  of 
water — before,  during  and  after  a  work- 

•70 


out — to    replenish    body    fluids 

that  are  lost  through  perspiration. 

hoose  water  over  other  beverages, 

ecause  it  hydrates  your  body  fastest. 

If  you  feel  weak,  dizzy  or  nauseated 

or  experience  cramps,  rest  in  the  shade, 

drink  cool  water  and  dab  your  skin  with 

a  cloth  soaked  in  cool  water. 

GETTING  SKINNY  FOR 
A  VACATION 

GMy  vacation  is  a  few 
weeks  a^way,  and  I  need 
to  lose  weight  fast.  Can 
you  recommend  a  crash  diet? 

Jk  While  "crash"  diets  may  pro- 
gnSV^  mote  rapid  weight  loss,  you 
^  *  won't  establish  good  eating 
habits  to  keep  the  weight  off.  Diets  under 
1,000  calories  a  day  often  lack  an  ade- 
quate nutritional  balance.  Rather  than 
burning  excess  fat  from  the  start,  these 
diets  usually  involve  a  drastic  initial 


loss  of  body  fluid  that  returns  quickly 
(probably  during  your  vacation).  A  well- 
balanced  reducing  diet  of  1,200  calories 
a  day,  which  includes  adequate  amounts 
of  vitamins  and  minerals  and  foods  from 
the  four  food  groups  (milk,  meat,  vege- 
table-fruit, bread-cereal),  will  help  your 
body  burn  fat  from  the  start,  allowing 
you  to  safely  lose  five  to  ten  pounds 
within  two  weeks  and  keep  it  off.  You 
may  lose  even  more  if  you  exercise.        i 
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WHEN  YOU  CAN 

WWE  A  FULL  DINNER  FOR 

300  CALORIES. 


i[ 


300  calories  can  be  a  fulfilling  experience.  Thanks  to  Classic 
Lite™  dinners  from  Armour.  Each  Classic  Lite  is  a  full,  complete 
dinner.  Choose  from  13  delicious  experiences,  like  Sweet  and  Sour 
Chicken,  with  rice  and  mushrooms ,  plus  broccoli  in  butter  sauce. 

CLASSIC  LITE™  FROM  ARMOUR. 

THE  FULniLING  300  CALORIE  DINNER. 

C1985  AmiDur  Raod  Contpcmy 


■I 


*-,#-7 


Man  should  not  live 
on  hamburger  alone. 

Grill  up  some  Hillshire  Farm— America's  great  tasting  Smoked 
Sausage,  Polska  Kielbasa  and  CheddarWurst  links.  Use  this 
simple  marinade  and  basting  sauce  recipe  for  Hillshire  Farm 
Smoked  Sausage  links  and  kebabs.  Combine  173  cup  honey, 
L'4  cup  spicy  brown  mustard  and  V4  cup  vegetable  oil,  1  Tb.  soy 
sauce,  2  minced  garliccloves  and  1  tsp.  ground  ginger.  Marinate 
1  hour  or  more.  Gllll  sausages  4  minutes  each  side,  basting 
with  marinade. 

HiHshire  Eeum  gives  you  more  gieai-tastin*  meals 


^^"^  EASY-OPEN 


EASY-WIN 


sFai 


HILLSHIRE  FARM 


HARVEST  OF  TEAKS 

continaed  from  page  52 

;r  husband,  J.B.,  run  a  400-acre  cot- 
n,  peanut  and  soybean  farm  near 
insy,  Alabama.  Over  the  last  five 
;ars,  the  Beck  farm's  value  has  fallen 
'  20  percent.  Despite  constant  hard 
3rk,  four  out  of  the  last  seven  years 
ive  been  total  losses.  She  says,  "If  this 
sre  a  business  like  any  other  busi- 
jss,  farmers  could  cut  their  losses  and 
;t  out.  But  I  doubt  if  many  could  leave 
)w,  even  as  losers.  You  could  give  up 
)ur  farm  and  go  into  tow^n  for  jobs  and 
ill  be  paying  for  the  land  you  lost." 
Denise  O'Brien  helped  organize  her 
vn  support  group  of  farm  wives.  She 
as  able  to  overcome  her  embarrass- 
ent  about  being  on  food  stamps  and 
ill  her  neighbors  about  it.  By  doing  so, 
le  realized,  she  could  encourage  oth- 
•s  in  her  community  to  apply  for  the 
amps.  She  knew  that  some  farm  fami- 
es  are  so  proud,  they  would  rather 
.arve  than  admit  they  need  govem- 
lent  aid.  "I  still  feel  guilty  about  wear- 
ig  decent  clothes  and  driving  a  car, 
[though  I  had  the  clothes  already  and 
Dn't  know  how  else  I  could  get 
round,"  says  Denise,  who  is  wearing  a 
3ry  everyday  outfit  of  jeams,  boots  and 
Afeater.  "Being  on  food  stamps,  I  feel  I 
aght  to  be  in  rags.  My  husband  is  a 
om  farmer  and  works  hard,  but  he, 
)o,  is  embarrassed.  He  sees  it  as  a  re- 
action on  him  that  he  can't  provide  for 
is  family  right  now,  sind  keeps  blam- 
ig  himself" 

Being  able  to  share  their  experiences 
nd  talk  about  their  problems  differ- 
ntiates  the  women  from  the  men  and 
elps  them  adjust  to  their  changing  cir- 
amstances.  It  is  no  coincidence  that 
lost  farm  suicides  have  been  men. 
ome  farm  men  see  it  as  a  weakness  to 
alk  about  their  troubles  and  are  shat- 
ered  when  their  ability  to  provide  for  a 
imily  is  taken  away.  They  tend  to  hide 
heir  grief  rather  than  deal  with  it. 
)ne  of  the  biggest  challenges  that  farm 
nves  and  rural  counselors  face  is  to 
onvince  the  men  that  it  is  beneficial  to 
alk  about  their  problems. 
Joan  St.  Claire,  who  helps  others  in 
ler  community  of  Jefferson,  Iowa,  by 
olunteering  as  a  trained  counselor, 
ised  to  panic  whenever  her  husband 
vas  late  returning  from  the  fields, 
vfter  the  couple  had  received  an  ul- 
imatum  from  their  banker,  she  wor- 
ied  that  the  terrible  pressures  would 
Irive  Richard  to  suicide.  Although  he 
issured  her  that  he  would  never  do 
uch  a  thing,  Joan  confided  her  fears  to 
I  neighbor,  and  he  admitted  that  he 
lad  thought  about  killing  himself 
ban  recalls,  "He  told  me  he  had  gone 
nto  the  woods  and  stood  there  for  a  full 
ifteen- minutes  with  a  rope  around  his 


neck,  knowing  that  he  would  only  have 
to  step  off  the  box  and  it  would  all  be 
over.  I  made  him  promise  that  if  he  ever 
felt  like  that  again  he  would  call  Rich- 
ard and  me.  He's  begun  to  recover  from 
his  depression,  but  the  incident  made 
us  realize  that  there's  a  great  deal  of 
pain  out  there." 

To  help  ease  the  stress,  some  Mid- 
western university  extension  services 
have  set  up  crisis  counseling  for  farm- 
ers. Joan  Blundall  is  one  such  coun- 
selor. She  knows  the  value  of  sharing 
anguish  and  trains  farm  couples  in 
counseling  skills.  Those  who  have  been 
through  her  program — farm  couples 
who  have  serious  financial  problems 
but  who  are  handling  them  well — re- 


Deb  Bahe  wrote  the  following  poem 
after  her  father,  a  farmer,  cofti* 
miffed  suicide. 

I  DIDNT  KNOW 


I  didn't  know  they  had  no  cash  in 
their  billfold  or  pocket  with 
which  to  buy  groceries. 

I  didn't  know  their  gasoline  and 
fuel  tanks  were  empty  because  of 
the  required  cash  to  fill  them. 

I  didn't  know  that  their  chores 
consisted  of  feeding  spoiled  frozen 
corn  to  starving  livestock  because 
they  had  no  credit  to  buy  feed. 

I  didn't  know  they  exchanged  our 
Christmas  present  for  cash  and 
tearfully,  regretfully,  bought 
groceries. 

I  didn't  know  all  this  because  you 
didn't  want  us  to  know. 

The  system  led  you  to  believe  you 
were  a  failure  .  .  . 

Hasn't  the  system  failed  you,  the 
proud  American  farmer? 


spond  to  emergency  calls  from  other 
families  in  crisis,  driving  to  their  farms 
and  talking  for  hours. 

An  additional  burden 

One  problem  many  farm  women  share 
is  their  heavy  workloads.  In  spite  of  the 
considerable  farm  chores  and  family 
responsibilities,  many  of  the  women 
are  forced  to  find  outside  work  because 
their  bank  tells  them  they  must.  Farm 
families  in  debt  become  almost  inden- 
tured servants  to  rural  banks  and  lend- 
ing institutions.  The  banks  have  be- 
come tougher  in  supervising  every 
detail  of  their  clients'  farming  opera- 
tions and  setting  conditions  under  which 
they  may  continue  to  farm.  And  lenders 
may  even  insist  that  a  wife  take  a  job  off 
the  farm  as  a  condition  of  the  loan  being 
extended.  Those  farm  vdves  who  man- 
age to  land  a  job  in  town  can  undergo 
enough  stress  to  cause  a  breakdovm. 
Kathy  Cullen,  of  Bridgewater,  Iowa, 


took  a  sales  job  out  of  necessity  when 
the  oldest  of  her  four  sons  was  twelve 
and  the  youngest  three.  "I  used  to  start 
milking  at  four  a.m.,  do  a  day's  work  in 
town  selling  livestock  equipment,  then 
come  home  and  do  another  milking.  I 
just  couldn't  do  justice  to  both  jobs,  and 
I  had  no  energy  left  to  be  a  mother,"  she 
says.  "I  took  the  sales  job  to  provide 
money  for  groceries,  but  I  wasn't 
around  to  guide  my  children  when  they 
needed  me,  and  we  have  lost  the  com- 
munication we  had." 

Besides  having  wives  take  second 
jobs,  beleaguered  farm  families  are  try- 
ing to  settle  their  debts  and  save  their 
property  by  selling  off  farm  equipment 
and  renting  land  to  other  farmers. 
Then  the  husband,  too,  takes  an  out- 
side job,  hoping  that  eventually  the 
family  will  accumulate  enough  capital 
to  get  back  in  business.  It's  a  way  of 
staying  in  their  own  homes,  but  the 
emotional  cost  is  high. 

"I  don't  know  how  I'll  handle  it,"  says 
Karen  Sudmann,  of  Wiota,  Iowa,  who  is 
making  this  transition.  "My  husband 
and  I  will  have  to  drive  at  least  sixty 
miles  every  day  to  Omaha  to  find  jobs 
while  someone  else  farms  our  land. 
We're  thinking  of  apartment  manage- 
ment because  we've  always  worked  to- 
gether, but  it's  hard  to  find  employers 
who  want  a  husband-and-wife  team. 
We  know  we  can  do  a  good  job,  but 
when  we're  asked  what  we've  done  for 
the  last  thirty  years,  our  qualifications 
don't  sound  right." 

Perhaps  saddest  of  all,  it's  not  just 
the  present  generation  of  farmers  who 
are  suffering,  but  their  offspring  too. 
Having  instilled  a  love  of  the  land  in 
their  children,  many  farm  parents  have 
begun  urging  them  to  leave  home  and 
train  for  other  occupations,  although  it 
hurts  them  deeply  to  do  so. 

Naioma  Benson  and  her  husband. 
Cliff,  who  live  in  northeast  Colorado, 
farm  three  thousand  acres  that  they 
used  to  think  they  would  share  with 
their  two  grown  sons.  "But,"  explains 
Naioma,  "with  the  kind  of  soil  we  have 
and  the  low  rainfall  of  this  area,  the 
farm  is  barely  supporting  the  four  of  us 
right  now.  WTien  the  boys  marry  there 
is  no  way  this  farm  can  produce  enough 
income  for  three  families. 

"We  used  to  promise  the  boys  that 
they  would  inherit  this  farm,"  she  says. 
"Part  of  it  is  land  that  Cliffs  grandfa- 
ther homesteaded  in  1909;  he  broke  it 
with  a  team  of  horses.  The  boys'  whole 
heritage  is  tied  up  in  this  place;  they 
really  want  to  farm.  But  now  that  we 
have  all  this  modern  technology  we 
cannot  offer  them  a  future.  We  feel  we 
have  to  shove  them  out  the  door." 

So  her  sons  left  home  last  winter:  Al, 
twenty-three,  to  work  as  a  diesel  me- 
chanic and  Lail,  twenty,  to  (continued) 
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HABVEST  OF  TEARS 

continued 

work  for  a  feed  company.  As  a  parting 
Christmas  gift,  they  gave  their  father  a 
supply  of  farmers'  peaked  caps  im- 
printed "Cliff  Benson  and  Sons  Farm." 
Cliff  and  Naioma  came  close  to  tears. 

The  uncertain  future 

Naioma  also  worries  about  the  next  gen- 
eration of  farmers.  She  shares  the  fear  of 
thousands  of  farm  women  that  their  way 
of  life  may  be  ending,  and  that  family 
agriculture  may  be  replaced  by  large 
corporations  taking  over  huge  tracts  of 
land  and  controlling  food  production 
from  seed  to  supermarket. 

With  local  competition  thus  elimi- 
nated, farmers  predict  that  food  prices 
would  soar  Unless  the  farmers  and  the 
government  work  in  tandem  to  come  up 
with  a  solution,  that's  exactly  what  will 
happen.  The  farmers  say  they  need  to 
get  better  prices  for  their  products  and 
that  they  should  continue  to  receive 
support  payments  from  the  government 
until  they  can  be  more  competitive  in 
the  international  markets  (which  means 
a  fall  in  the  value  of  the  dollar). 

But  President  Reagan  and  Congress 
have  not  yet  reached  agreement  on 
the  farm  crisis.  Reagan  favors  a  return 
to  the  free    market  and  phasing  out 


support  payments  entirely.  However, 
the  majority  of  Congress  feels  that  if 
such  drastic  changes  are  made  now,  the 
farm  crisis  will  deepen,  and  more  farm- 
ers will  be  forced  out  of  business.  Sev- 
eral congressmen  have  introduced  leg- 
islation recommending  that  existing 
support  prices  be  frozen  and  that  food 
prices  go  up  with  the  cost  of  living. 

Until  an  economic  solution  is  found, 
farm  wives  will  continue  to  fight  hard 
for  their  land,  their  families  and  their 
way  of  life.  But  as  Naioma  Benson 
puts  it,  "We  wish  urban  women  could 
understand  how  dependent  they  are 
upon  agriculture  and  how  close  this 
crisis  comes  to  home.  As  our  rural 
communities  die  and  our  unemployed 
drift  to  the  towns,  they  will  feel  the 
ripple  effect.  And  if  we  cannot  con- 
tinue to  produce  some  of  the  cheapest 
food  in  the  world,  they  will  see  the 
consequences  every  time  they  go  to  the 
supermarket." 

Perhaps  Dawn  Thompson,  a  twenty- 
four-year-old  wife  and  mother  who 
lives  on  a  southern  Missouri  dairy 
farm,  sums  up  the  situation  best  when 
she  says,  "The  American  public  thinks 
it  can  do  without  us,  but  it  can't.  They 
need  us  to  produce  their  food.  We  don't 
ask  to  get  rich.  We  ask  the  opportunity 
to  do  a  good  job  and  to  keep  a  way  of  life 
that  is  sacred  to  our  souls."  End 
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Department  J081 
P.O.  Box  506 
Chappaqua,  NY  10514 

Please  send  me Victorian-style  Mirrors  at  $9.95  for  one,  $17.95  for  any  two,  and 

$24.95  for  any  three  plus  postage  &  handling  as  indicated  below. 
Oval  Mirrors(s) 


#301 
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Arched  Mirror(s) 
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Journal  Shopping  Center 

EAST  AS  1-2-3 

Tmft  M;  China.  "Meissen"  pattern,  by  Haviland  &  Parlon  U- 
moges  China  from  Gump^.  Champagne  glasses.  "Bizet"  pattern, 
by  St  Louis  from  Neiman-Marcus  Ice  bucket  by  Orrefors  from 
Royal  Copenhagen,  683  Madison  Ave  .  NYC  10021.  Wooden  board 
from  Pottery  Bam 
SHDtLET  MACLURE 
Oner  ud  Pago  109-111 

Stylist.  Elisabetta  Rogiam.  Hair  and  makeup.  Colin  Booker  '. 
ereaun  black  cotton  sweater,  available  at  Maxfield  and  Ron  !. 
(Los  Angelesl  Karl  Lagerfeld  black  chiffon  skirt,  available  at  1.  J 
Magnin  (Los  Angelesl  Bnmo  Magli  black  satin  pumps,  available 
at  1.  Magnin 

Shirley  MacLaines  makeup  by  Ultima  11  from  the  Fall  "SS 
"Seville"  collection.  On  her  face.  Beautiful  Nutrient  Makeup  in 
Aurora  Beige.  Creamy  Powder  Blush  in  Copper  Del  Sol.  Translu- 
cent Pressed  Powder  with  Moisturizers  in  Natural.  On  her  eyes: 
Dual  Patina  Eye  Shadow  in  Seville  Sun  (from  Seville  Vio* 
let/SeviUe  Sun  combo)  stroked  across  entire  lid.  Opalescent  Kohl 
Eye  Pencil  in  Bronze  &  Pearls;  Dramatic  Lash  Lustre  Mascara  in 
Jet  Black-  On  her  lips:  Super  Luscious  Lipliner  in  Chocolate; 
Super  Luscious  Lipstick  in  Copper  Del  Sol 
BEKUEO  TKEASniES 

hg«*  112-113:  Plates  and  rag  rug  from  Macy^.  Herald  Square, 
NYC   10001   Napkins  from  Mary's  and  B.  Altman  &  Co..  Fifth 
Avenue  &  34th  Street.  NYC.  10016.  Basket  from  Gallery  10.  21 
Greenwich  Avenue.  N  Y.C  10014. 
COOL  COOKDfG 

t>a««  120-121:  Cabbage  leaf  plates  from  B.  Altman  &  Co.  Flat 
ware  and  serving  pisbe  from  ^Ifinan  Gold  Sl  Good  Co..  484 
Broome  Street.  NYC    10012    Glasses,  fabric,  flower  pots  and 
lattice  screens  from  Conran's,  160  E.  54th  Street,  NYC.  10022. 
SEHSXnOKAL  SWEATEKS 

P«|«  122:  Top  rljht  Album  by  Kenzo  for  The  Limited  shirt  Maria 
Buck  for  Eccentrawear  pin  Narcissa  stimip  pants.  Bottom  Ult 
Royal  Silk  blouse.  Maria  Buck  for  Eccentrawear  pm  ta 
Claiborne  culottes.  Bottom  right:  Album  by  Kenzo  for  The  Limited 
shirt.  Narcissa  stimip  pants.  Two  Blondes  coin  bracelet  and  ear- 
rings. Les  Bernard  chann  bracelet 

Page  123;  Album  by  Kenzo  for  The  Limited  plaid  pants  In-Wear 
yellow  T-shirt 


Hew  to  order  insfructions  for 
sweaters  on  pages  122  and  123. 

PAISLEY  SWEATER  AMP 
PLAIP  SWEATER  Send  a  check 
or  money  order  (U.S.  currency 
only)  for  $2  along  with  a 
business-sized  self-addressed 
stamped  envelope  to: 
Mark  Distributors 
Dept.  2.LHJ,  P.O.  Box  833 
Chatswerth,  CA  91311 

rtORAL  CARPiCAM  AMP 
CRAFFITI  SWEATER  Send  a 
check  or  money  order  (U.S. 
currency  only)  for  $2  for  each 
sweater  (specify  which  one  you 
are  ordering),  along  with  a 
business-sized  self-addressed 
stamped  envelope  to! 
Brunswick  Yarns 
Moosup,  CT    06354 

The  floral  sweater  is 
available  in  a  kit  that  includes 
all  yam  and  instructions.  Send 
a  check  or  money  order  (U.S. 
currency  only)  for  $49.95  plus 
$1.50  postage  and  handling  tot 
Brunswick  Yarns 
Mooswp,  CT    0«354 

For  information  on  where 
to  buy  yarns,  write  to  the 
companies  at  the  above 
addresses.  Please  allow  six 
to  eight  weeks  for  delivery 
of  instructions. 
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Inside  this  envelope  is 
a  tasty  new  dip  to  dip  into. 


I  int-fin    ^^^^' 

LlfJLUI  I .  Recipe  Snup  Mix 


It's  the  most  delicious  thing  that's  happened 
to  chips  since  our  famous 
Lipton®  Onion  dip. 

New  Lipton  Vegetable 
Soup  Mix  for  dip.  A  subtle 
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lots  of  tasty  garden  vege- 
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delicious  vegetable  dip 
that's  a  dream. 


Save  20<t  on  new 
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reimburse  you  for  the  face  value  of  this  coupon 
plus  81  for  handling  provided  you  have  accepted 
this  coupon  in  accordance  with  T.  J.  Lipton 
Redemption  Policy  incorporated  herein  by  refer- 
ence. Cash  value.  1/204.  Mail  to:  Thomas  J.  Lip- 
ton, inc.,  Box  R-7000,  El  Paso.TX  79975. 
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WHY  DOES  A  SMALL  (BUT  GROWING)  GROUP  OF 
HEADACHE  SUFFERERS  SWEAR  BY  PERCOGESIC  ? 


"I've  used  a  lot  of  brands,  but  now 
I'm  sold  on  Percogcsic." 


"Percogesic  really  works.  I've 
recommended  It  to  all  my 
friends  and  family." 


My  pharmacist  recommended 
Percogesic.  So  now  when  I  get 
a  headache,  that's  what  I  take. 
It  does  the  job  fast." 


They've  discovered  a  unique  formula  for  relief  that 
pharmacists  have  known  about  for  years. 

Have  you  ever  noticed  that  some  of  the  most  effective 
products  are  known,  at  first,  by  only  a  handful  of  people?  Then 
as  friends  recommend  them  to  friends,  their  reputations  grow. 

That's  what's  happening  with  Percogesic.  At  first,  the  only 
people  who  ever  heard  of  Percogesic  were  those  smart  enough 
to  ask  their  pharmacist  for  a  recommendation  (it  has  been  rec- 
ommended by  more  pharmacists  than  any  other  brand  year 
after  year).  Then  these  new  users  began  to  recommend  Perco- 
gesic to  their  friends. 

The  reason  for  this  loyal  following  is  that  Percogesic  has  a 
unique  formula  that  eliminates  pain  swiftly  and  surely  We  start 
with  the  aspirin-free  pain  reliever  hospital-proven  safe  and 
effective— but  we  build  on  it  with  a  second,  special  ingredient 
to  enhance  the  relief.  Nothing  else  your  pharmacist  sells 
delivers  this  formula,  this  kind  of  relief  . 

So  next  time  you  need  a  pain  reliever,  re-  ^' 

member  that  the  best  selling  products  aren't  ^ 

always  the  best  working.  And        '  g  ■  " '' s 

discover  for  yourself  the  pain 
reliever  headache  sufferers 
swear  by— Percogesic. 

Next  thing  you  know,  our 
loyal  and  growing  group  will 
have  one  more  member  You. 


Percogesic 


asptfm-tree 
analgwic 


_i 


UseorJy  asCfectt 


'Available  from  your  pharmacist  without  prescription. 


ON  TOUE  WITH  DIANA 

continued  from  page  43 

badly  made.  Diana  learned  the  hard  way 
that  trying  to  be  the  perfect  princess  in 
unfamiliar  situations  is  no  easy  task. 

And  there  were  many  unfamiliar  sit- 
uations to  challenge  the  Princess.  At 
La  Spezia,  the  Italian  naval  base,  she 
raised  eyebrows  when  she  followed  her 
husband  to  inspect  top-secret  NATO 
data  being  stored  aboard  the  country's 
most  advanced  warship.  Diana  did  not 
have  security  clearance  to  go  into  the 
NATO  operations  room,  and  naval  offi- 
cials attempted  to  steer  her  away.  The 
effort  was  useless.  Defense  Minister 
Giovanni  Spandolini,  who  watched  his 
top  brass  running  in  circles  trying  to 
dissuade  Diana,  shrugged  and  said,  "If 
you  tell  an  English  princess  she  cannot 
do  something,  then  she  will  insist  on 
doing  it."  The  Princess  pleaded  inno- 
cence. "It  was  my  husband,"  she  said 
with  her  sweetest  smile.  "He  said, 
'Come  along,'  so  I  did." 

Another  difficult  moment  came  dur- 
ing the  couple's  tour  of  a  helicopter  fac- 
tory. Charles  was  clearly  enthralled  by 
the  highly  advanced  aerial  technology 
of  the  helicopters.  Diana  was  required 
to  stand  just  a  few  feet  away  from  a 
helicopter  display,  and  her  hair  was 
whipped  by  the  wind.  Then  when  it 


began  to  rain,  she  decided  she'd  had 
enough  and  headed  for  their  car. 
Charles  turned  sharply  and  beckoned 
her  back  to  inspect  yet  another  helicop- 
ter. Looking  unhappy  and  somewhat 
persecuted,  she  hesitated  for  a  moment 
and  then  dutifully  walked  through  the 
rain  to  the  next  machine. 

Diana's  patience  continued  to  be 
tested,  however,  and  resulted  in  an 
acute  case  of  culture  burn-out  for  the 
young  Princess.  It  wasn't  long  before 
her  expression  took  on  the  glazed  look 
of  someone  who  is  bored  with  being 
made  to  admire  yet  another  ancient 
monument,  painting  or  church.  In  fact, 
Diana  complained  to  her  staff  that  her 
feet  were  sore  and  she  was  "getting  fed 
up  with  all  this  culture."  Little  sur- 
prise, then,  that  when  she  and  Charles 
went  to  view  the  restoration  work 
being  done  on  Leonardo  Da  Vinci's 
"The  Last  Supper,"  the  first  thing  that 
came  to  Diana's  mind  was,  "It  must 
hurt  the  eyes."  And  at  La  Scala's  after- 
opera  party,  as  Charles  was  busy  chat- 
tering away  about  his  great  love  of  Ital- 
ian music,  Diana  decided  she  couldn't 
take  any  more.  She  went  home  to  bed, 
leaving  her  husband  to  follow  a  half 
hour  later,  alone. 

There  were  other  signs  of  Diana's  im- 
patience and  insecurity.  On  one  tour,  as 
the  couple  were  walking  through  an 


archway,  Charles  turned  toward  his 
wife  and  warned,  "Mind  your  head." 
She  immediately  snapped  back,  "Why? 
There's  nothing  in  it?" 

Still,  there  was  no  relief  in  sight.  In 
Florence,  the  royal  couple  stayed  with 
the  eccentric  British  historian  Sir 
Harold  Acton.  His  villa,  famous  for  its 
gardens,  is  protected  by  a  twenty-foot- 
high  brick  wall,  security  guards  and 
Alsatism  dogs.  Sir  Harold  gained  his 
antic  reputation  largely  because  of  an 
incident  in  which  he  recited  one  of  the 
longest  poems  in  the  English  language 
at  the  top  of  his  lungs  out  his  window  in 
the  dead  of  night.  He  restrained  him- 
self on  this  occasion  to  brilliant  conver- 
sation with  Charles,  who  seemed  enter- 
tained enough  to  go  on  talking  with  his 
host  for  hours.  Diana,  however,  w£is  less 
than  enchanted  and  spent  a  good  deal 
of  her  time  trying  to  lose  Acton's 
snappy  little  pug,  who  yapped  aggres- 
sively at  her  heels  all  evening.  Acton's 
opinion  of  his  royal  guests:  "Charles  is 
obviously  a  man  of  great  taste — and 
Diana  is  trying  very  hard  to  learn." 

Particularly  frustrating  for  the  Prin- 
cess was  the  fact  that  her  usual  means 
of  dealing  with  public  pressures — swim- 
ming— was  cut  off  from  her  Springtime 
is  considered  midwinter  by  the  Ital- 
ians; therefore,  none  of  the  places  the 
royal  couple  stayed  had  a    (continued) 
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ON  TOUS  WITH  DIANA 

continued 

pool  that  was  filled,  and  the  only  time 
Diana  could  get  in  her  early  morning 
swim  was  when  she  was  aboard  the 
royal  yacht  Britannia. 

A  mother's  longing 

She  was  also  verj'  unhappy  about  leav- 
ing her  children  behind.  She  told  her 
friend  Gianni  Versace,  "I  miss  my  sons 
dreadfully.  I  love  them  both  so  much, 
but  in  different  ways.  They  are  so  very 
different."  She  added  wistfully,  "Speak- 
ing to  them  on  the  phone  only  makes 
me  miss  them  more."  When  the  Prin- 
cess called  home  to  speai  with  WiUiam, 
now  three  years  old,  he  upset  her  by 
saying,  "Are  you  downstairs,  Mummy? 
Are  you  coming  up?"  (The  nursery  at 
Kensington  Palace  is  one  floor  above 
the  Prince  and  Princess's  apartment.) 
Not  even  the  thought  that  both  chil- 
dren would  be  joining  her  and  Charles 
for  a  four-day  vacation  at  the  end  of  the 
trip  seemed  to  comfort  her. 

But  much  more  of  a  strain  than  the 
public  gaffes  and  the  private  home- 
sickness were  the  death  threats  that 
Charles  and  Diana  received  in  Italy. 
Only  days  before  the  couple  arrived  in 
Rome,  the  Italian  police  had  picked  up 
three  Red  Brigades  terrorists,  one  of 
them  the  most  wanted  man  in  Italy.  He 
was  carrying  a  detailed  map  of  Diana 
and  Charles's  route  through  the  city. 
Then  in  Venice,  the  couple  were  met 
with  another  death  threat  after  a 
woman  supporter  of  the  IRA  phoned 
a  local  radio  station .  In  spite  of  these 
scares,  the  royal  tour  continued. 

Yet  as  time  wore  on,  the  problems 
that  had  plagued  the  couple  from  the 
start  faded.  Charles  finally  noticed  his 
wife's  discomfort  and  started  to  pay 
more  attention  to  her  As  he  did,  Diana 
visibly  relaxed,  and  the  couple  seemed 
to  grow  closer.  Diana  even  began  to  en- 
joy her  husband's  new  role  as  superstar 
to  the  Italian  people.  At  a  private  party, 
she  broke  away  from  a  group,  quipping, 
"I  must  go  and  find  my  husband.  As 
usual,  he's  surrounded  by  women." 

In  Rome,  the  imposing  ruins  and  fas- 
cinating culture  finally  seemed  to  have 
an  effect  on  Diana.  She  appeared  to 
suddenly  develop  an  appreciation  for 
Italian  art  and  history.  And  Charles, 
recognizing  the  difficulty  Diana  was 
having  with  the  language,  waved  the 
interpreters  away  and  personally  pointed 
out  to  her  the  glories  of  the  Forum  and 
the  Pantheon.  And  in  Sicily,  out  of  ear- 
shot of  the  press  and  even  the  royal 
bodyguards,  the  couple  sat  on  ancient 
stone  steps  in  the  Italian  sunset,  and 
spent  a  few  precious  minutes  alone.  It 
began  to  look  as  though  at  last  they 
were  enjoying  a  second  honeymoon. 


By  the  end  of  the  tour  Diana  had 
relaxed  enough  to  flirt  openly  with 
Charles.  The  couple  were  at  a  citrus 
farm  when  a  worker  snapped  off  a 
branch  of  orange  blossoms  and  pre- 
sented it  to  the  Princess.  She  brought  it 
to  her  face  to  breathe  in  the  scent  .  .  . 
then  turned  around  and  tickled 
Charles's  nose  with  it.  He  leaped  back- 
ward, laughed  and  then  took  his  wife's 
arm  lovingly. 

One  moment  that  helped  bring  the 
Prince  and  Princess  closer  together — if 
only  in  mutual  nervousness — was  the 
couple's  private  audience  with  the  Pope. 
Prince  Charles  had  been  corresponding 
with  the  Pontiff  for  three  years  and  had 
cisked  for  a  private  Mass.  Many  people 
in  Protestant  England  were  furious, 
and  the  Queen  herself  intervened  on 
the  grounds  that  the  future  head  of  the 
Church  of  England  should  not  be  seen 
figuratively  kissing  the  hem  of  the 
Church  of  Rome.  The  compromise  was 
a  thirty-five-minute  private  meeting. 


must  go 
and  find 
my  husband. 
As  usual,  he's 
surrounded 
by  women." 


As  they  waited  for  the  Pope  to  receive 
them,  Diana  appeared  uncomfortable, 
and  even  Charles  looked  nervous.  The 
Princess,  in  black  lace  from  head  to  toe, 
couldn't  muster  even  the  slightest 
smile,  and  the  nervous  twitch  in 
Charles's  cheek  betrayed  his  tension. 
Yet  from  the  moment  the  Pope  held  out 
his  hands  and  boomed,  "Very  nice  to 
meet  you,"  the  royal  couple  began  to 
relax.  They  quickly  hit  upon  everyone's 
favorite  subject — children — and  the 
Pope  asked  about  and  blessed  young 
William  and  Harry.  The  Prince  and 
Princess  gave  the  Pontiff  signed  photo- 
graphs of  themselves  in  silver  frames 
as  well  as  a  copy  of  Bede's  Ecclesiastical 
History  of  the  English  Nation,  an 
eighth-century  work.  In  return,  the 
Pope  presented  them  with  a  copy  of  the 
Virgin  Savior  of  Rome,  a  fourth-cen- 
tury painting.  Then  the  royal  couple 
and  the  Pontiff  disappeared  behind  the 
doors  of  the  Pope's  private  study.  Over 
half   an    hour    later    they    emerged; 


Charles  was  visibly  relaxed,  Diana  was 
giggling.  Exactly  what  happened  wall 
always  remain  a  mystery,  but  it's  clear 
that  the  Pope  had  worked  his  magic  on 
Charles  and  Diana. 

Before  leaving  Vatican  City,  the  royal 
couple  toured  the  Sistine  Chapel, 
again  dispensing  vrith  their  guides. 
They  stood,  heads  touching  and  arm 
in  arm,  staring  up  at  Michelangelo's 
masterpiece.  As  they  were  departing,  a 
British  tourist  congratulated  Diana  for 
being  "a  superb  ambassador  for  Brit- 
ain." The  Princess,  no  doubt  remem- 
bering the  difficult  early  days  of  the 
visit,  demurred,  telling  him,  "Oh,  I 
haven't  done  very  well." 

For  Diana,  even  the  glories  of  Rome 
and  the  Vatican  paled  in  comparison 
with  the  imminent  arrival  of  her  two 
sons.  While  the  couple  were  in  Venice, 
William  and  Harry  were  flown  over 
on  the  Queen's  plane,  and  brought 
by  the  royal  barge  from  Venice  airport 
to  the  Britannia. 

Family  reunion 

It  was  on  the  bridge  of  the  ship  that 
beautiful  Venice  morning  that  the 
much  feted,  sometimes  still  un- 
seasoned young  Princess  displayed  the 
role  she  is  most  naturally  suited  to — 
that  of  loving  wife  and  mother  Diana, 
with  Charles  laughing  behind  her, 
could  barely  contain  her  excitement  as 
she  looked  over  the  deck  to  get  a 
glimpse  of  her  children.  The  efferves- 
cent William  bounded  on  board  first, 
still  wearing  his  life  jacket,  and  his 
mother  dashed  to  the  gangway  to  catch 
him  in  her  arms.  Nearly  in  tears,  she 
handed  the  squirming  three-year-old 
to  Charles,  and  took  Harry  from 
nanny  Barbara  Barnes.  After  submit- 
ting to  his  father's  kisses,  William  es- 
caped to  explore  as  much  of  the  ship  as 
he  could.  The  last  view  the  Venetians 
had  of  the  royal  family  was  of  Diana 
holding  Harry  close  in  her  arms  as  she 
left  the  deck,  while  William  fero- 
ciously waved  one  small  hand  out  of  a 
porthole  to  the  crowds  below. 

The  Britannia  (dubbed  "The  Love  Tub" 
by  the  ever-romantic  Italians)  sailed  off 
with  the  royal  family  for  a  private  four- 
day  cruise  in  the  Adriatic.  But  before 
they  left,  the  couple  gave  one  last  inter- 
view on  board  the  ship  as  thanks  to 
their  Italian  hosts.  Charles  eisked  Di- 
ana what  she  remembered  most  about 
the  trip.  "The  warmth  of  the  people," 
she  said  promptly.  But  then  as  Charles 
went  on  to  mention  Florence,  the  Prin- 
cess rolled  her  eyes  in  bliss  and  gave  a 
long,  drawn-out  "Mmmmmmmmmmm." 

Despite  her  earlier  difficulties  in 
Italy,  Diana  had  still  managed  to  win 
even  more  admirers.  It  helps,  said  one 
dazzled  girl  in  the  crowd,  when  you're 
"young,  beautiful  and  lucky."  End 


178 


LADIES' HOME  JOURNAL 'AUGUST  1985    i 


^.jKt'   •- 


^ 


^uaot}H:trtdtyotJr 
adult  4o^^<>S^W5/l\^,,p^CKo^^ 


^rto<Ji0^^y 


S'»-'3K«ie;»i«^ 


For  a  FREE  Puppy  Care  Manual  and  membership 
in  the  Puppy  Care  Program,  call  1-800-36PUPPY 
(1-800-367-8779).  One  offer  per  address. 


J  longer,  healthier  nves" 

iGisnJ 

®  ©Raiston  Purina  Company,  iaS4. 


THE  GOOD  NEWS  IS  THAT 

GENITAL  HERPES  CAN  NOW 

BE  CONTROLLED. 


Perhaps  as  many  as  20  million  Americans  have  genital 
heqjes.  And  though  there  is  no  cure  for  this  lifelong 
disease,  effective  treatment  is  finally  available.  The  first 
step  is  to  talk  to  your  doctor.  Together,  you  can  gain  control 
over  herpes . . .  and  regain  control  of  your  life. 

This  message  is  brought  to  you  in  the  interest  of  public 
health  by  Burroughs  Wellcome  Co. 


as 

Wallcoma 


Burroughs  Wellcome  Co. 
Research  Triangle  Park 
North  Carolina  27709 


Copr  ©  1985  Burroughs  Wellcome  Co       AJl  rights  rcscr^-cd 


WHO'S  RUNNING  YOUR  LIFE? 

continued  from  page  63 

college  and  her  husband  revealed  that 
he  was  having  an  affair  with  a  much 
younger  woman.  Elaine's  world  fell 
apart.  The  marriage  dissolved  She  felt 
adrift  and  helpless.  A  friend  referred 
her  to  Freyberg. 

"Elaine  realized  that  she  would  have 
to  start  earning  a  living,"  says  Frey- 
berg, "but  she  had  no  idea  what  she 
enjoyed  or  what  she  might  be  good  at. 
She  felt  stupid  and  dull.  She  didn't 
have  strong  opinions  about  anything." 
Elaine  stayed  in  therapy  for  several 
years,  living  on  family  money  and  ali- 
mony. She  eventually  gained  confi- 
dence in  her  value  as  a  human  being 
and  in  her  right  to  express  herself 

"Elaine's  sense  of  self  was  always 
there,"  says  Freyberg.  "She'd  been  a 
psychologically  healthy  youngster,  but 
in  later  years  suppressed  her  natural 
impulses  and  turned  into  a  kind  of 
geisha,  who  lived  only  to  attend  to  the 
needs  of  others.  She  needed  a  lot  of  em- 
pathy and  encouragement  to  bring  out 
her  true  identity."  As  a  child,  Elaine 
loved  to  draw  and  even  won  a  school 
poster  contest  when  she  was  eight. 
Now,  more  than  thirty  years  later,  she 
was  rediscovering  her  creative  flair  and 
her  eye  for  color.  Recently,  Elaine  grad- 


uated from  a  good  college  with  straight 
As,  majoring  in  fashion  design.  She  has 
embarked  on  a  design  career  and  is 
genuinely  excited  about  her  life. 

Society's  role 

Unfortunately,  despite  twenty  years  of 
feminist  awareness,  cases  like  Elaine's 
are  not  uncommon.  Snyder,  who  has 
studied  social  chameleons  extensively, 
says  that  society's  expectations  still 
lead  a  large  number  of  women  to  let 
others  run  their  lives.  "Certain  jobs 
and  social  situations  carry  very  definite 
expectations."  he  notes.  "Even  today, 
the  role  of  wife  is  still  more  rigidly  de- 
fined than  that  of  husband."  Snyder 
feels  that  there  may  be  less  flexibility 
in  what  society  is  prepared  to  accept  in 
the  way  of  female  behavior  because 
women  are  still  much  more  associated 
with  parenting  functions  than  men. 

Joan  Harvey,  Ph.D.,  author  oi  If  I'm 
So  Successful,  Why  Do  I  Feel  Like  a 
Fake?  (St.  Martin's,  1985),  agrees  that 
cultural  conditioning  is  a  powerful  factor 
in  the  development  of  female  chamele- 
ons. "Girls  are  raised  to  be  nice  and  to 
be  good  listeners  and  caretakers,"  she 
says.  "They  carry  the  role  of  being  a 
good  girl  into  adulthood."  In  fact,  notes 
Harvey,  "studies  in  social  psychology 
have  shown  that  boys  work  simply  to 
master  a  task,  but  girls  frequently  ex- 


ert themselves  to  earn  the  approval  of 
others."  Boys  learn  to  take  pleasure  in 
their  own  skill,  while  girls  need  some- 
one else's  okay  to  feel  satisfied. 

This  theory  has  led  many  psychology 
professionals  to  believe  that  there  may 
also  be  a  biological  predisposition  to- 
ward social  chameleonism.  Where 
women  are  concerned,  psychologists 
point  to  innate  maternal  feeling  as  the 
key.  "It's  part  of  the  maternal  role  to  be 
highly  attuned  to  the  desires  of  others," 
says  Freyberg.  "Biologically,  a  woman 
has  a  head  start  on  becoming  a  social 
chameleon,  and  this  can  be  a  help  or  a 
hindrance.  This  gift  for  empathy  is  one 
reason  women  make  terrific  nurses  and 
therapists,  for  example,  but  when  it's 
combined  with  other  psychological  or 
social  factors,  it  can  lead  them  to  emo- 
tionally abandon  themselves." 

Female  empathy 

Margaret  Black  concurs  and  believes 
that  biology  and  culture  blend  to  foster 
the  instinct  for  empathy  in  women. 
"Women,  much  more  than  men,  appreci- 
ate the  effect  of  their  actions  on  relation- 
ships," she  continues.  "When  boys  play 
together,  they  take  competitiveness  and 
quarrels  in  stride,  whereas  girls  may 
abandon  the  game  if  the  quarrel  it  pro- 
duced threatens  their  emotional  ties." 

This  caring  is  healthy  and  may  indeed 
occur  more  spontaneously  in  women 
than  in  men.  But  when  it  is  reinforced  by 
psychological  trauma  or  social  pressure 
and  practiced  indiscriminately  so  that 
one's  own  feelings  are  denied,  it  becomes 
the  core  of  social  chameleonism.  Sadly, 
many  women  find  themselves  going 
through  life  frantically  trying  to  please 
others.  In  the  process,  they  lose — or 
never  find — themselves. 

What  can  a  woman  do  if  she  suspects 
that  she's  living  for  everyone  but  herself? 
Religious  counseling  and  psychotherapy 
are  useful  options.  According  to  Frey- 
berg, such  a  woman  needs  a  lot  of  en- 
couragement to  come  out  of  her  care- 
fully constructed  shell.  But  to  develop  a 
strong  sense  of  self  she  must  also  learn 
to  make  decisions  and  take  risks — and 
this  any  woman  can  do  on  her  own. 
And,  cautions  Freyberg,  even  if  you're 
not  climbing  your  way  up  the  career 
ladder,  find  something  you  can  be  seri- 
ous about — a  hobby,  a  sport,  a  political 
cause  or  a  charity.  And  find  people  who 
will  take  you  seriously.  These  may 
seem  to  be  bromides,  but  even  in  1985, 
many  women  continue  to  ignore  the 
importance  of  defining  and  nurturing 
their  true  selves.  There's  a  major  differ- 
ence between  focusing  on  the  world 
around  you  because  you're  interested  and 
focusing  on  the  world  around  you  because 
you're  desperate  for  cues  on  how  to  be- 
have. A  woman  should  be  sure  enough  of 
herself  to  know  the  difference.  End 
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A  WOMAN  TODA7 

continued  from  page  22 


And  I'd  handled  dangerous  equipment  before — my  car  was 
a  good  example  of  that.  So  I  reread  the  instructions  by  the 
light  of  a  hanging  lantern  and  went  at  the  thing  again.  This 
time,  all  the  pieces  fit. 

My  feeling  of  triumph  didn't  last  long.  Five  minutes  later  an 
embarrassed  mother  was  sending  her  child  to  the  next  camp- 
site to  borrow  some  matches!  However,  I  slowly  gained  confi- 
dence. I  was  changing  from  a  person  who  would  yell  for  help 
every  time  a  spider  got  caught  in  her  bathroom  to  a  person  who 
could  set  up  camp  in  the  dark,  in  the  rain,  by  herself 

We  toured  the  Smoky  Mountains  that  summer,  discovering 
the  places  where  you  can  wake  up  to  see  a  misty  dawn  just 
coming  through  the  forest.  The  food  was  quite  good,  too,  once  I 
threw  out  all  those  recipes  for  things  like  Camp  Stove  Bread 
and  decided  that  neither  of  us  would  die  from  malnutrition  if 
we  ate  store-bought  white  bread  and  canned  beans  for  a  while. 

I  made  another  amazing  discovery:  nobody  dies  from  dirty 
feet.  It  was  terrific  to  let  go  for  a  while  some  of  my  ideas  about 
how  clean  things  had  to  be.  For  the  most  part,  we  just  man- 
aged to  keep  from  being  totally  grubby.  The  kid  loved  it. 

There  were  disasters,  of  course.  We  got  rained  on,  and  we 
ached,  and  the  whole  camp  almost  floated  away  once.  Skunks 
and  ants  got  to  the  food  when  we  weren't  careful.  Raccoons 
distributed  our  garbage  all  over  the  campsite  one  night,  and  I 
started  to  think  more  positively  about  zoos  with  iron  bars. 

Wasn't  I  afraid,  people  wanted  to  know — a  woman  travel- 
ing alone  with  a  young  child?  Of  course,  I  was  often  afraid, 
and  I'd  have  been  a  fool  not  to  be  cautious.  One  of  the  worst 
things  to  have  realized  was  that  there  was  more  danger 
from  people  than  from  rattlesnakes.  But  the  crazy  mur- 
derer-rapist of  my  worst  fantasies  never  showed,  and  I  kept 
in  mind  that  he  could  just  as  easily  appear  in  my  city  living 
room  as  he  could  in  my  forest  tent. 

You  can  be  afraid  and  not  do  something,  or  be  afraid  and 
do  it  an)rway.  Somehow,  out  there,  I  had  been  able  to  push 
myself  beyond  the  limits  of  who  I'd  thought  I  was.  Maybe  it 
was  the  breathtaking  vistas  or  the  outdoor  air 

Psychologists  call  it  "taking  charge  of  your  life."  I  call  it 
"learning  how  to  put  a  camp  stove  together  without  burning 
down  the  forest."  It's  the  same  thing. 

Perhaps  that  was  what  that  sense  of  restlessness  with  my 
life  had  been  all  about.  It  wasn't  only  communion  with  the 
natural  world  that  I'd  so  desperately  needed,  but  some  real 
proof  of  my  ability  to  do  all  right  on  my  own. 

The  interesting  thing  was  that  this  new  feeling  of  confi- 
dence and  self-sufficiency  was  developing  in  my  daughter  as 
well,  on  another  level.  Miriam  was  no  longer  the  kid  who  sat 
in  the  backseat  while  her  parents  talked  to  each  other  in  the 
front  seat;  she  was  no  longer  beloved-but-excess  baggage. 
She  was  the  other  half  of  our  outfit.  In  that  close,  one-to-one 
situation,  we  found  ourselves  talking  about  important 
things,  such  as  where  deer  lived  or  what  she  liked  most 
about  her  best  friends. 

I'd  discovered  the  real  reason  behind  all  that  hoopla  about 
father-and-son  camping  trips:  it's  the  idea  of  one  parent  and 
one  child,  together  in  a  challenging  situation,  learning  that 
they  can  rely  on  each  other  And  it's  just  as  important  for 
mothers  and  daughters.  Why  did  I  wait  so  long  to  learn  that? 

We  came  home  from  our  first  camping  trip  five  weeks 
after  we'd  left.  Miriam  and  I  had  slept  in  forests,  by 
streams,  on  hillsides.  We  had  talked  to  deer  in  the  Blue 
Ridge  Mountains  and  to  armadillo  in  Florida;  drunk  hot 
chocolate  by  firelight;  watched  the  moonlight  turn  wild 
ferns  silver  We  were  Campers.  We  were  independent,  self- 
sufficient  .  .  .  and  we  were  sunburned. 

And  there  was  a  bottle  of  chilled  white  wine  waiting  in 
the  refrigerator  End 
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HOW  SEXY  CAN  YOU  BE? 

continued  from  page  94 

with  and  the  wholesome  one  he  mar- 
ried— many  women  find  it  hard  to  ac- 
cept the  notion  that  they  can  really  be 
sexy  and  nice  at  the  same  time.  Why? 

"Psychologically,  old  patterns  die 
hard."  explains  Pepper  Schwartz,  Ph.D., 
a  sociologist  at  the  University  of  Wash- 
ington. "Sure,  we've  survived  the  sex- 
ual revolution  and  the  liberating  seven- 
ties, when  our  concepts  of  sexuality 
were  supposedly  freed.  But  many  wom- 
en still  received  the  message,  from 
their  parents  as  well  as  from  the  men 
they  dated,  that  if  they  didn't  want  to 
get  a  reputation  for  being  trampy  or 
loose,  they'd  better  hold  their  sexual 
feelings  in  check  until  they  married. 
And  most  did. 

"Even  after  they  are  married,"  adds 
Schwartz,  "it's  not  so  easy  for  these 
women  to  say  go  for  it.  They're  a  little 
frightened." 

It  may  also  be  so  difficult  for  women 
to  connect  sexy  and  nice  because  the 
two  concepts  have  long  been  thought  to 
be  antithetical.  Notes  Ronald  Moglia, 
Ed.D.,  at  New  York  University's  Hu- 
man Sexuality  Program,  "Today  'sexy' 
implies  a  sense  of  a  woman  enjoying 
her  body  and  transmitting  that  feeling 
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with  pride.  It  also  has  much  to  do  with 
a  woman's  experiencing  her  own  sexu- 
ality— and  today,  that's  a  perfectly  ac- 
ceptable, even  desirable,  attribute." 
But  it  hasn't  been  that  way  throughout 
most  of  history. 

During  the  Victorian  era,  a  nice 
woman  conducted  herself  in  such  a  way 
that  no  one  would  ever  think  of  her  as 
sexy.  A  nineteenth-century  physician, 
Sir  William  Acton,  declared  that  at- 
tributing sexuality  to  women  was  "a 
vile  aspersion — the  majority  of  women 
are  not  much  troubled  with  sexual  feel- 
ings of  any  kind." 

Then  along  came  Sigmund  Freud, 
who  turned  uptight  Victorian  society 
on  its  collective  subconscious  by  stat- 
ing, among  other  scandalous  theories, 
that  sex  was  the  basis  of  personality — 
women's  included.  Not  only  were 
women  possessed  of  sexual  feelings,  he 
postulated,  but  they  also  were  actually 
capable  of  enjoying  those  stirrings. 

World  War  I  brought  further  changes 
in  society's  mores,  and  soon  women  of 
all  social  and  economic  classes  began  to 
sport  short  hair,  short  skirts  and  silky, 
loose-fitting  lingerie.  Sexy  was  begin- 
ning to  show  signs  of  being  fashionable. 

But  during  the  fifties,  after  the  trau- 
mas of  the  Depression  and  World  War 
II,  societv  seemed  almost  to  revert  to 


Victorian  attitudes  about  women.  For 
although  the  female  screen  idols  of  the 
forties — strong  women  such  as  Lauren 
Bacall  and  Katharine  Hepburn — had 
managed  to  exude  a  sense  of  both  de- 
cency and  sexuality,  the  movie  stars  of 
the  fifties  told  us  in  no  uncertain 
terms  that  sexy  and  nice  were  still 
very  different.  Blond  and  perky  Doris 
Day,  cute-as-pie  Sandra  Dee,  cool  and 
virginal  Grace  Kelly,  were  nice.  Sirens 
such  as  Brigitte  Bardot  and  sweet-but- 
definitely-not-nice  Maril>Ti  Monroe 
were  sexy. 

Even  the  tidal  wave  of  defiance  dur- 
ing the  sixties  did  not  wash  away  the 
good  girl/bad  girl  double  standard.  Al- 
though it  was  at  last  acceptable  for  nice 
girls  to  have  sex,  they  still  weren't  sup- 
posed to  be  sexy\  Indeed,  the  very  word 
was  anathema.  The  truly  liberated 
woman,  sans  makeup  and  with  hair 
under  her  arms,  wore  practical,  far- 
from-enticing  clothes.  Earnest  and  hu- 
morless, she  was  expected  to  comport 
herself  in  a  slightly  dour  manner  if  she 
wanted  to  be  taken  seriously. 

"Women's  roles  during  the  sixties 
and  seventies  changed  dramatically," 
Schwartz  notes,  "yet  women  still  had 
no  role  models  to  tell  them  how  to  put 
sexy  and  nice  together.  Even  now, 
many  women — and  men — believe  that 
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■anyone  who  looks  very  sexy  is  asking 
■fbr   trouble — no   matter   how    accom- 
plished she  may  be  in  other  ways." 

Sexy  on  the  job? 

The  workplace  is  a  minefield  for  a 
woman  wrestling  with  the  dilemma  of 
hovj  sexy  she  dares  to  be.  "The  work 
environment  breeds  all  types  of  subtle 
isexual  problems  that  nobody  needs  if 
she  cares  about  her  job,"  points  out 
Schwartz.  Just  deciding  what  to  wear 
to  work  can  be  a  problem,  especially 
when  a  woman's  idea  of  acceptable  of- 
fice attire  differs  from  that  of  her  hus- 
band or  the  men  she  works  with. 

Linda,  forty-one,  a  graphic  artist,  re- 
cently returned  to  work  when  both  her 
children  started  school.  "For  my  first 
day  in  the  office,  I  put  on  a  lovely  silk 
floral  print  dress,"  she  recalls.  "My 
husband  was  aghast.  He  said  it  was  too 
bright — too  something — he  couldn't 
quite  figure  it  out,  but  I  knew  he  meant 
sexy.  I  said,  'Would  you  prefer  that  I 
wear  a  plastic  garbage  bag?'  He 
laughed,  but  I  honestly  believe  he 
thought  I  looked  too  feminine,  and  it 
was  threatening  for  him  to  think  that 
other  men  might  see  me  that  way." 

For  just  that  reason,  some  women 
stick  to  the  drab  dress-for-success  busi- 
ness suit;  it  becomes  a  protective  color- 
ation. A  thirty-year-old  lawyer  with 
long  red  hair  and  a  sensational  figure 
says,  "I  wouldn't  feel  comfortable  wear- 
ing anything  other  than  a  suit  to  the 
office  and  certainly  not  into  the  court- 
room. Law  is  a  conservative  profession, 
and  if  I  want  people  to  respect  me  and 
my  ability,  then  I  simply  can't  call  too 
much  attention  to  the  fact  that  Tm  a 
woman.  I  want  the  judge  and  the  jury 
to  concentrate  on  what  I  have  to  say 
about  my  client,  not  on  whether  I  have 
great  legs." 

Yet  some  women  believe  just  the  op- 
posite. Says  one  advertising  sales- 
woman, who  wears  overtly  sexy  outfits 
to  work  and  lets  her  blond  hair  flow 
loosely  down  her  back,  "Frankly,  I 
know  I  look  sexy,  and  I  consider  it  an 
advantage.  I  also  know  that  I'm  very 
good  at  what  I  do,  but  why  shouldn't  I 
use  everything  I  have  to  help  me?  My 
male  colleagues  certainly  do  that 
whenever  they're  pitching  a  client." 

Yet  what  a  woman  wears  to  work  is 
only  part  of  the  problem.  How  she  acts 
on  the  job  is  another.  For  instance,  a 
woman  might  want  to  learn  more  about 
an  upcoming  department  meeting.  If 
she  suggests  to  her  male  colleague, 
with  whom  she  has  never  been  alone, 
that  they  discuss  it  over  a  private 
lunch,  will  he  misread  that  invitation 
£is  a  sexual  come-on?  And  what  about  a 
mildly  flirtatious  chat  with  a  co-worker 
at  the  coffee  shop?  Could  that  be  mis- 
construed, too?  (continued) 

183 


Please 

don  t  save 

this  coupon. 


I 
I 


Redeem  it  now. 
Please  mail  it. 
There's  a  child 
waiting. 

Waiting  des- 
perately for  the 
help  this  coupon 
can  bring. 
Through 
Christian  Children's  Fund,  you  can 
help  a  needy  child  more  than  you  can 
imagine.  A  child  whose  only  abun- 
dance is  poverty.  Whose  constant 
companion  is  hunger.  Whose  familiar 
enemy  is  disease. 

For  just  S18  a  month,  you  can  give  a 
child  nourishing  meals,  decent  cloth- 
ing, medical  care,  a  chance  to  go  to 
school,  or  whatever  is  needed  most. 


That's  60<r  a  day.  That's  all  it  takes. 
To  help  give  a  child  who  has  so  little  a 
chance  in  life. 

There's  a  needy  child  waiting  for 
you.  Hoping  you'll  send  help.  And 
you  can.  Right  now. 

You  don't  need  to  send  any  money 
today.  Just  mail  in  the  coupon  and 
find  out  what  it  means  to  be  a  spon- 
sor. We'll  send  you  a  child's  photo- 
graph and  family  background 
information.  You'll  learn  how  the 
child  will  be  helped.  And  how  you 
can  share  the  life  of  your  sponsored 
child  by  writing  and  receiving  letters 
in  return. 

Please,  don't  save  this  coupon. 
Send  it  in  right  now.  You  can  give  a 
child  hope.  And  love. 


Dn  James  MacCracken,  Christian  Children's  Fund,  Inc., 
Box  26511,  Richmond,  VA  23261 
1  WISH  TO  SPONSOR  A  CHILD  IN: 


Bolivia 

girlD 

boyD 

either  D 

Brazil 

girlD 

boyD 

either  D 

Colombia 

girlD 

boyD 

either  D 

Ecuador 

girlD 

boyD 

either  D 

Ethiopia 

girl  a 

boyD 

either  D 

The  Gambia 

girlD 

boyD 

either  D 

Guatemala 

girlD 

boyD 

either  D 

Honduras 

girin 

boyD 

either  D 

India 

girin 

boyD 

either  D 

Indonesia 

girlD 

boyD 

either  D 

Kenya 

girlD 

boyD 

either  D 

Mexico 

girlD 

boyD 

either  D 

Philippines 

girlD 

boyD 

either  D 

Thailand 

girlD 

boyD 

either  D 

Togo 

girlD 

boyD 

either  D 

Uganda 

girin 

boyD 

either  D 

Zambia 

girlD 

boyD 

either  D 

D  Any  child  who  needs  my  help  from  a  country  where  need  is  greatest.  If  you 
would  like  to  sponsor  more  than  one  child,  please  specify  the  number  in  box(es) 
of  your  choice. 

PLEASE  SEND  MY  INFORMATION  PACKAGE  TODAY 

D  1  want  to  leam  more  about  the  child  assigned  to  me.  If  I  accept  the  child,  I'll 

send  my  first  S18  sponsorship  payment  within  10  days.  Or  I'll  return  the  material 

so  someone  else  can  help. 

D  I  prefer  to  send  my  first  payment  now,  and  1  enclose  my  first  monthly  payment 

of  $18  for  each  child. 

D  I  cannot  sponsor  a  child  but  would  like  to  contribute  S 

Mr  Miss 

Mrs.  Ms 

Address 

City 


,  State. 


Zip. 


I 
I 


In  the  U.S.:  CCF,  Box  26511,  Richmond,  VA  23261  OLH  J80 

In  Canada:  CCF,  2409  Yonge  St.,  Toronto,  Ontario  M4P  2E7 

Gifts  are  tax  deductible.  Statement  of  income  and  expenses  available  upon  request. 

Christian  Cluldi^n^Iiin  ■ 


®  igS;  S.C.  lohison  S  Son.  Inc. 


Raid  Roach  Foam  goes  deep  into  places 
sprays  can't  reach.  Its  deadly  foam  fills 

cracks  and  crevices  b^   •■■•■■    ■  ■       ■ 

to  kill  hidden  roaches  dead.        Roid  KlIlS  DUgS  deOO 


HOW  SEXY  CAN  YOU  BE? 

continued 

"Sometimes,"  says  Judith  Kuriansky, 
Ph.D.,  a  psychologist  and  sex  therapist, 
"but  it  is  possible  to  project  an  image, 
through  your  dress  and  behavior,  that 
says,  'I'm  an  attractive  woman'  without 
giving  off  sexual  signals  to  any  individ- 
ual man."  And  that  may  be  the  key.  A 
woman  who  is  attractive,  well-groomed 
and  feminine  can  be  seen  as  sexual 
without  seeming  to  be  seductive  as  long 
as  she  behaves  appropriately. 

Adds  Kuriansky,  "Geraldine  Ferraro 
is  the  best  example.  She  pointedly  es- 
chewed the  expected  business  suit  in 
favor  of  bright  silk  dresses,  some  of 
which  were  even  sexy.  Yet  she  showed 
women  that  they  could  operate  in  a 
powerful  position  without  sacrificing 
their  female  identity.  She  was 
fi-iendly — but  to  everybody.  And  she 
took  elaborate  pains  when  she  was  with 
Walter  Mondale  or  male  reporters  to 
act  in  a  way  that  could  not  possibly  be 
misunderstood. 

"Of  course,"  notes  Kuriansky,  "in  a 
professional  environment,  there  is  al- 
ways a  certain  amount  of  protocol  that 
must  be  maintained.  You  shouldn't 
come  to  the  office  picnic  looking  like  a 
siren  and  flirt  brazenly  with  your  boss. 


But  you  don't  have  to  talk  only  about 
business,  either  You  may  smile  charm- 
ingly, and  listen  attentively  and  ani- 
matedly. Such  behavior  says,  'I  want  to 
be  recognized  as  a  woman  as  well  as  a 
professional.'" 

How  about  at  home? 

Although  the  office  environment  is  ob- 
viously a  tricky  area,  many  women  find 
it  almost  as  difficult  to  think  of  them- 
selves as  highly  sexy  and  still  very  nice 
in  their  communities  or  even  in  their 
homes.  Can  a  hard-working,  good-cit- 
izen wife  and  mother  really  whip  off 
her  apron  at  the  end  of  the  day  and 
transform  herself  into  a  seductive  play- 
mate— even  in  her  own  bedroom?  Psy- 
chologically, the  switch  is  difficult  for 
many  women. 

"What  they  still  don't  realize,"  says 
Schwartz,  "is  that  'sexy'  today  is  an  at- 
titude, not  a  set  of  rules  or  a  certain 
kind  of  look."  At  one  time,  a  woman 
could  be  sexy  only  if  she  had  large 
breasts,  wore  provocative  clothing  and 
acted  seductive.  But  today,  a  woman 
can  find  her  sexuality  within  herself, 
rather  than  by  imitating  the  Marilyn 
Monroe-type  sexpot  images.  Schwartz 
maintains  that  being  sexy  is  thinking 
about  yourself  positively.  "A  truly  sexy 
woman  doesn't  have  to  prove  her  sexu- 


ality, but  you  sense  it  because,  m  her 
presence,  you,  too,  are  excited  and  en- 
ergized. You  know  she  feels  good  about 
herself,  but  you  aren't  threatened  by  it. 
In  fact,  you  enjoy  it — because  that  kind 
of  feel-good  feeling  is  contagious,"  she 
adds.  "I  think  we're  coming  to  terms 
with  the  fact  that  a  woman  can  be 
many  things  at  the  same  time." 

Indeed,  today,  a  woman  can  take  on 
many  different  roles — wife,  mother,  of- 
fice colleague,  playmate.  "A  woman 
may  be  decorous  in  her  daily  life  and 
with  her  husband  still  act  out  fantasies 
that  she  was  brought  up  to  believe  were 
not  for  nice  girls,"  says  Kuriansky. 
"And  she  shouldn't  feel  guilty." 

A  San  Francisco  housewife,  married 
ten  years,  recently  discovered  just  that: 
"Ever  since  we  were  married,  I  wore 
sweet,  flowered  nightgowns  to  bed — 
kind  of  Sandra  Dee-ish — but  I'd  always 
had  a  naughty  fantasy  that  I  never  had 
the  nerve  to  act  out.  I  desperately 
wanted  to  play  the  temptress,  to  seduce 
my  husband,  but  I  was  afraid  he'd  be 
turned  off,  that  he  didn't  want  that 
kind  ofbehavior  from  me. 

"Well,  last  Christmas  Eve,  after  the 
children  were  in  bed,  Frank  insisted  I 
open  one  of  my  presents  early.  I 
couldn't  believe  my  eyes — a  next-to- 
nothing  black  lace  nightie.  I  put  it  on 
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and  decided,  what  the  heck.  For  the 
first  time  in  our  relationship,  I  started 
to  make  love  to  Frank.  I  was  the  ag- 
gressor— and  we  both  loved  it.  I  even 
said,  'And  you  thought  I  was  such  a  nice 
girl.'  He  laughed  and  told  me,  'I  still 
think  so.'" 

Indeed,  many  men  today  believe 
women  can  be  both  sexy  and  nice — 
even  though  some  women  themselves 
simply  don't.  And  perhaps  that's  why 
retailers  across  the  country  have  al- 
ways known  that  the  hottest-selling 
gift  items  for  Christmas  are  not  food 
processors  but  come-hither  lingerie, 
bought  by  husbands  for  their  wives. 

What  will  the  neighbors  think? 

Can  you  dare  to  be  sexy  in  your  com- 
munity? Should  you  wear  short  shorts 
to  the  neighbors'  July  Fourth  barbe- 
cue? How  low-cut  or  tight-fitting  a 
dress  can  you  wear  to  a  friend's  New 
Year's  Eve  party  without  raising  eye- 
brows and  setting  tongues  wagging? 

"I  think  the  key  word  here  is  'appro- 
priate,'" says  Schwartz.  "Some  women 
may  express  their  sexuality  with  iitter 
simplicity;  others  may  be  more  tradi- 
tionally obvious.  Whatever  feels  right 
for  the  individual  is  okay,  as  long  as  it 
fits  the  situation  she's  in." 

One  woman  recalls  a  recent  party 


when  she  joked  with  her  dinner  part- 
ners about  the  case  of  Sydney  Biddle 
Barrows,  the  high-class  call  girl  known 
as  the  Mayflower  Madam.  "I  knew  I  was 
being  provocative — after  all,  we  were 
talking  about  some  pretty  sexy  stuff. 
But  I  w£is  a  little  surprised  at  the  reac- 
tion of  some  of  the  men!  Later  in  the 
evening,  one  sidled  up  to  me  and  men- 
tioned that  since  his  office  was  very 
close  to  mine,  maybe  we  could  meet  for 
lunch  sometime  soon.  I  immediately  re- 
alized that  my  comments  had  given 
him  a  very  wrong  impression,  and  I  was 
especially  careful  to  monitor  my  behav- 
ior the  rest  of  the  night." 

The  line  between  sexy  and  fun  and 
sexy  and  seductive  may  be  clear  to  a 
woman,  fuzzy  to  those  around  her.  Re- 
ports a  Chicago  lawyer,  "My  husband 
and  I  had  just  come  from  a  tennis 
match,  and  I  was  wearing  shorts  and  a 
T-shirt,  when  I  dashed  into  a  nearby 
grocery  to  buy  some  soda.  I  was  kind  of 
kidding  around  with  the  young  sales- 
clerk,  just  being  friendly.  I  really  didn't 
think  I  was  flirting  with  him,  but  all  of 
a  sudden  he  started  to  come  on  to  me; 
he  refused  to  ring  up  my  soda,  waiting 
for  some  positive  response  from  me.  It 
wasn't  until  my  husband  came  in  look- 
ing for  me  that  the  guy  stopped  the 
charade.  I  realize  now  that  I  had  al- 


lowed the  bantering  to  go  on  too  long." 
Such  crossed  signals  are  not  uncom- 
mon. Notes  Moglia,  "A  woman  may  not 
think  she's  broadcasting,  but  she  must 
always  remember  that  not  everyone 
has  the  same  attitudes  about  what  is 
proper.  Some  will  think  a  'sexy'  woman 
is  shouting,  'Come  and  get  it.'  To  be 
honest,  when  I  see  a  young  woman 
roller-skating  in  very  short  shorts,  I 
say  to  myself,  'Sure,  she  has  a  perfect 
right  to  dress  that  way,  but  I  hope  she 
also  has  a  black  belt  in  karate.'" 

Can  moms  be  sexy,  too? 

Perhaps  the  most  confusing  issue  of  all 
is  whether  a  mother  can  be  sexy  in 
front  of  her  children,  especially  if  she 
has  teenagers  who  are  trying  to  deal 
with  their  own  emerging  sexuality. 
Many  women  were  brought  up  to  be- 
lieve that  mothers  wore  shirtwaist 
dresses,  sensible  shoes  and  put  on  ten 
pounds  for  every  child,  and  now  they 
find  it  hard  to  allow  themselves  to  look 
or  act  even  slightly  provocative  (or  even 
give  their  husbands  a  hug)  if  their  kids 
are  present.  As  one  woman,  a  forty- 
five-year-old  gift-shop  owner,  recalls, 
"We  gave  a  party  a  few  weeks  ago,  and 
my  fourteen-year-old  daughter  and 
twelve-year-old  son  were  hanging 
arovmd.  My  husband  put     (continued) 
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HOW  SEXY  CAN  YOU  BE? 

continued 

on  a  Michael  Jackson  f^pe,  and  I  started 
to  dance.  The  kids  were  amazed  to  see 
that  their  mother  could  dance  the  way 
their  friends  did.  My  daughter  was 
thrilled  — but  my  son  was  embar- 
rassed. He  had  that  'Aw,  Ma'  look  on 
his  face.  As  soon  as  I  saw  that,  I  cooled 
down.  The  way  I  see  it,  I'm  a  mother, 
and  I  haven't  lost  my  sex  appeal,  but  I 
wasn't  about  to  make  my  son  uncom- 
fortable. There's  a  time  and  place  for 
everything,  I  suppose." 

"I  think  every  mother  must  judge 
the  response  of  her  own  child,"  adds 
Schwartz.  "Some  kids  like  their  moth- 
ers to  be  sexy  and  are  proud  when  their 
friends,  say,  'Wow,  your  mom  is  a 
knockout.'  Others,  will  be  terribly  em- 
barrassed by  such  a  comment — they 
want  their  mothers  to  be  mothers,  pe- 
riod. You  have  to  use  common  sense." 

What's  a  nice  girl  like  you 
doing  in  a  place  like  this? 

No  doubt  women  must  take  more  re- 
sponsibility for  their  actions  if  they  are 
to  differentiate  between  being  sexy  and 
offering  a  sexual  invitation.  For  some 
women,  the  issue  of  sexy  versus  nice 
has  never  really  been  a  problem.  But 
for  many,  the  dilemma  is  one  with 
which  they  still  must  come  to  terms. 
Some,  like  the  advertising  sales- 
woman, frankly  use  their  sexuality; 
others,  like  the  San  Francisco  house- 
wife, reserve  it  for  private  pleasure. 

But  what  women  today  must  face  is 
the  simple  fact  that  their  sexuality  is  a 
part  of  them  that  never  goes  away.  They 
can  use  and  enjoy  it  at  will;  their  feel- 
ings do  not  have  to  be  held  in  check  to 
conform  to  society's  rules.  "The  issue," 
says  Kuriansky,  "is  really  one  of  self — 
not  sex.  And  that's  intrinsically  linked 
to  finding  an  individual  style  and  atti- 
tude rather  than  adopting  those 
grounded  in  the  past." 

Ultimately,  the  experts  agree,  wom- 
en are  moving  toward  the  point  at 
which  they  will  no  longer  even  have  to 
consider  choosing  between  being  sexy 
and  nice — after  all,  no  one  ever  said  a 
man  couldn't  be  both.  End 


Volunteer  Against  Illiteracy. 

The  only  degree  you  need 

is  a  degree  of  caring. 

Today,  illiteracy  has  become 
an  epidemic  that  has  reached 
one  out  of  five  adults.  But  you 
can  help  stop  it  by  joining  the 
fight  against  illiteracy. 

Call  the  Coalition  for  Literacy 
toll-free  at  1-800-228-8813 
and  volunteer. 
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Stop  here  for  convenient  shopping  with 
this  wide  selection  of  merchandise.  En- 
close your  personal  check  or  money  or- 
der; allow  4  to  6  weeks  for  delivery! 

1.  Do-it-yourself  electrolysis  With  PERMA 
TWEEZ.  you  can  safely  and  pernnanently 
rennove  unwanted  hair  without  puncturing 
the  skin  Clinically  tested  and  recom- 
mended by  many  dermatologists;  and. 
saves  hundreds  of  dollars  over  salon  elec- 
trolvsis!  S1695  ppd  Send  to  GENERAL 
MEDICAL  CO.  Dept.  LJE-37.  1935  Arma- 
cost  Ave  .  W  Los  Angeles,  CA  90025. 

2.  Crowing  rooster  weathervane  will  add 
the  finishing  touch  to  your  home,  garage.  [ 
farm  or  ranchi  Ivlade  of  rust-free  aluminum  I 
with  baked  vinyl  coating.  Arrow  is  23"  long 
the  support  is  27"  high  A  lovely  gift  for  any 
homeowner    $16  95    plus    S3    postage 
HOLST,   INC..  Dept  LHV-885.  1118  WEST   ■ 
LAKE.  BOX  370.  TAWAS  CITY.  IV1I  48763.       j 

3.  Personalized  quality  labels  For  your  sew-  i 
ing.  knitting  and  crocheting.  Printed  in  black,  1 
with  red  border  on  white  cotton.  Choose 
from.  (A)  "An  Original  By"  (B)  "Handmade 
By"  (C)  "Ivlade  Especially  For  You  By"  or  (N) 
"tvlade  With  Tender  Care  By"  Prices  are  for 
one  style  and  name  only:  40  for  $5.75.  70  for 
$7  75.  or  100  for  $9.75  Enclose  self-ad- 
dressed stamped  envelope  (two  postage 
stamps  for  70  or  more  labels)  Enclose  check 
or  MO  to;  IDENT-IFY  LABEL  CORP.  Dept. 
21.  PO  Box  204.  Brooklyn.  NY  11214 
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.  Exclusive  label  selection  These  self-ad- 
hesive labels  come  in  seven  colors:  white, 
gold,  silver,  transparent,  blue,  pink,  or 
yellow  Printed  in  black  ink:  up  to  26  letters 
and  spaces  per  line,  3  or  4  lines.  Select 
your  favonte  type  style;  Block  (#PR),  or 
Calligraphy  (#CPR)  Select  from  two  quan- 
tities: 450  or  1,000  labels.  450  white,  gold 
or  silver  for  $7  95,  1 ,000  white,  gold  or  silver 
for  $12,50  Transparent,  blue,  pink  or  yellow 
labels  are  S8  95  for  450.  $13  50  lor  1.000 
Add  75(2  to  each  order  for  p&h  BRUCE 
BOLIND.  Dept  LHJ-8.  BOUND  BUILDING. 
PO.  BOX  9751.  BOULDER.  CO  80301 


OGUOR 
PHOTOS      CHOICE 


COUQR 


•  24  w«li«t  Photos 
2V)  K  3V, 

•  48  Pock«t  Photo* 

1  V4  X  2Vi 

•  i-eno 

Enlargement  or 

•  3-5«7  Photot 

Send  ariY  phoio  of  ooijfo 
|fOlufn«<J|    Ada65cpo«M 
and  handling   jnd  an  add 
serv<«    Satisfaction  guarj 

d  8<I0  or  (mallei 
iBciton  lof  poiiago 
tionai  50C  lo'  i»t  cia^s 
meed  or  money  Oich 

9  PO  Bo-  230A       1 

vinglon    NJ  07  1  1  1 

Beauty  and  Comfort  for  Sensitive  Ears 

Whispers'"  are  saie  and  beautM—guaranteedl 
Discomfort,  itching,  swelling  &  redness  vanish, 
thanks  to  Roman  Research,  the  world's  leading 
maker  of  sterile  ear-piercing  systems! 

•  (vlore  than  450  Styles  &  Settings 

•  24K  (Pure)  Gold  on  Surgical  Steel 

•  Laboratory  Tested  &  Approved 

•  Guaranteed  Hypoallergenic 

$9.98  EARRINGS  FREE! 

We're  so  confident  you'll  find  Simply  Whispers'" 
the  most  comfortable  pierced  earrings  you've  ever 
worn  that  we'll  send  you  our  5mm  gold  ball 
earrings  (a  $9.98  retail  value!)  FREE  just  for 
ordering  our  full-color  catalog! 

QD"  Roman  Research  Marketing 
>/lrv  Dept,2228. 46  Accord  Park  Dr.  Noroell,  MA  02061 

■l — I  Please  send  Catalog  &  FREE  Geld  Ball  Earrings! 

■  I I  I  enclose$1 ,00for  postage  &  tiandling, 

■  Name 
I      Addiess 


City/SUle/Zip 


OepL  2228 


Tim  hone 
.  bookyour 
fldds  should 
neveropeR 


^SKfflSSSSi. 


A  Public  Service  of  This  Magazine 
&  The  Advertising  Council 


Without  obligation,  get  free  info  on  low  cost 
honne  study  method,  accreditation.  Diploma. 
No  salesman  will  call  on  you  q/^lL  FREE  ANYTIME 

American  School.  Oept  20904 

^^  ^  ^T  |!«7  1  -800-228-5600 

Chicago,  IL  60637 


ADDRESS  LABELS  WITH  NICE  DESIGNS 
Any  initial  in  Old  English  or  Script,  most  dogs.  palm.  gull, 
saguaro.  U.S.  flag,  pines,  horse,  treble  cleF.  rose,  happy  face . . . 
also  any  zodiac  sign,  roadrunner.  palette.  F^nted  in  black 
ink  on  500  white  or  250  gold  gummed  labels.  To  20  letters 
per  line.  4  lines.  Order  by  initials  shown. . . . 
#DD  500  white  I'A'xVi'  $3.95 

#GDD        250gold  iy.'xV  $3.95 

#DR  500whiie  I'/i'x'A'  $3.50 

#GDR        250gold  I'/j'x'/i-  $3.50 

Please  add  75c  postage  and  handling.  Useful  80-P.  Gift 
Catalog.  $1.00.  Bruce  Bolind.  38-L  Bolind  BIdg..  Boulder. 
CO    80302.  (Since  1956.  thanks  to  you!) 

LOOKING  FOR  A 
MORE  INTERESTING 
FUTURE? 
LOOK  INTO 

BOOKKEEPING! 

If  you  are  bored  with  your  present  job,  brand-new  skills 
In  Bookkeeping  and  General  Accounting  could  be  for  you! 
A  unique  study  program  tor  the  independent  person, 
using  instructional  cassette  tapes,  and  manuals  with 
detailed,  step-by-step  Illustrations.  ELECTRONIC  PRINT- 
ING CALCUUTOR  INCLUDED. 
TRAIN  AT  HOME. .  .WRITE  FOR  FREE  INFORMATION. 
COMMERCIAL  TECHNICAL  INSTITUTE 
Dept.  817-085 .  1500  Cardinal  Dr.,  Little  Falls,  N.J.  07424 
No  Salesman  will  call. 

Name 

Address 

City  

State    Zip    

Phone  J ! 


Two  Famous  Farmers! 


^^ 


These  little  farmers  are  warming  hearts  in  rural  homes 
across  the  country!  Thousands  of  large  (14"  x  18"),  full- 
color  posters  of  this  picture  have  been  ordered  across  the 
U.S.  Now  you,  too,  can  order  one  of  the  posters  for  just 
$3.00  plus  S1 .25  shpg.  Also  available  set  of  1 2  notecards 
of  picture  for  $4.95  plus  SI  post. 

Send  Check  or  M.O.  20  day  money  back  guarantee. 

Uni  CT    IMP     Oept.  FjP-ess  1118  W.  Lake 
nULdI,  inb.  Box 370.  Tawas  City,  Ml  48763 


BORDERLESS  *  FULL  COLOR 

F!VE  CHOICES  only  S2S0  each 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5" X 7" 

•  16  Wallets*  Six  3V2"x5"s 

•  8  Wallets  &  Four  5"  x7"s 

•  2  Custom8"x10"s 


"  Send  only  dHoios  up  to  8"  ■  10 

I  (RETURNEDMf>ciu<Jo75Cc3cn 

?  (or  rury]iing  jnd  ut  clAS&  posu 

^  MONEY  BACK  GUARANTEE- 


SEND  CHECK  OR  MO  TQ 

RELIANCE  COLOR  LABS,  INC. 

STUDIO   P52-e    PO  BOX  159 
STAf^FOflO,  CTOraO* 


Free 
Fund 


n 


Catalos 

Each  year.  Revere  Company  helps 
thousands  ot  school,  church,  civic  and 
social  groups  (just  like  yours)  earn  the 
money  they  need.  Our  colorful  catalog 
contains  all  of  the  latest,  most  lucrative 
products  and  programs  available  to  fund 
raisers.  You  can  have  a  free  copy  sent 
directly  to  you  simply  by  calling  toll-free  or 
mailing  this  coupon.  Order  now! 

1-800/528-6050   Ext.147 

In  Ariz.  1-800/352-0458  Ext.  147 


To:    Revere  Company 

Department  Q60 

Scranton,  PA  18504-0119 

D  Please  send  me  Revere  s  latest  Catalog  ot 
Fund-Raismg  Ideas. ' 

Name 

Group  

Address 

City  

State/Zip . 
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EPORT  CARD 
ON  EDUCATION 

Are  today's  schools 
making  the  grade? 

OOD  HEALTH 
GLOSSARY 

Twenty-five  surefire 
tips  to  keep  you  feeling 
your  best. 

ASHION  UPDATE 

A  sneak  preview  of  the 
fall  collections  .  .  .  the 
best  looks  in  years! 

S  YOUR  LOVELIFE 
NORMAL? 

The  director  of  the 
Kinsey  Institute 
answers  your  most 
intimate  questions 
about  sex. 

ABULOUS 
LOW'FAT  FOOD 

We've  taken  the  fat  out 
of  family  favorites — 
but  left  the  flavor  in. 

HAT'S  SELFISH, 
WHAT'S  SENSIBLE? 

The  unending  dilemma 
of  doing  for  your 
family  vs.  doing  for 
yourself 


Plus:  the  tragedy  of 
birth  defects  .  .  .  how 
stress  affects  your 
looks  .  .  .  winning 
strategies  for  job 
interviews  .  .  .  and 
lots,  lots  more. 

On  sale  August  15. 
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OUT  OF  THE  MOUTHS  OF  BABES 

^  ^  On  her  first  day  of  kindergar- 
S^a^  ten  Susan  steadfastly  refused 
^^^^  to  leave  the  car,  although  her 
mother  pleaded  and  the  teacher  came 
out  to  tell  her  what  fun  she  was  going 
to  have  in  school. 

A  httle  girl  overhearing  the  commo- 
tion marched  over  to  Susan,  and,  with 
her  hands  on  her  hips,  declared,  "If 
you're  ever  going  to  go  to  college,  you 
might  as  well  get  started!" 

— Loretta  G.  Mehl,  Pasadena,  CA 

After  helping  my  four-year-old  son  se- 
lect a  present  for  his  sister's  birthday,  I 
explained  to  him  about  keeping  it  a 
secret.  A  few  days  later,  I  heard  him 
talking  to  her  about  the  present.  When 
I  reminded  him  that  it  was  supposed  to 
be  a  secret  he  replied,  "That's  okay,  she 
promised  not  to  tell  anybody." 

— Claire  Brown,  Emporia,KS 

When  our  three  sons  were  small  they 
questioned  black-and-white  TV  movies. 
My  husband  and  I  always  answered, 
"It's  an  old  program." 

A  few  nights  ago  our  seven-year-old 
began  grumbling  about  the  old  color 
movie  my  husband  and  I  were  watch- 
ing. He  complained,  "This  movie  is 
so  old,  I'm  surprised  it  hasn't  already 
turned  black  and  white!" 

— Bonnie  Miller, 
Granite  City,  IL 

A  WOMAN'S 
PLACE? 

When  we  first  got  married, 

my  husband  complained, 
That  after  I  washed  his  shirts 

they  still  looked  stained; 
That  the  way  I  did  dishes 

just  wasn't  quite  right. 
And  the  shine  on  our  new 

kitchen  floor  was  not 

bright. 
It  used  to  annoy  me — 

but  I  worked  it  all  out, 
It  never  was  really  worth 

fighting  about. 
I  solved  it! 
He  never  complains 

now  because  .  .  . 
Anything  he  can  do 

better — he  does! 

— Jane  S.  MacKay 
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TERMS  EVERY  COOK 
SHOULD  KNOW 

APPETITE:  An  irresistible  long- 
ing for  an  unavailable  food. 

BREAKFAST:  A  meal  without  des- 
sert or  wine,  served  on  a  table 
without  a  tablecloth.  It  is  best 
slept  through. 

HEALTH  FOOD:  Any  food  whose 
flavor  is  indistinguishable  from 
its  wrapping. 

NOODLES:  Honestly.  Nobody,  but 
nobody,  calls  them  noodles  any- 
more. Wash  your  mouth  out  with 
kir  and  say  "pasta." 

OVEN  MITT:  A  charred  grease 
stain  that  fits  over  the  hand. 

PRESERVATIVE:  Any  addition  to 
an  edible  product  that  increases 
the  life  of  the  food  while  short- 
ening the  life  of  the  consumer. 

SCALES:  Unpleasant  and  trou- 
blesome things  encountered  on 
fish  and  bathroom  floors- 

Ffom  COOKING:  A  COOK'S  DICTIONARY  S  1985  by  Henry 
Beard  and  Roy  McKie.  Reprinted  with  permission  of 
Workman  Publistimg,  New  York,  NY 

We'll  pay  $25  for  accepted  anecdotes  or 
poems.  Address  contributions  to  Last 
Laughs,  LHJ,  3  Park  Ave.,  New  York, 
NY  10016.  Contributions  cannot  be  ac- 
knowledged or  returned. 
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loiv  stress  affects 
tour  skin  and  hair 


EST  OF  FALL 


Apple  &  pear  desserts 
25  stay-healthy  tips 
Dream  kitchens  to  copy 
What's  great  to  wear 
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intervie 


KATHARINE 
HEPBURN 
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look  ever 
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life  and  loves 
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Revlon  introduces  you  to 

Rich  and  Famous 

Extravagant  colors  for  lips  and  nails  that  make 
every  woman  look  like  she  was  bom  with  it  alL 

Nothing  turns  heads  like  reds.  Reds  on  fire. 

The  reds  of  wine.  A  red  berry  with  pinl<  roses  in  it. 

Relentlessly  beautiful  reds.  Revlon's  Rich  and  Famous  colors. 

Rich,  but  not  beyond  your  wildest  dreams. 

Soon  to  be  Famous,  And  soon  to  be  yours . 

REVLONCOLOR  ^  ' 

Revlon.The  difference  between  looking  good  and  looking  great 
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EDITOR'S  JOURNAL 


VERY  IMPORTANT  PEOPLI 

By  Myrna  BIyth 


eet  Anne  Edwards.  Anne  is  the  author  of  A  Remarkab* 
iWoman:  a  Biography  of  Katharine  Hepburn,  to  be  pu 
lished  next  month  by  Wilham  Morrow  &  Company.  This  issi 
features  a  condensation  of  the  book,  which  is  sure  to  be  a  bes 
seller  this  fall.  Anne  has  written  other  fine  biographies  of 
number  of  women,  including  Judy  Garland,  Queen  Mary  an 
Margaret  Mitchell.  Her  biography  of  Vivien  Leigh,  a  book 
loved,  was  on  the  best-seller  list  for  twenty-six  weeks.  Anne  ha 
also  written  novels  and  TV  series  and  was  co-author  of  th 
screenplay  for  the  movie  Funny  Girl. 

Congratulations  to  Gary  Collins  and  the  staff  of  TV's  Hou 
Magazine.  They'll  be  celebrating  their  thousandth  show  thi 
September,  and  it  couldn't  have  happened  to  a  nicer  program.  I 
the  past  four  years,  I've  been  on  many  television  shows,  talkin 
about  special  LHJ  features.  It's  always  interesting  and  excitin 
(and  a  little  scary)  to  be  on  television.  But  being  on  Hou 
Magazine  is  just  plain  fun  as  well.  I  think  the  key  to  the  show 
special  atmosphere  is  that  you're  made  to  feel  at  home.  Execi 
tive  producer  Martin  Berman,  segment  producer  Larry  Ferbe 
and  maikeup  artist  Deanna  Frye  are  all  pros  who  seem  genu 
inely  concerned  about  their  guests  and  about  creating  the  bes 
show  possible.  And  host  Gary  Collins  (who  may  have  the  blues 
eyes  in  TV)  is  an  excellent  interviewer.  Gary  says,  "Hostini 
Hour  Magazine  has  become  an  incredible  learning  process  and  i 
has  turned  me  into  a  heck  of  a  dinner  guest."  I'm  sure  there  wil 
be  hours  more  of  Hour  Magazine  in  the  future.  j 

ere's  looking  at  you,  Tkmara.  Tamara  Schneider  is  th( 
\  Journal's  art  director  and  is  responsible  for  the  maga 
zine's  photography,  illustrations,  type  and  layouts.  Tkmare 
has  been  with  the  Journal  for  almost  four  years  and  hai 
made  the  magazine  look,  we  think,  better  and  better  When 
it  comes  to  the  design,  we  don't  really  want  you  to  notice  the 
changes  we  make — we  just  want  you  to  like  the  way  the 
magazine  looks.  Tkmara  is  married  and  has  three  chil- 
dren— all  redheads  like  Mom.  She  says  she  enjoys  working 
for  LHJ.  "It's  challenging  and  it's  fun."  That's  the  way  we 
feel  about  working  with  Tamara. 


GARY  COLLINS 


TAMARA  SCHNEIDER 
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Three  exquisite  flowering  fragrances  each 

inspired  by  the  classic  beauty  of  Jontue.  Experience  them  all 

Lotus  de  Nuit— (or  seductive  moods. 

Rose  de  Mat— tender,  quietly  alluring.  ^ 

Iris  de  Fete— as  fresh  as  the  first  wildflowers. 
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Your  ego  may 
need  something 
showy,  but 
what  your  skin 
needs  is  plain 
and  simple. 
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New  Moon  Drops. 

Your  real  motive  for  choosing 
sl<incare  should  be  your  skin.  So 
Moon  Drops  connbines  the  latest 
scientific  discoveries  with  nature's 
most  skin-sympathetic  substances: 
cool,  soothing  aloe;  whole  egg 
protein;  and,  moisture-rich  honey 
Culminating  in  three  highly  effec- 
tive regimens  that  nurture  skin  to 
its  peak  of  perfection. 

Moon  Drops.  Three  simple 
plans,  scientifically  implemented. 
For  glowy,  moist,  truly  healthy- 
looking  skin.  Isn't  that  what  you 
really  want  to  feed  your  ego? 


Revlon.  The  difference  between  looking  good  and  looking  great. 


Lose  More 

Weight 

On  Your 

Next  Diet! 
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Unique  Prolamine 
helps  you  lose 
more  weight 
because  you 
don't  feel 
hungry  all 
the  time! 
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Losing  weight 
could  be  easy, 
__^  it  you  didn't  have 

hunger  pangs  before 
lunch,  right  in  the 
middle  of  the  afternoon, 
before  dinner,  or  late  at 
night. 

Prolamine  makes 
losing  weight  easier  be- 
cause Maximum  Strength 
Prolamine  helps  control  your 
:t[ipetite  all  day  long  so  you 
lose  more  weight  without 
going  hungry 


Unlike  other  appetite  sup- 
pressants, Prolamine  has  a 
unique  two  capsule  a  day 
formulation.  Each  capsule  is 
timed  to  work  for  six  full  hours 
so  you  can  take  it  before  you  feel 
the  most  hungry. 


And  because  you're  not  hungry,  you 
eat  less  and  lose  more  weight. 

Prolamine.  Lose  more  weight  on 
your  next  diet!!  Gives  you  appetite 
control  when  vou  need  it  most. 
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maximum  «ti  Strength  12  A  DAri 

gomcopaxB 
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40     MAGIC  MOLLY 

By  Mark  Hawkins 
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on  the  block. 


J.  Barry  O'Rourke 
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(pone  taste  they 
'Pagree  on.  ^r 

;  Benson  &  Hedges 

k.  America's  Favorite  100 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


S)PhilipMofrislnc.  1985 
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10mg"i3r,"0.7  mg  nicotine 

av.  per  cigareiie,  FTC  Report  Feb.'85. 
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AT  Avon,  SKIN  CARE 

HAS  MOVED 

LIGHT  YEARS 

INTO  THE  FUTURE. 


Our  research  in  the  science  of 
skin  care  has  yielded  lormu- 
las  undreamed  olin  the  past. 


Cell  energizing  lotions  that 
work  to  accelerate  the  skins 
natural  ability  to  renew  and 
repair  itself. 


Sjniergistic  skin  care  systems, 
like  Pure  Care  "developed  for 
different  types  of  sensitive 
skin.  Tlie  future  of  your  skin 
is  here  today,  at  Avon. 


Avon 

THE  ART  AND  SCIENCE 
OF  BEAUTY 
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Outgro  will 
relieve  her 
ingrown 
toenail  pain 
in  minutes. 


BEFORE  OUTGRO 


AFTER  OUTGRO 


A  painful  ingrown  toenail 
doesn't  have  to  keep 
anyone  in  your  family 
off  tfieir  feet.  Outgro® 
has  a  local  anesthetic  to 
temporarily  relieve  in- 
grown toenail  pain  fast. 
And  Outgro  reduces 
swelling 
without 


affecting  the  shape,  growth 
or  position  of  the  nail. 
At  the  first  sign  of  ingrown 
toenail  pain,  get  Outgro. 
It  relieves  pain  in  minutes. 

Use  only  as  directed. 
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96     REPORT  CARD 
ON  EDUCATION 

By  Grace  Hechinger 
and  Fred  Hechinger 
The  latest  news  on 
accomplishments  in 
education  and  what 
remains  to  be  done. 

109  THE  LITTLEST 
VICTIMS 

By  Katherine  Barrett 

and  Richard  Greene 

A  special  report  on  the 

shocking  rise  in  birth  defects. 

200  LAST  LAUGHS 

GOOD  LOOKS 

28     BEAUTY  JOURNAL 

114  SATURDAY 
MORNING 

By  Lois  Joy  Johnson 
Classy  casuals  to  take  you 
through  fall  weekends  in 
comfort  and  style. 
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54     HOLD  THE  DREAM 

By  Barbara  Taylor  Bradford 
A  heartwarming  excerpt 
from  the  best-selling  novel. 

56     SHORT-STORY 
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Test  your  hidden  talents. 
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the  perennial  warmth,  beauty 
and  versatility  of  wood. 


Bradley  Of 
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62     APPLES  AND  PEARS 
—HOW  TO  PICK  EM 

A  handy  guide  to  help  you 
select  the  best  of  the  harvest. 

78     EASY  AS  1-2-3 

By  Jan  T.  Hazard 

Savory  lamb,  zesty  zucchini, 

and  a  spirited  ice-cream  treat. 
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By  Sue  B.  Huffman 
Luscious  desserts,  from 
fall's  succulent  bounty. 

120  THELOW-ERT 
LIFESTYLE 

By  Randi  Blaun  and 
Helen  Hintz 

Our  complete  guide  to 
trimming  the  fat  from  your 
family's  diet — and  recipes 
so  tasty  no  one  will  miss  it! 

136     RECIPE  INDEX 

Covef  photo  of  Katharine  Hepburn  by  S.  Schapiro/Gamma  Liai- 
son. Inset  photos:  Dustin  Hoffman  by  Greg  Gorman/Sygma: 
Robert  Wagner.  ABC-TV. 


126  HOW  STRESS 
AFFECTS  YOUR 
LOOKS 

By  Lois  Joy  Johnson 
Puffy  eyes?  Lifeless  skin? 
Try  our  soothing  solutions 
to  common  tension-related 
beauty  problems. 
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"Lean  Cuisine.  There's  only  one  word  for  it.  Superb" 

Sandra  Nation,  Sylacauga,  AL 

'Thanl<s  to  Lean  Cuisine,  I  not  only  have  a  diet  I  can  live  with  but  actually  enjoy" 

Carole  Gore.  Lexington,  KY 

"Thanks  for  a  delicious  product  that  makes  losing  weight  much,  much  easier!' 

Ann  Westmoreland,  Toccoa,  GA 

"What  a  delicious  way  to  watch  my  calories" 

Bob  Gilbert,  San  Francisco,  CA 


CHICKEN 
'ith  Vegetable  Rice. 
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Lean  Cuisine:  Rx)m  Stouflfer's: 

Ife  not  just  the  calories  that  oDunt. 
It^  the  taste. 


©  1985  STOUFFER  FOODS  CORPORATIGN 


CAN  THIS  MARRIAGE  BE  SAVED? 


n 


"9Ar  HUSBAND  HAD  AN  AFFAIR 

Joyce  was  shocked  that  Peter  was  playing  around.  What 
happens  when  a  husband  says  the  thrill  is  gone?  By  Jane  Marks 


This  case  is  based 
on  information 
from  Echo  Hills 
Community 
Counseling  Cen- 
ter in  Hasting s- 
on-Hudson,  New 
York,  a  nonprofit 
agency  receiving 
funds  from  the  Westchester  County  De- 
partment of  Community  Mental  Health. 
The  true  story  reported  here  is  from  in- 
terviews. The  counselor  was  Toni  Mes- 
serA.C.S.W. 


OYCE'S  TURN 


"Peter  tells  me  I  shouldn't  be  upset  about 
his  affair,"  sobbed  Joyce,  aged  forty-two, 
her  eyes  red  from  crying.  "He  says  he's 
not  in  love  with  her,  that  he  only  did  it 
for  sex.  But  if  he  was  unhappy  with  our 
sex  life,  why  didn't  he  talk  to  me?  After 
twenty  years,  I  think  he  owes  me  that. 

"Frankly,  I  resent  his  insinuation 
now  that  I'm  to  blame  for  our  lack  of 
sex.  In  all  our  married  life,  I've  never 
once  rejected  Peter's  advances.  I  know 
our  lovelife  wouldn't  set  off  fireworks, 
but  he  never  complained,  and  if  any- 
thing, I  thought  his  ardor  had  cooled 
lately.  Sure,  he's  been  making  cracks 
about  the  flannel  nightgowns  I  wear, 
but  he's  always  done  that.  Just  as  he's 
always  teased  me  about  keeping  the 
bedroom  door  open  at  night  so  I  can 
hear  the  children  in  an  emergency. 

"But  now  Peter  says  it's  more  than 
just  sex  he's  upset  about.  He  thinks  our 
whole  life — me  in  particular — is  boring. 

"To  be  honest,  our  life  may  not  be  the 
stuff  of  movies,  but  until  recently, 
when  the  home-remodeling  business 
Peter  started  when  we  first  married 
ran  into  some  minor  problems,  Peter 
seemed  perfectly  content.  He  adores 
the  boys — they're  thirteen  and  four- 


teen now — and  we  have  a  wide  circle  of 
friends.  Our  weekends  are  always 
full — if  Peter  isn't  working,  he's  busy 
coaching  the  boys'  baseball  team  or 
helping  to  run  the  teen  recreation  cen- 
ter If  Peter  has  found  all  this  dull,  he 
certainly  never  let  on. 

"When  I  think  about  it,  the  only 
times  we  have  ever  done  anything  ex- 
otic were  when  I  suggested  it!  Last  fall, 
for  instance,  I  received  an  unexpected 
raise  at  the  bank.  Peter  wanted  to  put 
it  in  the  kids'  college  fund,  but  I  sug- 
gested we  splurge  and  take  the  family 
on  a  Caribbean  cruise  instead.  Does 
that  sound  like  a  boring  wife? 

"I  can't  believe  this  is  really  happen- 
ing to  us — we  used  to  be  so  close,  and 
Peter  was  always  so  loving.  Not  that  he 
never  looked  at  another  woman — Peter 
loves  to  flirt  when  we're  out  with 
friends  or  at  a  party.  By  now,  I'm  used 
to  it.  Maybe  that's  why  I  was  reluctant 
to  confront  him,  though  I  did  suspect 
he  was  sleeping  with  someone. 

"I  guess  I  just  kept  hoping  I  was  wrong. 
Peter  has  always  been  such  an  honorable 
person.  I'll  never  forget  the  day  we  met.  It 
was  pouring  rain,  and  I  was  dashing 
home  from  the  supermarket  when  my 
grocery  bag  split  open.  Peter  was  leav- 
ing the  store,  saw  what  happened  and, 
despite  the  torrential  downpour,  ran 
half  a  block  to  help  me  pick  everjrthing 
up.  Then  he  offered  to  buy  me  a  cup  of 
coffee.  We  talked  for  about  two  hours, 
and  when  we  parted,  he  shook  my  hand 
and  asked  if  he  could  call  me. 

"I  said  yes,  of  course,  and  in  the 
months  that  followed,  we  went  out  a  lot. 
We  were  so  comfortable  together  and 
we  marveled  at  how  alike  we  were  even 
though  our  backgrounds  were  so  differ- 
ent. I  was  an  only  child,  raised  by  my 
widowed  mother  and  my  aunt  in  an  old 
Victorian  house  full  of  antique  furni- 
ture and  lace  curtains.  Peter's  family 
was  big  and  boisterous;  all  three  sons — 
Peter  was  the  youngest — worked  in  the 
family  lumber  business.  And  all  of 
them,  women  included,  are  as  earthy 
as  my  family  is  prim.  They  laugh 
loudly  and  often  tell  off-color  jokes.  At 


first,  I  would 
blush  at  their 
broad  winks 
and  double 
meanings.  But 
Peter  convinced 
me  not  to  be 
offended. 

"We  dated  for 
several  months,  and  when  Peter  finally 
asked  me  to  marry  him,  I  said  yes  im- 
mediately. For  the  first  three  years  we 
both  worked  hard  to  save  money — Pe- 
ter supervised  his  family  business,  I 
had  my  job  at  the  bank.  Since  Peter 
dreamed  of  starting  his  own  home-re- 
modeling business,  we  didn't  have  the 
cash  or  the  time  to  go  out  much,  but  we 
were  happy  just  being  together 

"Those  years  turned  out  to  be  the 
calm  before  the  storm,  because  we  soon 
had  the  children,  one  right  after  the 
other,  and  every  second  was  full. 

"Peter  was — is — an  absolutely  won- 
derful father  I'm  the  overanxious  one.  I 
remember  the  night  Billy,  our  eldest, 
suddenly  developed  croup.  I  happened 
to  go  in  to  check  on  him  since  he  had 
had  a  bad  cold  for  several  days  running, 
and  I  heard  him  gasping  for  air  1  pan- 
icked, but  Peter  scooped  Billy  up  in  his 
arms,  opened  the  window,  and  held  him 
until  the  night  air  cleared  his  lungs. 

"Needless  to  say,  after  such  a  scare,  I 
didn't  dare  close  our  bedroom  door  at 
night.  Peter,  however,  didn't  under- 
stand how  worried  I  was  about  the 
boys.  He  was  always  joking  that  if  I  had 
my  way,  we'd  wait  until  Billy  was  in 
college  before  we'd  risk  enough  privacy 
to  close  the  door  and  make  love. 

"I  used  to  think  that  once  the  kids  got 
older,  we'd  have  more  time  together, 
but  it  seems  we  were  always  scram- 
bling. Either  Peter  would  take  the  Boy 
Scouts  on  an  overnight  camping  trip,  or 
I'd  be  staying  up  half  the  night  sewing 
costumes  for  the  school  play. 

"Actually,  Peter  is  the  one  who  really 
dotes  on  the  kids.  Several  times  in  the 
past  few  months,  he  became  very  upset 
when  the  boys  preferred  to  go  out  to  eat 
with  friends  instead  of         (continued) 
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m  Armstrcnig  floor  is  the  perfect  choice 
for  the  do-it-yourselfer. 
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Armstrong  Quality 

Armstrong  means  quality.  It's 
the  most  trusted  name  in  floor- 
ing and  the  first  choice  of  the 
flooring  pros.  Why  settle  for 
less  when  you  do  it  yourself? 
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Affordability 

Even  our  best  do-it-yourself 
floors  are  surprisingly  affordable. 
And,  of  course,  installing 
them  yoiu^self  can  save  as  much 
as  $4  per  square  yard  compared 
to  professional  installation. 
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Selection 

There  are  more  than  270 
colors  and  designs  in  no-wax 
floors.  Just  about  any  combina- 
tion of  features  you  could  want 
is  available  m  adhesive-backed 
tiile  or  seamless  sheet  flooring. 
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Easy  Installation 

Tile  has  always  been  easy.  Now 
we've  made  seamless  sheet  floors 
just  as  easy  with  the  Armstrong 
Trim  and  Fit™  installation  kit. 
It's  everything  you  need  to  do  it 
right  the  first  time. 
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The  Annstrong  Fail-Safe  Guarantee 

It's  simple.  Install  your  new 
Armstrong  floor  with  our  Trim 
and  Fit  kit,  and  if  you  goof  when 
you  cut  or  fit,  we'U  replace  the 
flooring  free.  See  your  participat- 
ing retailers  for  details. 
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Free  Project  Planning  Pack 

It's  packed  with  goodies  to  help 
you  get  your  project  from  start 
to  fimsh:  a  "Rainbow  of  Color" 
guide  to  today's  hot  colors,  floor 
plan  designer  and  product 
estimator,  and  colorful  hterature 
on  Armstrong  do-it-yourself 
floors. 


To  Order  Your  Project  Planning  Pack 

Call  our  toll-free  consumer  fine, 

1  800  233-3823,  and  ask  for  Dept.  55GLH. 

Or  send  this  coupon  to  Annstrong, 

Dept.  55GLH,  RQ  Box  3001,  Lancaster,  PA  17604. 


City 


Zip 


mstrong 


CAN  THIS  MARSIAGE  BE  SAVED?  7  can't  believe 
Joyce  would  let  this  mistake  ruin  our  marriage." 
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with  us.  Tferribly  hurt,  he  stayed  in  a 
bad  mood  for  days,  brooding  about  the 
boys'  being  ungrateful,  that  he  was  get- 
ting old.  A  few  weeks  ago,  he  seemed 
particularly  distant,  so  that  night  I 
teased  him  that  maybe  he  was  no 
longer  interested  in  me.  He  said, 
'That's  not  it,  Joyce;  I'm  just  preoc- 
cupied with  my  work.'  And  I  believed 
him!  After  all,  I  knew  that  a  big  reno- 
vation project  was  taking  much  longer 
than  it  should  have  and  that  his  best 
carpenter  had  just  left  for  another  job. 
He  seemed  so  genuinely  upset  that  I 
started  to  feel  more  than  a  little  silly 
for  suspecting  him  of  being  unfaithful. 

"Of  course,  now  I  realize  this  was 
also  about  the  time  Peter  began  to  get 
unusually  busy  at  work.  He  would 
often  go  to  the  office  in  the  evening, 
which  he  never  did  before.  My  old  fears 
started  to  surface  again,  but  then  Peter 
came  home  on  Valentine's  Day  with  a 
huge  heart-shaped  box  of  candy,  and  a 
card  that  read,  'For  Joyce,  my  only 
love,'  and  I  thought  I'd  been  mistaken. 

"Yet  my  peace  was  short-lived.  The 
next  day,  Sunday,  he  left  to  coach  a  ball- 
game  and  then  to  spend  a  few  hours  at 
the  office.  I  stayed  home  to  bake  some 
pies  for  the  school  bake  sale  and,  on 
impulse,  decided  to  take  one  to  Peter  at 
work  as  a  special  surprise.  When  I  ar- 
rived, Peter  wasn't  there. 

"I  felt  numb  but  I  struggled  to  stay 
calm  as  I  drove  home.  I  wanted  desper- 
ately to  believe  that  this  wasn't  hap- 
pening, but  a  sixth  sense  told  me  some- 
thing was  wrong.  The  next  morning,  I 
had  to  borrow  ten  dollars  to  pay  the  dry 
cleaner,  and  when  I  went  to  get  it  from 
Peter's  wallet,  I  saw  a  scrap  of  paper 
with  a  phone  number  written  next  to 
the  initials  'L.M.'  Heart  pounding,  I 
copied  the  number  and  when  Peter  was 
in  the  shower,  I  dialed  it. 

"As  soon  as  the  person  answered  the 
phone,  I  hung  up — it  wasn't  hard  to 
recognize  that  distinctive  Southern  ac- 
cent. 'L.M.'  was  Lorraine,  the  twenty- 
two-year-old  hygienist  who  had  started 
working  for  our  longtime  dentist  about 
six  months  ago. 

"Without  skipping  a  beat  this  time,  I 
marched  into  the  bathroom  and  con- 
fronted Peter.  'If  you  have  any  respect 
for  me,  you'll  tell  me  the  truth,'  I  cried. 
"Peter  looked  shocked  but  then  he  said, 
'Yes,  you're  right.  But  it  was  only  for 
sex.'  As  if  that  was  supposed  to  make  it 
£ill  perfectly  acceptable! 
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"That  was  three  weeks  ago.  At  this 
point,  I  can't  even  talk  to  Peter  without 
cr3dng.  I  only  wish  that  I  could." 

PETER^S  TURN 

"I  can't  believe  Joyce  would  let  this  ter- 
rible mistake  break  up  our  twenty-year 
marriage,"  said  Peter,  aged  forty-three, 
a  heavyset  man  with  a  ruddy  complex- 
ion and  salt-and-pepper  hair  "I  feel 
very  guilty  about  what  I  did  and  wish  I 
could  convince  her  that  my  relation- 
ship with  Lorraine  was  strictly  sex- 
ual— she  was  a  pla3^hing  for  me,  just 
as  I  was  for  her.  Lorraine  is  young  and 
has  no  intention  of  settling  down  yet. 
And  I  certainly  don't  want  my  mar- 
riage to  end.  We've  worked  hard  to 
build  a  comfortable  family  life  to- 
gether— but  maybe  that's  the  problem. 
We've  become  so  set  in  our  ways. 
Frankly,  I  got  bored. 

"At  first,  I  was  totally  captivated  with 
Lorraine  and  rationalized  that  I  wasn't 
really  hurting  Joyce  because  what  I  felt 
for  Lorraine  was  animal  attraction,  pure 
and  simple.  But  over  the  last  few  months, 
I  started  to  feel  awful  about  Joyce.  Val- 
entine's Day,  especially,  I  felt  so  guilty 
after  I  had  met  Lorraine  at  lunch  that  I 
stopped  at  the  candy  store  and  bought 
Joyce  a  huge  box  of  chocolates. 

"Yet  I  couldn't  break  off  the  affair 
Lorraine  is  so  fantastically  uninhibited 
in  bed — the  complete  opposite  of  Joyce, 
who  always  wears  those  touch-me-not 
nightgowns.  I've  always  known  that 
Joyce  just  doesn't  like  sex.  Oh,  sure,  she 
never  actually  says  no — but  it's  clear 
she's  not  readly  interested. 

"I  suppose,  though,  I  have  no  right  to 
expect  Joyce  to  be  more  adventxirous 
about  sex.  She's  a  nice  girl,  in  the  old- 
fashioned  sense.  I  had  never  dated  any- 
one so,  well,  ladylike.  But  that's  exactly 
why  I  fell  in  love  with  her. 

"During  the  first  few  years  we  were 
married,  our  sex  life  was  okay  but  not 
great.  After  we  had  the  kids,  though,  it 
came  to  a  complete  halt.  Weeks  went  by 
and  we  never  made  love — Joyce  was  so 
afraid  the  kids  would  hear  us  or  won- 
der why  the  bedroom  door  was  closed. 

"Even  today,  Joyce  uses  the  children 
as  an  excuse  not  to  have  sex.  Take  that 
cruise  we  went  on  last  winter.  It  could 
have  been  a  perfectly  romantic  getaway 
for  the  two  of  us,  but  instead  we  never 
got  away  from  the  kids!  Frankly,  I  wish 
we  had  gone  by  ourselves.  The  boys  are 
teenagers  now  and  they  don't  even  like 
to  be  seen  with  us,  let  alone  do  any- 
thing with  us.  But  Joyce  spent  the 


whole  cruise  planning  things  for  them. 
"Needless  to  say,  I  feel  miserable.  It 
seems  that  in  the  last  few  months 
something's  gone  wrong  with  every- 
thing I've  worked  so  hard  on — my  busi- 
ness and  my  marriage.  I  know  I  flirt  a 
lot — that's  my  nature — and  I  know  this 
time  I  went  way  too  far.  But  I  want  to 
save  my  marriage.  If  Joyce  would  just 
stop  crying,  maybe  we  could." 

THE  COUNSELOR'S  TURN 

"By  the  end  of  the  first  session,"  said 
the  counselor,  "I  knew  this  marriage 
was  structurally  sound  even  though  it 
had  fallen  into  disrepair  It  was  clear 
that  Joyce  and  Peter  loved  each  other, . 
and  that,  although  Peter's  infidelity 
was  motivated  by  something  more  com- 1 
plicated  than  'just  sex,'  it  didn't  repre- 
sent any  deep  rejection  of  Joyce. 

"This  couple's  values  and  interests  — 
the  essential  underpinnings  of  a  mar- 
riage— were  compatible.  They  had  both 
worked  hard  to  afford  a  way  of  life  that 
they  cherished,  and  they  both  enjoyed 
participating  fully  in  family  activities. 
But  ironically,  their  devotion  to  their 
children  proved  to  be  a  divisive  as  well 
as  an  enriching  element:  Their  mar- 
riage was  much  too  child-centered,  and 
over  the  years,  they  had  allowed  their 
child-rearing  concerns  to  overshadow 
their  private  relationship.  Unwittingly, 
Joyce  had  failed  to  give,  and  Peter  had 
never  asked  for,  some  much-needed 
physical  and  emotional  attention. 

"Fueling  the  problem  was  the  fact 
that  the  boys,  as  they  entered  adoles- 
cence, naturally  gravitated  toward 
their  friends.  As  Peter  saw  his  chil- 
dren, so  long  the  focus  of  his  life,  out- 
growing their  need  for  constant  atten- 
tion, he  felt  old.  And,  as  often  happens 
in  a  marriage,  he  tended  to  blame 
Joyce  for  his  problems.  The  affair  with 
Lorraine  seemed  the  perfect  antidote  to 
Peter's  mid-life  crisis. 

"Another  major  problem  in  this  mar- ' 
riage  was  highlighted  by  Joyce's  deci- 
sion to  wait  and  suffer  in  silence  rather  ■ 
than  confronting  Peter  when  she  first 
suspected  his  unfaithfulness.  Although 
this  is  not  an  unusual  response,  it  re- 
vealed to  me  that  the  close  communica- 
tion that  Joyce  and  Peter  had  shared 
during  their  early  years  had  dissolved.  : 

"What's  more,  for  all  his  flirting  and 
his  ease  in  joking  about  sex,  Peter  was 
imable  either  to  recognize  or  express 
his  real  needs  and  feelings,  especially 
since  he  harbored  an  old-fashioned,  er- 
roneous notion    (continued  on  page  18) 
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CAN  THIS  MARRIAGE 

continaed  from  page  14 

that  nice  women  don't  behave  brazenly 
in  bed.  To  a  certain  extent,  Joyce  also 
felt  this  to  be  true.  Her  strict  upbring- 
ing led  her  to  believe  that  she  didn't 
really  have  a  right  to  certain  sexual 
feelings  or  desires.  And,  good  wife  that 
she  was,  she  always  waited  for  her  hus- 
band to  make  the  first  move.  Further- 
more, since  Peter  had  never  told  her 
directly  that  he  wanted  her  to  initiate 
sex  or  to  wear  sexier  nighties  to  bed — 
he  only  hinted  at  it  with  jokes — this 
couple  went  for  years  without  ever 
sharing  their  deepest,  strongest  needs. 

"Instead  of  making  wrisecracks,  I  sug- 
gested, Peter  should  try  to  straightfor- 
wardly verbalize  his  thoughts.  With 
much  effort,  Peter  finally  admitted  he 
had  for  years  felt  unsatisfied  with  their 
sex  life.  Initially,  Joyce  was  shocked  emd 
hurt,  but  when  I  told  her  it  was  time  the 
two  of  them  started  speaking  honestly  to 
each  other,  her  defensiveness  softened. 
She  vowed  to  try  to  change. 

"And,  much  to  Peter's  delight,  she 
did — gradually.  Though  it  was  not  pos- 
sible for  Joyce  to  shed  all  her  hang-ups 
about  sex,  she  bought,  as  Peter  proudly 
reported,  'a  whole  closetful  of  sexy 
nightgowns'  and  made  an  effort  to  occa- 
sionally initiate  sex.  And  for  the  first 
time  in  their  marriage,  she  installed  a 
lock  on  the  bedroom  door — a  gesture, 
surely,  but  one  that  pleased  Peter  enor- 
mously. Not  surprisingly,  Joyce  discov- 
ered that  eilthough  she  had  initially 
vowed  to  change  to  please  her  husbsmd, 
she,  too,  reaped  the  benefits  of  their 
new  commitrDent. 

"Once  the  sexual  problems  had  been 
brought  into  the  open,  we  discussed 
how  Joyce  and  Peter  had  allowed  their 
sons'  needs  to  supersede  their  own. 
Trom  now  on,  I  plan  to  schedule  some 
private  time  with  the  most  important 
man  in  my  life,'  Joyce  said  at  one  ses- 
sion. And  when  Peter  understood  that 
the  boys  didn't  love  him  any  less  just 
because  they  needed  to  be  with  their 
friends,  he  stopped  brooding  about  the 
past  and  concentrated  on  the  present. 
He  no  longer  feels  the  need  to  look  out- 
side the  marriage  for  excitement. 

"Peter  and  Joyce  are  clearly  headed 
in  the  right  direction.  At  their  last  ses- 
sion, they  told  me  that  last  summer,  for 
the  first  time  in  almost  fifteen  years, 
they  had  the  house  to  themselves,  since 
the  boys  went  to  sleep-away  camp.  A 
few  months  ago,  this  prospect  might 
have  seemed  dull  or  depressing,  but 
they  planned  weekend  trips  to  the 
beach  and  to  concerts  in  the  city — all 
the  activities  that  they  had  alvrays 
loved  but  had  long  denied  themselves. 
'And  not  one  Little  League  game,'  Peter 
announced  with  a  grin."  End 
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Take  Bufferin  to  relieve  minor  arthritis 
pain  fast.  The  medicine  in  Bufferin  goes  into 
your  bloodstream  fast  and  works  where  you 
hurt  to  quickly  relieve  minor  arthritis  pain.  So 
you  feel  better  for  hours. 

Take  Bufferin  to  reduce  inflammation. 

Many  people  with  arthritis  pain,  swelling,  and 
stiffness  don't  realize  that  inflammation  is  the 
primary  cause.  Bufferin  reduces  this  inflamma- 
tion so  that  in  several  days  it  begins  to  relieve 
the  stiffness,  swelling,  and  painiul  pressure 
around  your  joints. 


Arthritis  can  be  serious.  If  pain  persists 
more  than  10  days  or  redness  is  present,  consult 
your  doctor  immediately. 

BUFFERIN.  MEDICINE  FOR 

THE  PAIN  AND  INFLAMMATION 

OF  ARTHRITIS. 


Use  only  as  directed. 


RI5rOL-MY€R5 


A  WOMAN  TODAY 


'^MY  DAUGHTER,  THE  CHEERLEADER'' 

"Daddies  are  doctors,  mommies  are  nurses,"  my  daughter 
insisted.  Wliere  liad  I  gone  wrong?  By  Laura  Green 


s  I  was  chopping  vegeta- 
bles for  dinner  not  long 
ago,  my  nine-year-old 
daughter  walked  into 
the  kitchen.  "I  want  to 
show  you  something," 
she  said,  her  face 
tight  with  concentration.  I  know  the 
look  well;  it  says,  "Don't  mess  around. 
I'm  serious."  I  put  down  my  knife  and 
watched.  She  dropped  to  one  knee  like 
someone  about  to  propose,  then  leaped 
up,  cheering.  "Pepsi-Cola,  Coca-Cola, 
Royal  Crown!  Come  on,  Tigers,  bring 
the  whole  house  down!"  Her  little 
hands  beat  the  air,  her  eyes  shone  and 
her  ponytail  bounced.  Her  shoelaces, 
the  ones  with  rainbows  on  them,  flut- 
tered with  each  heartfelt  jump. 

"We're  gonna  beat  'em!  We're  gonna 
whip  'em!  We're  gonna  win  this  game! 
Yay,  team!"  she  chanted  as  she  danced 
around  the  tiny  kitchen  stage,  waving 
imaginary  pompoms.  She  brought  an 
unselfconscious  zest  to  the  razzle- 
dazzle  routine.  "You'd  better  watch  out, 
for  the  mighty,  fighty  Tiger  team  is 
here!  You'd  better  start  running!  Don't 
look  back!  Because  we're  gonna  win 
you!  And  that's  a  fact!" 

She  slid  into  an  uncertain  split,  as 
wobbly  as  a  new  colt.  She  was  beaming. 

"Whew,"  she  puffed,  getting  to  her 
feet.  "Think  I'll  make  a  good  cheer- 
leader?" She  was  adorable  in  her  seri- 
ousness, but  I  wasn't  sure  whether  to 
laugh  or  cry.  She  was  glowing,  I  was 
glum.  I  don't  want  my  children's  heads 
filled  with  notions  about  what  is  appro- 
priate for  girls  and  boys,  men  and 
women.  I  don't  want  them  to  put  limits 
on  themselves.  Yet  despite  my  constant 
effort,  they've  acquired  more  definite 
ideas  on  how  to  behave  as  male  and 
female  than  I  could  have  imagined.  As  I 
watched  my  daughter,  I  wondered  how 
this  had  happened. 

My  daughter,  the  cheerleader.  My 
son,  the  football  player  I  am  amazed. 
As  with  a  lot  of  working  mothers,  hav- 
ing a  job  has  made  me  take  a  new  look 
at  male  and  female  roles,  particularly 
where  work  is  concerned.  But  mv  chil- 


dren don't  share  my  ideas.  Despite 
what  I  thought  of  as  my  efforts  to  be  the 
world's  most  nonsexist  mom,  I  am  rais- 
ing a  pair  of  traditionalists.  My  daugh- 
ter couldn't  be  more  girlish.  My  six- 
year-old  son  is  all  boy.  But,  then, 
maybe  with  the  exception  of  General 
Douglas  MacArthur's  mother,  who  fol- 
lowed her  son  to  West  Point,  no  one  has 
children  who  turn  out  according  to  plan. 
All  I  really  want  for  my  own  young- 
sters is  to  have  them  believe  they  can 
do  any  job  or  pursue  any  career  they 
want.  But  ironically,  the  jobs  they  seem 


Laura    Green    with    Jennifer, 
nine,  and  Niclioias,  six. 

to  want  are  the  ones  boys  and  girls, 
respectively,  have  always  wanted.  Jen- 
nifer plays  at  being  a  nurse  while  Nich- 
olas plans  to  be  a  fireman.  I'm  amused 
and  sometimes  frustrated,  but  if  I'm 
laughing  at  anyone,  I'm  laughing  at 
myself  and  the  way  my  theories  about 
child-raising  banged  head-on  into  the 
reality  of  parenthood. 

"Everything  equal"  was  my  plan,  and 
my  husband,  Steve,  agreed.  We  never 
said,  "Boys  don't  cry"  or  "Girls  don't 
fight."  We  gave  each  of  them  dolls  and 


trucks.  She  never  touched  the  trucks,! 
but  he  raced  them  round  and  round.  He 
soon  gave  up  dolls,  because  they  weres 
"girl  things."  She  loved  to  feed  and 
dress  her  dolls,  tucking  them  in  at 
night  under  washcloth  blankets.  I 
never  told  her  about  Barbie  dolls,  but 
she  found  out  anyhow  and  began  a  non- 
stop campaign  for  one  of  her  own. 
Nothing  I  could  say  about  Barbies — 
and  I  said  everything  I  could  think  of — 
deterred  her  Somehow,  without  my 
knowledge,  she  obtained  a  secondhand 
Barbie  from  a  friend,  and  right  before 
her  fifth  birthday  party,  she  told  every- 
one to  bring  Barbie  accessories.  Our 
living  room  was  littered  with  little 
Barbie  shoes,  tiny  ruffled  dresses  and 
minute  combs  and  brushes.  Td  my  cha- 
grin, she  even  got  a  Barbie  broom  and  mop 

Each  year  my  son  asks  me  for  a  cap 
gun.  Each  year  I  disappoint  him.  He 
uses  his  hand  and  a  sharp  tongue-cluck 
to  simulate  one  anyway. 

And  my  situation  is  not  unique.  A 
friend  of  mine  had  not  planned  to  buy 
trucks  or  cars  for  her  one-year-old  boy 
until  the  day  she  found  him  down  on  all 
fours,  running  one  of  his  father's  shoe 
trees  along  the  carpet  and  saying, 
"Vroom,  vroom,  vroom." 

I'm  still  hoping  my  children  will 
change  when  they  are  older,  but  until 
now  they  have  been  adamantly  certain 
that  girls  do  this  and  boys  do  that.  At 
three,  my  daugher  said  she  would  be  a 
nurse.  "But  you  could  be  a  doctor  just 
like  Daddy,"  I  blurted  out. 

She  shook  her  little  head.  "No.  Boys 
are  doctors.  Girls  are  nurses." 

"But  Sareih's  a  doctor  And  so  is 
Cissy's  mom,"  I  protested.  She  knew 
them  as  mommies,  not  doctors,  and  she 
was  not  convinced.  Only  three,  I 
thought.  What  will  she  say  at  ten? 

Most  kids,  I've  learned,  stick  to  cut- 
and-dried  definitions  of  "correct"  be- 
havior And  to  compound  the  problem, 
children  are  herd  animals,  so  when  the 
leader  of  the  pack  wants  to  be  captain 
of  the  football  team,  all  the  boys  want 
to  become  football  players.  When  the 
fourth-grade      (continued  on  page  24) 


20 


LADIES'  HOME  JOURNAL  •  SEPTEMBER  198E 


IT  COMES 

TO  CLEANING 

fHEBATHROOM 

WE  FIGHT  DIRTY. 

In  the  bathroom,  it's  a  never  ending  war  on  grime. 
B  '  That's  why  you  need  Dow  Bathroom  Cleaner  with  Scrubbing 

^-^ -. — ^  Bubbles. 

^,^1^^ ^j.  They  not  only  clean  and  shine  tile, -porcelain  and  chrome,  they 

^vned^    disinfect  and  leave  a  fresh,  clean  smell.  And  they  never  scratch. 
BaQK^Jl^  Scrubbing  Bubbles  clean  so  well,  they  will  pass  your  toughest 

■    inspection. 
^  So  if  you've  had  it  with  cleaning  the  bathroom,  use  Dow 

iJ2    Bathroom  Cleaner  with  Scrubbing  Bubbles. 

We  do  the  fighting.  So  you  don't  have  to. 

DOW  BATHROOM  CLEANER.  LET  US  DO  YOUR  DIRTY  WORK. 


1||n 


in  ^ 


I  love  only  one  man.  I  wear  only  one'  fragrance. 

Emeraud^  by 


So  effective— improvement  begins  overnight. 
Yet  you  don't  need  a  doctor's  prescription. 


This  night-strength  cream  is  so  advanced  it  helps  remove 
old  dry  skin  cells  as  emerging  younger  cells  replace  them. 
Actually  helps  dimmish  the  aging  look  of  drying  skin  while 
you  sleep.  With  nightly  use,  you'll  wake  up  to  smoother, 
younger  looking  skin.  ,  .....v^.-^.w 

Clinical  tests  prove  it:  Overnight  Success  begins  to 
.work  overnight!  And  after  3  nights  use,  98%  of  women 
showed  an  improvement  in  the  condition  of  their  skin. 
Yet  you  don't  even  need  a  doctor's  prescription.  Now 
that's  something  to  sleep  on. 


Cellular  Replacement  Cream 


P^ernight  succe^ 

^"■"LAR  REPLACEMENT  CREA" 


Discover  Overnight  Success  tofi 
Wake  up  to  younger  looking  skin 


NOW 


Feminine 
itching 

simple  to  relieve 

. .  .as  easy  as  a  headache 


Now  there's  a  medication  to  relieve 
external  femirune  itching  as  easily  as 
aspirin  relieves  a  headache. 

And  that's  really  good  news,  be- 
cause minor  feminine  itching  is  just 
about  as  common  as  a  headache- 
brought  on  by  everyday  things  like 
jogging,  pantyhose,  even  normal 
perspiration. 

VAGISIL®  Feminine  Itching  Creme 
has  been  specifically  formulated  with 
medication  recognized  effective  by 
expert  gynecologists.  In  fact,  soothing 
VAGISIL®  Creme  has  been  used  by 
over  four  million  women 
who  need  fast  relief 
from  itching  and  ^A 

irritation.  s^dV^^^^^G 


^■^ 


""''  Of  course,  should 
the  irritation  persist,  see  your 
doctor  But  if  you're  like  millions  of 
other  women,  VAGISIL®  will  reUeve 
the  problem.  As  simply  as  aspirin  re- 
lieves a  headache. 

...and  new 
VAGISIL"'  Powder 
ends  feminine 

moisture 
problems 

VAGISIL"'  the  first  Femi-       «s,t- 
nine  Powder  that  solves        .■>  * 
wetness  problems,  has  a     vaqisil 
totally  unique  formula.  It         ;„;.„ 
combines  a  special  mois-       ~^- 
ture  absorber  25  times         "~ 
more  effective  than  talc . . . 
with  a  natural  emollient  to  protect 
delicate  skin.  Now  stay  fresh  and 
dry  all  day! 

Vagisil 

FEMININE  POWDER  &  ITCHING  MEDICATION 
Use  as  directed  ©  1985  COMBE.  Inc. 


A  WOMAN  T0DA7 

continaed  from  page  20 


girls  say  boys  are  yucky,  my  daughter 
chimes  in  that  they  are  disgusting. 
Rule  breakers  do  not  become  class  lead- 
ers. It  is  no  surprise,  given  the  exam- 
ples all  around  them,  that  boys  want  to 
be  the  athletes  and  girls  want  to  be  the 
cheerleaders. 

And  my  daughter  not  only  wants  to 
do  what  girls  do,  she  also  wants  to  look 
as  pretty  as  a  woman  can  look.  She 
practices  gestures  before  the  mirror, 
gracefully  brushing  imaginary  strands 
of  hair  from  her  face.  She  watches  when 
I  put  on  my  makeup.  "Teach  me  how," 
she  begs.  1  never  set  my  hair,  but  she 
asks  me  to  show  her  how  to  do  that,  too. 
Her  faith  touches  me.  When  her  friends 
come  over  to  play,  they  get  dressed  up 
in  clothes  from  the  hand-me-down  box. 
My  son  has  a  friend  over  now.  You  can 
hear  the  thwack-bang-boom  of  their 
play  all  over  the  house. 

Where  does  it  come  from?  There  are 
no  simple  answers.  The  nurture  vs.  na- 
ture argument  has  gone  on  for  decades. 
Psychologists  debate  whether  it  is  gen- 
der or  upbringing  that  accounts  for  the 
fact  that  men  are  aggressive  and  math- 
ematically inclined  while  women  are 
verbal  and  more  attuned  to  nuances  of 
behavior  One  psychologist  I  know  re- 
minded me  that  sex  hormones  as  well 
as  genes  contribute  to  behavior  Tests  of 
babies  show  that  boys  are  more  likely 
to  crawl  around  obstacles,  lift  their 
heads  sooner  and  search  out  more  with 
their  eyes.  Infant  girls,  on  the  other 
hand,  recognize  faces  earlier  than  boys 
do  and  are  more  easily  soothed  when 
they're  crying.  "You  cannot  escape  the 
effect  of  sex  differences,"  said  the  psy- 
chologist. "They  are  there,  no  matter 
what  anyone  says." 

Yet  some  of  the  differences  between 
my  children  can  be  explained  only  by 
heredity  or  personality,  not  sex.  My 
daughter  was  a  placid  baby,  while  my 
son  kicked  and  screamed.  I  know  this 
has  nothing  to  do  with  gender,  because 
a  friend  of  mine  has  two  little  girls:  one 
feisty  and  fussy  like  my  son,  the  other 
content  to  take  life  in  stride  like  my 
daughter  My  friend  claims  it's  a  matter 
of  being  first-  or  second-born. 

If  certain  differences  in  our  children 
are  inherent,  however,  due  to  genes  or 
the  order  of  birth,  we  have  no  doubt 
contributed  to  their  flowering.  My 
daughter  is  more  sensitive  to  criticism 
than  her  brother,  who  seems  to  have  a 
stainless-steel  shell.  I  can't  help  won- 
dering— did  we  inadvertently  teach  her 
to  overreact  and  him  to  shrug  things 
off,  or  did  school  hold  them  to  different 
standards? 

My  musings  escalated  to  panic  one 
day  when  I  realized  I  have  separate 
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ways  of  disciplining  my  children  an 
standards  of  behavior  for  each  that  car 
not  be  explained  by  their  personalities 
I  catch  myself  frowning  at  Jennife 
when  she's  boisterous,  yet  I  actually  ex 
pect  such  behavior  of  my  son.  I  allowet 
Nicholas  to  cross  the  street  at  a  youn ' 
ger  age  than  I  did  Jennifer  I  kept  he  1 
home,  baking  cookies,  with  me.  Am  | 
my   worries   about   her   are   differen 
from  my  concerns  about  my  son.  1 1 
bothers  me  when  she  does  not  havil 
friends  over  to  play,  because  girls  an  | 
supposed  to  be  sociable.  I  expect  her  t< ! 
be  more  thoughtful  and  understanding 
When  I  treat  my  children  differently,  w 
it  any  wonder  they  act  that  way?  Anc 
that  they  ignore  my  sermons  on  unisej 
careers?  And  shouldn't  I  admit,  if  onl) 
to  myself  that  part  of  me  enjoys  seeing 
Nicholas  acting  like  a  boy  and  Jennifei 
like  a  girl? 

It  is  hard  to  change  the  patterns  of  z 
lifetime  even  when  we  feel  they  are  du€ 
for  an  overhaul.  My  husband  and  ] 
learned  how  to  be  old-fashioned  par- 
ents from  our  parents,  who  just  as- 
sumed that  boys  will  be  boys  and  girls 
will  be  girls.  It  was  as  simple  as  sugai 
and  spice  on  the  one  hand,  and  snakes, 
snails  and  puppy-dog  tails  on  the  other 
Steve  and  I  want  our  children  to  know 
it's  all  right  for  the  woman  to  pay  the 
bills  or  for  the  man  to  sew  on  a  button. 
And  we  teach  that  verbally,  but  we 
can't  guarantee  that  our  own  behavior 
toward  our  children  will  always  be 
evenhanded.  We're  still  grappling  with 
our  own  attitudes  about  how  men  and 
women  should  behave. 

Parents  are  the  greatest  influences 
but  not  the  only  ones.  When  adults, 
such  as  teachers,  interact  with  chil- 
dren, they  tend  to  fall  back  on  stereo- 
types. Kids  want  to  please  their  teach- 
ers, so  they  conform  to  the  stereotypes. 
It  all  adds  up. 

But  changes  do  come,  bit  by  bit.  This 
morning  at  breakfast  I  saw  the  first 
sign  that  one  of  my  ideas  might  be  tak- 
ing root.  My  daughter  said  she  had 
changed  her  mind.  "I'm  going  to  be  a 
doctor  who  helps  people  out  of  wheel- 
chairs," she  announced.  I'm  not  sure 
how  she  reached  that  decision — per- 
haps from  seeing  how  serious  Steve  and 
I  are  about  our  respective  professions — 
and  I  don't  know  whether  it  will  stick.  1 
doubt  it.  She  is  only  nine.  But  that 
doesn't  matter  What  is  important  is 
that  she  is  beginning  to  see  there  are 
lots  of  choices  for  both  boys  and  girls. 
For  what  troubles  me  is  not  my  chil- 
dren's choices  for  themselves.  It  is  only 
when  they  feel  they  have  so  few  of  them. 

That's  why,  that  night  in  the  kitchen, 
when  my  little  girl  was  practicing  her 
cheerleading,  I  didn't  give  her  a  lec- 
ture. Show,  don't  tell,  I  told  myself  And 
that's  what  I'm  trying  to  do.  End 
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i  IVEU  DO  ALMOST^ 

FOR  YOU  THIS  CHRISTMAS 


160  page  catalog 
with  over  780 
exciting  gift  ideas. 


You'll  see  just  how  far  we  go  to  make  your 

holidays  memorable  when  you  send  for  our 

big,  new  160-page  FREE  CATALOG!  It's  brimming  with  great  gift 

ideas.  Tasty  cheeses.  Tempting  sausages  and  meats.  European-quality 

pastries,  tortes,  candies  and  more!  Includes  200  gifts  under  $10, 

many  under  $5. 

Two  credit  plans  with  0%  Interest 
and  no  down  paymentl 

Select  from  two  great  plans;  Choose  'n  Charge  with  February 
payment  or  10/4,  Credit  Plan  and  take  up  to  10  months  to  pay. 
Either  way-you  can  save  when  you  buy  from  The  Swiss  Colony. 
MAIL  CARD  ATTACHED.  If  card  has  already  been  taken,  write  The 
Swiss  Colony,  Dept.  WH,  Madison,  WI 53794-0003. 

JhcSu^issColoTUj 

of  Monroe,  Wisconsin 
Gifts  of  perfect  taste  since  1926. 
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^^^^rtiis  fall,  classic  makeup  re- 
^^^^*tums  in  rich,  elegamt  colors 
^H    and  velvety  textures  that  are 
^1    especially  attractive  for  eve- 
^1    ning.  The  emphasis  should  be 
^H    on   either  eyes   or  lips,   not 
^H    both.  Select  one  for  highlight- 
^H    ing.  Our  expert  tips  are  from 
^H    Cris   Galjour  of  Pipino-Buc- 
^H    cheri  Salon,  in  New  ifork  City. 
FOUifOATfON  Stay  close  to  your  skin 
tone    to    complement    the    stronger 
tones  you'll  be  using  for  eyes  or  lips. 
For  an  ultra-smooth  matte  finish,  ap- 
ply   an    oil-free    moisturizer    under 
foundation  or  cream-powder  makeup. 
The   following   technique    will    help 
make   the  matte   look   last:   Gently 
press  loose  translucent  powder  on  T- 
zone  with  a  puff;  whisk  to  outer  face 
with  a  fluffy  brush. 
CHEEKS  A  gentle  haze  of  color  (rose, 
peach,  apricot  or  pink)  is  all  you  need 
(remember,  focus  is  on  eyes  or  lips). 
EYES  For  dazzling  eyes,  select  vivid, 
velvety  shadows  and  liners.  Apply  a 
sheer  wash  of  eyeshadow  in  taupe. 


Fall  makeup,  trim  lunches,  a  top-notch 
midriff  toner;  next  page,  pointers  for  eyes. 


mustard,  apricot,  pink  or  gray — from 
lashes  to  brows.  Then  add  a  more  in- 
tense color — such  as  sapphire  or  moss 
— to  lids  alone.  A  soft,  subtle  liner 
and  black,  sable,  pine  green  or  blue 
mascara  define  eyes.  (For  more  on 
eyes,  turn  to  page  30.) 
tfPS  To  spotlight  full,  luscious  lips 
try  using  shades  of  cognac,  wine  or 
red.  If  you're  focusing  on  eyes,  then  a 
soft  shimmery  shade  on  your  lips  (pale 
rose,  golden  beige  or  burnished  peach) 
gives  your  face  an  overall  balance. 
COLOR  CLUfS  Keep  your  makeup 
color  strong  and  full  by  applying  pow- 
der over  creams  on  cheeks  and  over 
pencils  on  eyes.  Test  blending  ability 
of  eyeshadows  and  pencils  before  buy- 
ing. The  better  they  blend,  the  more 
shades  you  can  create — from  pales  to 
smoky  smudges.  Pair  eyeshadow  with 
colored  mascara  for  maximum  visibil- 
ity. One  dynamic  duo:  amethyst  kohl 
pencil  and  violet  mascara.  Don't 
match  eyeshadow  exactly  to  your  eye 
color;  it's  contrast  that  draws  atten- 
tion to  your  eyes.  Blue  eyes,  for  in- 
stance, get  a  lift  from  lavender,  rust  or 
bronze  shadows. 

Two  ways  to  carry  off  the  sophisti- 
cated look  are  illustrated  on  the  mod- 
els above.  Left:  a  bronze  palette 
from  Maybelline  goes  well  with 
this  season's  velvets  and  brocades. 
Face:  Delicate  Tkupe  Moisture  Whip 
Natural  Blush.  Eyes:  Brilliant  Bronze 
on  lids,  Frosty  Peach  on  brow  bone; 


TWIST 

For  showing  off 
today's  waist- 
conscious  styles: 
an  easy  way  to 
a  trimmer 
middle. 


// 


From  the  Body 

Design  by  Gilda' 

exercise  program. 

©  1979.  1983. 

1984  by  Gilda  Marx. 

orStanawitn 
v-nees  bent, 
s  clasped 
■-''--  bent, 
-y  in 
itxerl^ht, 
^ts  often. 


powder  shadows  from  "The  Divine 
Browns"  Expert  Eyes  Trio  Eye  Shad- 
ow Kit;  Imperial  Plum  Expert  Eyes 
Liner  Pencil;  Brownish  Black  Fresh 
Lash  24-hour  Mascara.  Lips:  Fire- 
light Bronze  Ultra-Slim  Lipstick. 
Right:  Vibrant  reds  from  Revlon's 
Rich  and  Famous  collection.  Face: 
Nouveau  Rouge  Soft  Lustre  Blush- 
On.  Eyes:  Black  Diamond  and  Spar- 
kling Burgundy  Custom  Eyes  shad- 
ow. Lips:  Blaze  of  Red  Super  Lustrous 
Cream  Lipstick.  ► 


Delicious  low>cal  meals  for  toting  to  work  or  eating  at  home 


Whether  brown- 
bagging  it  or 
eating  at  home, 
you  can  avoid 
lunchtime  fat 
traps.  Try  these 
quick  toss- 
togethers — all 
are  under  500 
calories — 
by  nutrition 
consultant  Ox 
Garcia,  president 
of  the  Personal 
Best  Group 
off  New  York. 


•  Hummus  Salad:  Top  Vz  cup  of  hummus  (chick 
peas,  sesame  seed  paste,  a  squeeze  of  lemon 
juice  and  pressed  garlic  clove)  with  parsley  or 
fresh  dill  and  sprouts.  Serve  on  dark  greens — 
spinach,  romaine  lettuce,  amgula — with  2  brown- 
rice  crackers,  sparkling  water  and  a  nectarine. 

•  Savory  Dip:  Blend  8  ounces  low-fat  cottage 
cheese  with  3  tablespoons  apple  cider  vinegar,  a 
dash  of  garlic  powder  and  several  grinds  of  fresh 
pepper.  Use  as  dip  for  broccoli,  cauliflower,  cel- 
ery, green  pepper.  Serve  with  a  slice  of  whole- 
grain  bread,  sugar-free  soda  and  an  apple. 

•  Gazpacho:  In  a  blender  puree  2  tomatoes  with 
1  garlic  clove,  1  tablespoon  wine  vinegar  and  Vz 
cup  tomato  juice.  Stir  in  Vz  diced  cucumber,  Vz 


diced  green  pepper  and  2  chopped  scallions. 
Chill.  Use  1  cup  for  lunch.  Serve  with  a  slice  of 
whole-grain  bread,  sparkling  water  and  a  pear 

•  Fruit  fVledley:  Cut  up  a  banana,  a  kiwi,  a  necta- 
rine, a  peach  and  4  strawberries.  Add  a  small 
handful  of  green  grapes  and  some  cmshed  pine- 
apple (fresh  or  canned  in  own  juice).  Marinate  in  Vz 
cup  orange  juice  and  Va  cup  apple  juice.  Serve 
with  2  brown-rice  crackers  and  sparkling  water. 

•  Chicken  Toss:  Mix  1  sliced  boneless  chicken 
breast  with  1  teaspoon  safflower  oil  mayon- 
naise, fresh  dill  and  parsley  and  a  dash  of  salt 
substitute.  Serve  on  dark  greens  with  a  slice  of 
whole-grain  bread,  sparkling  water  spiked  with 
apple  or  pear  juice,  plus  an  orange. 
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HALSA  SUNSHINE. 

Marigold  brings  out  golden 
highlights  in  natural  blonde, 
fe  streaked  or  bleached  hair,    j 


HALSA  FIRE. 
Ginger  Root" 
formula  lights 

the  fire  of  red  or 
auburn  hair. 


ampoos  and  Conditioners 


Swedish  Ocgci  ;-^- 

fcinnAl         J^?^l - 
SHAMPOO 
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BEAUTY  JOURNAL 


EYE  OPENERS 


quick 
course:  how  to 
play  up  your  most 
flattering  feature. 
By  Amy  Greene 


If  you  ask  a  woman  what  she  feels  is 
her  best  feature,  chances  are  she'll 
say  her  eyes.  And  yet  so  many  women 
take  this  built-in  beauty  asset  for 
granted.  How  can  you  make  the  most 
of  your  eyes?  Don't  cling  to  old-fash- 
ioned eye  makeup  just  because  it's  fa- 
miliar. It  can  instantly  date  even  a 
carefully  made-up  face. 

Eye  makeup  should  be  used  to  en- 
hance your  eyes,  yet  the  products 
themselves  should  never  be  noticed. 

Here  are  some  tips  on  making  your 
eyes  beautifiil,  starting  from  the 
first  step — concealing  those  dark  cir- 
cles— to  that  final,  dramatic  eye- 
opening  brush  of  mascara. 
DARK  CIRCUS  Nearly  all  women  have 
dark  areas  around  their  eyes — over  as 
well  as  under  the  eye,  and  especially 
in  the  corners.  Age,  contrary  to  popu- 
lar m3rth,  isn't  really  a  cause;  young 
people  are  just  as  prone  as  older 
women  to  unattractive  dark  circles. 
HOW  TO  COPC  When  you  apply  mois- 
turizer and  foundation,  remember  to 
cover  the  entire  eye  area.  Lighten  any 
tiny  veins  and  natural  dark  areas 
around  the  eye  with  a  concealer  in 
soft  stick,  paste,  liquid  or  cream  form. 
Apply  in  tiny  dots  wherever  needed 
and  blend  thoroughly.  Since  the  eye 
area  has  no  oil  glands,  you  may  have 
to  add  a  little  moisturizer  to  make 
concealer  blend  more  easily.  Conceal- 
er should  be  lighter  than  your  founda- 
tion— and  always  applied  over  it. 
SHADOWS  AND  PENCfiS  Always  pow- 
der the  entire  eyelid,  even  if  you  don't 
plan  to  wear  eyeshadow.  Without  eye- 
makeup  color,  powder  will  give  you  a 
finished  look;  it  will  also  help  eye- 
shadow to  adhere.  Any  mistakes  can 


also  be  more  easily  blended  away. 

For  the  best  control,  apply  all  pow- 
der eyeshadow  with  a  brush  and  not 
with  a  sponge-tipped  applicator.  Re- 
member to  blow  or  tap  excess  powder 
off  the  brush,  otherwise  flecks  will 
land  all  over  your  cheeks. 

After  color  is  applied,  it  should  al- 
ways be  blended  with  the  side  of  a 
cotton  swab.  Unblended  color  detracts 
from  the  natural  beauty  of  the  iris. 

A  line  of  blue,  black,  charcoal  or 
teal  pencil  drawn  on  the  inside  rim 
of  the  eye  makes  the  white  appear 
whiter,  the  color  of  the  iris  deeper 
and  the  lashes  thicker  (Make  sure 
you  use  a  hypoallergenic  pencil  that 
doesn't  irritate  your  eye.) 

If  you  use  eyeshadow  pencils  on 
your  lid,  be  sure  they  are  soft,  or  the 
pressure  may  damage  the  sensitive 
skin  around  the  eye. 

Stay  away  from  liquid  liners.  Not 
only  are  they  very  difficult  to  use,  but 
they  often  look  hard  and  emphasize 
tiredness  toward  the  end  of  the  day. 

Eye  makeup  must  be  removed  every 
night.  Use  eye-makeup  remover  on 
pads  or  cotton  balls.  Keep  your  eyes 
shut  and  stroke  gently  down.  Don't 
open  eyes  until  you  have  rinsed  eye 
eirea  with  a  clean  washcloth  that  has 
been  dipped  in  warm  water. 

Forget  trjdng  to  match  your  eye  make- 
up to  your  clothes — use  the  color 
you're  in  the  mood  for  and  that  seems 
most  flattering  to  your  face. 

Copyright  ©  1985  by  Amy  Greene.  From  the  forthcoming 
book  THE  SUCCESSFUL  FACE,  by  Amy  Greene,  to  be  pub- 
lished by  Summit  Books.  Prmted  by  permission. 
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Ma  does  more  to  glamor- 
_  J  on  instantly  than  any- 
else.  Here  eiretips  onhowto 
uoc  it  to  advantage,  o  Open  your 

mouth,.   This  ^y<,<^'y>>y 

will  enlarge  yi^i^^^^vvvy^^^^^^^^^^^ 
the  eye  sock- 
et, opening 
the  aurea  you 
are  working 
nn     •  Upper 

Start  applying  at  the  mid- 
.1       of  the  eye,  brushing  straight 
up  towjird  the 


^     brow.    •    Then 
move  the  wand 
toward  the  out- 
er part  of  the 
eye ,  flicking  the 
lashes  up   and 
out,  using  the 
tip  of  the  mas- 
.vandto  coat  each  lash. 
vQ  inner  corner  is  trick- 
jst,  hut  dont  ignore  it,  for  it 
fram.es  your  eye. #  Comb  out 
lashes  between  coats.  Dab  off 
""   mistakes  using  a  moistened 
cotton  swab.  •  Bottomlashes: 
Hold  mascara  wand  verbLcallyg 
Just  like  a  v;riLndshield  wiper,? 
brushing  from  side  to  side.o 
Then   redo   horizontally.  Comb.s^ 


E.ye  products:  Which  ones  are  right  for  you? 


-^^^^                            .  ^^  '  l'TTTTM 

Concealer:  cream,  liquid 
or  stick  form 

Any  form 

Yes 
Yes 

Any  form 

Cream  or  liquid 

Loose  powder  for  whole  eyelid 
Powdered  eyeshadow 

Yes 

Yes 

Yes 

No 

Cream  or  liquid  eyeshadow 

No 
Yes 

Yes 

Liquid  only,  in 
flesh  tones 

Eyeshadow  pencils 
(fat  and  creamy) 

Yes 

No 

Thin  eyeliner  pencil 

Yes 

No 
No 
Yes 

Yes 

Bfwe  onf  y,  in 
strtiteqit  areas 

Liquid  liner 

No 

No 

Lash  curler 

Yes 

No 

Mascara 

Yes 

On  outer 
corner  only 

Cotton  swabs,  shadow  brush, 
comb/brush,  sharpener 

Yes 

Yes 

Yes 
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Shampoo 
step  2  y"- 

^ep  3 

j3'^eoufro//er 


step  4 


;,','"  ^'^^  spray 
steps 


n>- 


..nTLEF.NALNETfGpESAtONG.LONOWM. 


S""^^' 
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IS  AIRSPUN  POWDER  A  MUST 

y  FLAWliSS  LOOK? 


%^ 


COTY  SAYS  YES 

AIRlSPUN 

Fv^CE'f'OWDER. 

Powder  spyn  so  fine,  skin  looks  perfectly 
flawless.  Oryjy  Airspun  comes  in  14 
micro-spun  shades:  Blends  beautifully. 
Matches  skin  tone, exactly.  For  that 
flawless  fintshing^Guch-it's  a  must. 
Do  it.  Powder  your  face  perfect,  with 
Airspun  (Pressed  fornlfe  too.) 


]^ixmMSsMh{tiwUm9ldSsy\itfM\m 


EXTRADRblNARYANSWERS.1c 


i 


1984CotyN.Y  Available  ,n  Canada  Model  *eanfigTran8lMcentA,rspun  Face  Ponder.  Champagne  Coty  2AfL 


uminesceni  Li 


psticK  Gown  by  Tony  Cha^ 


:icks  glides  d 

.  lever  waxy:  Yet  protects  lips  beauti I     , 
Coty's  unique  silk-spun  formula  blends 
pure  silk  with  very  intensive  moisturizer^. 
,  Prevents  dryness.  Contains  sunscrC" 
"^'^     Your  lips  feel  as  silky  as  they  looi 
I  n  24  coIor^Gonstant  shr  -*  "^ 


'^ 


ROBERT  WAGNER 


R.J.  enioys  being  surrounded  by  his  favorite  women — his  three  daughters  and  Jill  St.  John. 

"The  women  in  my  life" 


Only  for  the  sake 
of  his  three  young 
daughters  was 
R.J. — at  heart  a 
family  man — able 
to  pull  himself  out 
of  his  devastating 
depression  over 
the  death  of  his 
beloved  wife, 
Natalie  Wood 


By  Phyllis  Battelle 
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Nearly  four  years  have  passed  since  the  night  of 
November  29,  1981,  when  actress  Natalie  Wood 
lost  her  footing  aboard  the  yacht  Splendour  and 
drowned  off  the  California  coast. 

Her  husband,  television  star  Robert  Wagner, 
was  "absolutely  devastated."  He  and  Natalie 
had  been  married  to  each  other  twice:  first  in 
1957  (for  four  years)  and  then,  after  interim 
marriages  to  others,  again  in  1972.  At  the  time 
of  the  tragedy,  Natalie  and  R.J.,  as  she  called 
him,  were  lovingly  raising  their  three  daugh- 
ters. The  public  saw  something  almost  magical 
about  the  couple's  long  and  very  special  attraction  to  each  other. 
Even  today,  Wagner  struggles  for  words  to  describe  their  bond.  "It 
was  very  intense,"  he  says  in  a  barely  audible  voice.  Then,  pausing 
thoughtfully,  he  adds,  "It  just  was  always  there." 

After  Natalie's  death,  it  was  the  needs  of  the  children  that  ul- 
timately rescued  Wagner  from  his  depression.  He  sent  the  younger 
girls — Natasha  and  Courtney — who  were  then  eleven  and  seven,  to 
child  psychiatrists  and  sought  psychiatric  help  himself  (he  is  still 
receiving  counseling).  His  work,  as  star  of  the  ABC  series  Hart  to 
Hart,  was  also  a  psychological  lifeline.  When  the  series  was  unex- 
pectedly canceled  in  1983,  Wagner  was  shocked.  "But  amid  the  tears 
around  the  house,"  he  remembers,  "a  little  girl's  voice      (continued) 
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jia3iv[ft3M:_ ,  ^  ,^  _  3[ST^. 


e  th#ti  a  good,  wholesome 

*  ^snickers:  ^ 


^x 


■^ 


!  If! 


iiaua  ii^r  Liixougn^ne  door  after  school  and  head  straight 
antiy.  It's  SNICKERS'  time.  And  that's  O.K. 

SNICKERS  Bar  satisfies  their  hunger  between  meals. 
'     And  it  satisfies  my  desire  to  do  right  by  them. 

Every  SNICKERS  is  packed  with  fresh  peanuts, 
~  ^    peanut  butter  nougat,  caramel  and  niilk_^^ 
'f.f  chocolate.  And  it's  dated  for  freshtteggr""""*^ 
^olt  doesn't  need  any  preservatives.  I  like  that. 
F' Sit  feels  goodknovdng  that  when  my  kids 
Tme  home  himgry,  I  can  satisfy  them  with 
^    "B&methingthat  satisfies  me.  SNICKERS. 

t  "backed  with  peanuts, 
^SMICKERS  really  satisfiesr 


Mars  Inc.,  1985 


No  more  bloating. 


/ 

.    ■/ 

No  more  puf  f  iness. 


No  more  swelling. 

Aqua-Ban  is  an  effective, 
scientifically  formulated 
diuretic  (water pill)  that 
helps  eliminate  the  bloating 
and  discomfort  that  comes 
from  pre-menstrual  water 
retention.  The  next  time  you 
experience  temporary  water 
weight  gain  which  makes 
you  feel  uncomfortable  every 
month,  get  Aqua-Ban.  Get 
rid  of  bloat  and  feel  good 
all  month  long. 

(■,Good  Haut«<iNpir>g''-| 

Aqua-Ban.  ^^^si>J^Z^ 

The  bloat  remedy. 

®  1985  Thompson  Medical  Company,  Inc. 


ROBERT  WAGNER 

continaed 


said,  "Well,  Daddy,  now  you  can  spend 
more  time  with  us.'" 

In  the  past  few  yeairs,  Wagner  has 
devoted  himself  to  single  fatherhood, 
taking  the  girls  on  long  vacations,  often 
including  his  frequent  companion,  ac- 
tress Jill  St.  John.  At  times  his  fame 
threatened  to  intrude:  Hart  to  Hart, 
during  its  five-season  run,  became  a  hit 
in  eighty-four  countries,  and  fans 
trailed  Wagner  wherever  he  went.  "But 
people  were  wonderful,"  he  says.  "If  I 
said,  'I'm  sorry,  this  is  my  time  with  my 
kids,'  they  left  us  alone." 

Two  years  ago,  Wagner  decided  his 
family  needed  an  even  more  permanent 
change  of  scene.  He  moved  everybody 
out  of  the  Beverly  Hills  home  they  had 
shared  with  Natalie  and  onto  a  pictur- 
esque ranch  in  West  Los  Angeles. 

"It  was  time  to  turn  a  page.  I  wasn't 
erasing  the  memories,"  says  Wagner, 
whose  new  home  and  office  are  still  full  of 
photographs  of  Natalie  and  the  children. 
"The  memories  will  never  dissipate." 

After  Natalie's  death  and  the  can- 
cellation of  Hart  to  Hart,  Wagner  tried 
to  remain  a  very  private  man.  But  now 
he  feels  better  about  stepping  into  the 
spotlight  again.  He  has  a  new  TV  se- 
ries, Lime  Street,  due  to  premiere  on 
ABC  late  this  month,  and  he  invited 
Ladies'  Home  Journal  to  the  ranch  to 
meet  his  close,  happy  family  and  get  an 
intimate  glimpse  of  the  man  of  whom 
his  fifteen-year-old,  Natasha,  says  exu- 
berantly, "What's  Daddy  like?  Well, 
mmm,  for  one  thing,  he's  perfect.  Dad- 
dy just  does  everything  right." 

A  fortress  of  females 

Natasha  is  just  one  of  the  adoring  fe- 
males who  surround  Wagner  His  oldest 
daughter  is  twenty-one-year-olH  Kath- 
erine  (Kate),  from  Wagner's  in-between 
marriage  to  actress  Marion  Donen. 
Kate  breezes  in  as  we  talk — a  lithe, 
stunning  blonde,  bearing  a  sheaf  of 
glossy  portraits,  her  first  professional 
photos  since  she  decided  to  try  a  model- 
ing career.  "Tferrific,  baby,"  Wagner 
says,  flipping  through  the  pictures. 
Kate  came  to  live  with  her  father  and 
Natalie  "because  her  mother,"  he  ex- 
plains, "who's  a  wonderful  lady,  by  the 
way,  has  to  work,  and  Kate  loved  being 
in  a  family  with  our  younger  girls." 

The  younger  ones  are,  at  the  mo- 
ment, still  in  school.  Natasha,  who  just 
turned  fifteen  this  month,  is  Natalie's 
daughter  by  her  in-between  marriage 
to  British  producer  Richard  Gregson, 
but  she  calls  Wagner  "Daddy."  Robert 
and  Natalie's  only  child  together  is 
eleven-year-old  Courtney  Brook,  a 
sturdy  sprite  with  pale  blond  hair. 

"You  know,  Natalie  was  a  wonderful 
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mother,  and  when  she  was  alive  thei 
was  never  a  time  when  either  she  or 
was  not  with  these  kids,"  Wagner  saj 
thoughtfully.  "Now  I  have  to  work, 
take  them  with  me  whenever  I  possibl 
can,  but  I  can't  always  be  here,  so  I'm 
great  believer  in  outside  help."  For  th; 
help,  he  depends  on  his  longtime  hous< 
keeper,  Willie  Mae,  and  two  othf 
women  assistants,  one  of  whom  is  i 
charge  of  feeding  an  almost  completel 
female  retinue  of  pets,  including  fi^ 
dogs,  six  cats,  four  horses,  a  pony,  tw, 
goats,  sixteen  chickens,  a  dozen  p 
geons  and  eight  pheasants.  "I'm  th 
only  man  in  this  house — ^just  me  an 
one  dog  and  an  old  male  pheasamt."  H 
smiles  mischievously.  "I  love  it." 

Wagner  is  relaxing  at  a  poolside  t< 
ble  on  the  lawn  of  his  bucolic,  two-aci 
enclave.  At  age  fifty-five,  and  even  i 
brilliant  midday  sunlight,  he  combine 
an  almost  boyish  handsomeness  wit 
an  easy  elegance.  The  table  is  pe: 
fectly  set  for  an  alfresco  lunch:  in 
ported  cheese  and  wafers  on  a  silvt 
platter,  tuna  salad  in  crystal  goblet 
all  arranged  on  an  embroidered  line 
cloth.  The  ground  rules  for  this  inte 
view  have  been  as  carefully  set  as  th 
table:  I  have  been  warned  that  Wagne 
won't  talk  about  Natalie,  Jill  St.  Joh 
or  the  children. 

But  it  is  apparent  from  the  outs< 
that  the  rules  can  be  ignored,  at  lea 
up  to  a  point.  These  are  the  people  h 
loves,  and  he  interjects  their  namt 
casually  into  the  conversation.  "This  : 
a  wonderful  house,"  he  says  enthus 
astically,  looking  at  the  charminj 
thatched-roof  building.  "Jill  and  th 
kids  and  I  discovered  it  one  day  whil 
we  were  driving  around.  There  was 
horse  out  front  and  a  'For  Sale'  sigi 
The  girls  said,  'Oh,  Daddy,  let's  go  se 
it.'  "  It  was  love  at  first  sight  for  all  ( 
them,  but  Wagner  was  reluctant  t 
jump  too  quickly.  "We  had  been  livin 
in  Beverly  Hills,  and  Natalie  had  dec( 
rated  the  house  so  beautifully  befoi 
she  died.  I  didn't  want  to  abruptly  lea\ 
that — emotionally,  I  couldn't  do  it."  H 
pauses  thoughtfully.  "So  we  moved  oi 
very  slowly.  We'd  drive  here  and  paint 
room,  move  a  little  furniture  in,  a  piec 
at  a  time.  Jill  did  a  terrific  job  helpin 
us  decorate  the  house." 

Learning  to  love  again 

Jill  St.  John,  the  forty-four-year-old  ps 
trician  beauty  who  has  been  at  Waj 
ner's  side  since  two  months  after  Nati 
lie's  death,  is  obviously  important  t 
him.  But  when  asked  about  their  reh 
tionship,  he  suddenly  becomes  guarc 
ed.  "Where  does  Jill  fit  in?  I  think  she 
good  friends  with  the  girls.  They  seer 
to  have  a  lot  of  talks.  Jill  and  I  hav 
known  each  other  for  quite  a  long  tim« 
[They  have  been  friends  since  thei 
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Putyourclothes 
on  a  starch-free  diet. 

Magic  Sizing  puts  the  original  body  and  shape 
back  into  your  clothes,  without  the  starchy  coating 
that  can  make  them  feel  so  stiff  and  uncomfortable. 

That's  because  Magic  Sizing 
lightly  penetrates  the  fabric's  weave 
to  restore  its  natural  shape. 

So  your  clothes  drape  softly 
and  comfortably  without  crinkling. 
And  your  collars  hold  their  crisp 
clean  look— without  that  prickly 
cardboard  feeling. 

Give  Magic  Sizing  a  try 

And  say  goodbye  to  the  stiff, 
heavy  feeling  of  starch. 

Magic  Sizing  makes  clothes  look  fresh.  Not  stiff. 


O  ISSS.AimouT'DwiUnc. 


iarly  days  as  young  stars  at  Twentieth 
;)entury  Fox.]  She's  a  wonderful  woman." 

Jill,  three  times  married  and  di- 
vorced, has  said  she  was  warned  when 
>he  began  dating  Wagner  that  she 
:ould  not  take  Natsdie's  place.  Her  re- 
sponse: "I'm  not  taking  anybody's 
alace — I  make  my  own."  Jill  has  been 
ippearing  regvdarly  on  TV  since  Feb- 
ruary, doing  a  monthly  cooking  seg- 
nent  on  ABC's  Good  Morning  America. 
!^d  she  continues  to  design  and  sell 
Deautiful  silk  sweaters.  With  Wagner, 
ler  role,  at  least  for  now,  seems  to  be 
;hat  of  loving  confidant.  "We  have  not 
liscussed  marriage,"  Wagner  says,  and 
:here  have  been  no  family  conferences 
3n  the  possibility  of  a  new  Mrs.  Wagner. 
'I  will  probably  marry  again  at  some 
stage — I'm  sure  I  will,"  Wagner  says,  in 
a  voice  so  quiet  I  have  to  strain  to  catch 
it.  "But  that's  not  important  right  now." 
Nor,  he  says,  is  there  any  significance 
in  the  fact  that  he  recently  stopped 
wearing  the  wedding  rings  from  his 
two  marriages  to  Natalie — the  first 
ring  on  a  chedn  around  his  neck,  the 
second  on  his  finger.  "No  significance  in 
that.  I  took  them  off  for  my  new  role. 

"My  relationship  with  Jill  is  marvel- 
ous," he  continues,  "and  I  love  her  very 
much.  It  makes  me  happy,  and  my 
daughters  very  much  want  me  to  be 


happy.  I  think  I'll  just  leave  it  there," 
he  concludes  suddenly. 

A  fatherls  touch 

He  may  be  a  bit  hesitant  to  speak  about 
Jill  St.  John,  but  Wagner  is  perfectly 
comfortable  talking  about  his  daugh- 
ters. He  does,  however,  disclaim  any 
special  expertise  on  single  fatherhood. 
"You  do  the  best  you  can,  whether 
you're  a  father  or  mother — the  most 
important  thing  is  to  keep  those  lines 
of  communication  open.  That  sounds 
very  down-the-middle" — he  shrugs, 
smiling — "but  I  guess  that's  where  I 
am.  I  don't  knock  discipline,  but  I  don't 
believe  in  lajdng  down  heavy-duty 
rules,  because  I  want  my  kids  to  have  a 
lot  of  enthusiasm  in  this  blas6  world — 
a  passion  for  life — and  they  seem  to 
have  it.  I  don't  always  agree  with  what 
they're  enthusiastic  about,"  Wagner 
says  with  a  laugh.  "I'm  not  thrilled 
with  Prince,  or  the  punk  Cyndi  Lauper 
stuff,  but  they  are,  so  I  let  it  go." 

Nor  does  Wagner  preach  sexual 
mores,  although  he  has  made  it  known 
he  believes  in  fidelity  and  constancy.  "I 
get  so  bored  whvin  people  pontificate 
about  what  kids  should  do.  Remember 
when  Bing  Crosby  made  that  remark 
that  if  any  daughter  of  his  went  to  bed 
with  a  man  before  they  were  married. 


she'd  never  be  allowed  back  in  the 
house?"  Wagner  chuckles.  "I'm  a  great 
admirer  of  Bing  Crosby,  but  you  know 
he  had  a  stable  of  women,  and  for  him 
to  make  that  kind  of  blanket  statement 
was  wrong.  Every  situation  is  different, 
and  I  think  if  you  can  instill  in  a  child 
how  wonderful  and  important  love  can 
be,  then  it  will  be  thought  of  in  the 
right  way.  My  children  are  caring  peo- 
ple. That's  the  important  thing." 

As  though  on  cue,  daughters  Na- 
tasha and  Courtney  arrive  home  from 
school,  and  calls  of  "Hey,  Daddy"  re- 
sound from  the  kitchen.  As  they  hurry 
out  to  the  table,  the  enthusiasm 
Wagner  mentioned  is  bubblingly  ap- 
parent. Natasha,  an  animated  teenager 
who  is  a  replica  of  her  mother,  is  jug- 
gling her  ninth-grade  schoolbooks. 
Courtney  is  spooning  chocolate  ice 
cream  from  a  half-gallon  container. 
"Can  I  have  some  Brie?"  Natasha  sisks. 
"May  I  have  some  Brie,"  Wagner  cor- 
rects gently,  noticing  the  name  "Jason" 
emblazoned  in  Magic  Marker  on  the 
back  of  her  hand.  "Jason  is  my  love," 
she  sighs  with  mock  melodrama.  "He's 
this  guy  at  school  who  plays  the  drums 
— I'm  going  out  with  him  Saturday 
night.  Oh,  I  love  him  so-o-o  much!" 
Bored  with  the  conversation,  Courtney 
leaves.  (continued  on  page  1 75) 
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MAGIC  MOLLY 


/  knew  that  my 
granddaughter  was  special. 
Just  how  special, 
only  a  tragic 
accident  would  reveal. 


By  Mark  Havfkins 

I  was  smug.  I  had  it  made.  At  the  age  of  sixty,  I  had  the  ideal  life.  I  felt 
sorry  for  every  man  who  was  not  married  to  my  wife,  Charlotte.  I  had 
a  devoted  son  and  daughter  plus  four  bright,  healthy  grandchildren. 
We  lived  in  an  apartment  with  a  panoramic  view  of  San  Francisco 
Bay,  and  we  never  sat  down  to  dinner  without  wine. 

Then  the  phone  rang  on  April  16, 1970.  The  news  was  tragic:  Our  eight- 
year-old  granddaughter,  Molly — we'd  always  called  her  "Magic  Molly" — 
had  inadvertently  brushed  the  hem  of  her  nightgown  against  the  coil  in 
the  oven  and  now  she  was  burned  from  her  thighs  to  her  chin.  The  doctor 
didn't  know  if  she  would  live — or  if  she  would  want  to. 

I  hadn't  cried  in  forty  years,  but  I  stood  there,  by  the  phone  in  the  hall, 
clinging  to  Charlotte,  and  I  thought  our  tears  would  never  stop. 

Just  the  day  before,  we  had  driven  forty  miles  north  of  San  Francisco  to 
Inverness  to  visit  wdth  our  daughter  Julia  and  her  family.  Magic  Molly  had 
taken  us  on  what  she 
called  her  "Frog  Walk" 
— a  half-mile  stroll 
through  the  woods  and 
over  hills  to  a  lush  and 
verdant  meadow. 

She  showed  us  a  few 
bushes  of  wild  roses. 
Across  back  fences  she 
chatted  with,  and  intro- 
duced us  to ,  three  scrufiy 
but  friendly  dogs.  She  told 
us  about  her  favorite  blue 
jay,  who  was  hopping  on 
the  path  ahead;  and  she 
pointed  out  the  cloud  for- 
mation above  Tamales 
Bay  as  if  she'd  ordered 
it  just  for  us. 

When  we  got  to  the 
meadow,       (continued) 


40 


Molly  today,  a  bright- 
eyed  twenty-three-year« 
old  college  student.  Upper 
le^ },  Molly  at  age  six. 
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i YOU  CAN  THREAD  THEM  AS  FAST 
AS  YOU  CAN  SAY  "THE  AFFORDABLE 
SINGER  MIRACLE  MACHINES." 


Quick.  Who  has  an  entire  line  of 
quality  sewing  machines  that  are  easy 
to  use  and  easy  to  afford?  If  you  said 
Singer,  you've  obviously  heard  about 
the  Singer*  Miracle  Machines.  Take 
this  Stylist*  Machine  6233,  for  example. 
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ties.  If  that's  your  heart's  desire,  try  out 
Singer's  best— our  Ultra  Unlimited* 
Machine  6268. 


Like  every  other  Singer  Miracle 
Machine,  this  Stylist  machine  has  a 
free  arm  to  its  credit,  too.  A  real 
convenience  that  makes  it  a  snap  to 
get  at  hard-to-reach  areas.  Like  cuffs, 
sleeves  and  knees. 


Like  other  Miracle  Machines,  it  has 
Singer's  exclusive  6-second  threading. 
A  step  so  simple  you'll  get  it  right  first 
time,  every  time.  Even  tension  is  auto- 
matic for  almost  all  sewing. 

Another  feature  invented  by  Singer- 
and  found  on  all  Miracle  Machines- 
is  an  easy-in,  easy-out  bobbin. 

Construction,  stretch  and  decora- 
tive. All  these  stitches  are  yours  for  the 
using  by  simply  turning  a  dial. 

Built-in  buttonholer?  You  bet.  Which 
means  perfect  buttonholes  are  extra- 
ordinarily easy  to  create. 
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Ultra  Unlimited  Machine  6268 

Unlimited  creative  freedom.  And 
state-of-the-art  electronics  that  provide 
unlimited  design  and  stitch  capabili- 


Debulante  Machine  6212 

Price  a  primary  concern?  The 
Debutante*  Machine  6212,  for  exam- 
ple, gives  you  all  the  basics  and  more 
for  far  less  than  you'd  dare  dream. 

The  Affordable  Singer  Miracle 
Machines.  They  come  in  models  to 
suit  your  sewing  needs  as  well  as  your 
budget.  And  come  with  a  25-year 
warranty. 

To  find  the  one  that's  tailor-made 
for  you,  visit  your  Singer  retailer 
Pronto. 


SINGER 

*A  Trademark  of  The  Singer  Company. 
©  1985  The  Singer  Company. 
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65,000 

pLARE-TIP  BRISTLE! 
sweep  up 
dirt  ond  grit 
other  brooms  miss 
■even  sugor. 
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MAGIC  MOUY 

continaed 


I 


Molly  was  desolate.  No  frogs.  She  felt 
as  if  she'd  brought  us  to  see  a  play  and 
the  cast  hadn't  shown  up.  So  she  led  us 
on  a  detour  to  the  schoolyard  and  did  a 
flamboyant  acrobatic  act  on  the  metal 
rings,  floating  from  one  to  emother  as 
lightly  as  a  swallow. 

Bouncing  off,  she  turned  to  us  and 
politely  asked  if  the  performance  com- 
pensated for  the  disappointment  we  felt 
when  the  frogs  didn't  show  up.  We 
agreed  that  it  had. 

A  girl  about  Molly's  age  had  been 
stemding  off  to  one  side,  eyes  wide  at 
Molly's  acrobatics.  Timidly,  she  ap- 
proached, asking,  "Can  we  be  friends?" 

Molly  looked  at  the  stranger  and 
said,  "You  are  my  friend." 

Driving  home  that  night,  bemused 
and  delighted,  we  tried  to  figiire  out 
why  it  was  that  everything  Molly 
touched  turned  to  magic. 

Charlotte  said,  "Molly  believes  that 
the  earth  and  sky  are  gifts  given  to  her 
personally.  She  insists  that  we  share 
those  gifts  with  her." 

"I  think  it's  because  Molly  believes 
that  if  you're  a  human  being,  you  £ire 
family,"  I  said. 

Charlotte  told  me,  "Molly  was  walk- 
ing her  bicycle  beside  me  and  she  lifted 
it  gently  over  each  bump  in  the  road. 
When  I  asked  her  why,  she  said,  'Be- 
cause this  bicycle  and  I  are  old  friends.' " 

"I  mailed  her  a  five-dollar  bill  last 
week,"  I  said,  "and  Julia  told  me  Molly 
changed  it  into  one-dollar  bills  and 
handed  four  of  them  out  to  her  friends 
— not  on  a  basis  of  need,  but  just  as  an 
act  of  sharing." 

Charlotte  laughed.  "We've  got  to  stop 
boasting  about  our  granddaughter.  We 
have  become  the  world's  biggest  bores. 
There  are  probably  millions  of  children 
just  like  Molly." 

"What  a  happy  thought,"  I  said. 

A  painful  recoveiy 

Seeing  Molly  lying  in  her  hospital  bed, 
curled  up  and  in  pain,  I  tried  to  imag- 
ine her  thoughts.  For  eight  years  her 
life  had  been  a  series  of  fantastic  dis- 
coveries— mostly  joyous.  Now  she  was 
suddenly  confronted  with  an  over- 
whelming burden.  What  could  she  be 
thinking? 

She  gave  a  clue.  Always  when  we  vis- 
ited her  at  home,  she  drew  us  a  picture 
with  bold,  free-flowing  color.  Even  the 
first  day  in  the  hospital,  stunned  ais  she 
was,  she  managed  to  draw  us  a  picture 
of  a  turtle — but  the  colors  were  dark, 
the  drawing  tiny  and  cramped. 

During  the  next  two  weeks  Molly 
went  from  eighty-five  pounds  to  forty- 
five  pounds.  She  was  near  death.  Julia 
stayed  at  her  bedside,  telling  and  re- 
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telling  Molly's  favorite  fairy  tales,  sof 
ly  singing  songs,  but  mostly  just  sitting 
silently,    clasping    Molly's    hand    anc 
pouring  all  her  strength,  day  after  day 
into  her  daughter. 

Then  one  day,  Molly  responded.  She 
had  decided  she  wanted  to  live  again  \ 
She  came  back  into  the  world. 

Now  the  struggle  began:  For  ninety  . 
nine  days  Molly  would  fight  to  emerge  i 
from  her  burnt  shell.  How  long  is  nine 
ty-nine  days  to  an  eight-year-old  child' 
Psychologists  tell  us  we  can  estimate.  | 
Molly's  ninety-nine  days  would  seen  | 
like    eight    himdred     days    to   some- 1 
one  my  age.  Another  way  of  looking  at  ( 
it  was  to  put  myself  in  her  shoes.  All  h 
took  for  me  was  a  recollection  of  how 
far  away  September  seemed  to  be  when 
I  was  a  schoolboy,  looking  ahead  from 
the  June  vacation  break,  to  realize  how 
long  ninety-nine  days  were  to  her. 

Never  once  did  Molly  ask,  "Why' 
me?"  She  never  saw  any  injustice  in  here 
suffering.  On  the  contrary,  soon  after) 
her  second  month  in  the  hospital,! 
around  her  sixtieth  day,  when  we  came 
to  visit,  Julia  sent  us  away.  "Molly  can't 
see  anybody.  She  can't  stop  crying.' 
While  she  was  being  pushed  down  the  I 
corridor  she  saw  a  girl  sobbing  hysteri- 1 
cally.  The  girl  had  caught  her  hair  in 
the  propeller  of  a  motorboat.  A  four-i 
inch  hunk  of  her  scalp  was  torn  from  j 
her  head.  The  girl  told  Molly  that  her 
hair  would  never  grow  there  again." 

I  said  to  Julia,"If  agirl  getting  a  bald 
spot  shatters  Molly,  I  wonder  how  she 
would  feel  if  she  saw  another  child  who 
had  been  burned." 

"I  can't  bear  to  think  of  it,"  said 
Julia.  "It  would  destroy  her"  We  com- 
forted Julia,  and  tried  to  take  courage 
from  Molly's  compassion  for  others. 

During  her  second  week  in  the  hospi- 
tal Molly  had  begim  to  receive  skin 
grafts  from  the  unbumed  parts  of  her 
body.  We  watched — and  waited — for 
days,  then  weeks,  then  months.  Three 
months  later  she  left  the  hospital,  and 
the  years  of  rehabilitation  began. 

Her  special  resources 

Watching  Molly,  sometimes  closely  and 
sometimes  from  afar,  I  became  aware  of 
resources  in  the  human  body  and  spirit 
that  were  previously  vmknown  to  me. 

I  am  thinking  of  the  gala  day,  eigh- 
teen months  after  Molly  left  the  hospi- 
tal, when  she  invited  us  to  retiUTi  once 
more  to  the  schoolyard  with  her.  Once 
again  she  flew  from  ring  to  ring.  With 
her  long  blond  hair  flying,  she  pos- 
sessed as  much  physical  grace  as  before 
the  accident,  even  though  her  limbs 
were  red  and  scarred. 

As  I  watched  her,  I  marveled.  What 
was  the  flame  within  her  that  let  her 
triumph  over  real  flames?  I  knew  there 
were  great        (continued  on  page  188) 
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Some  women  know  how  to  live! 


fNow,  this  is  living!    if 
Feel  the  silkiness. 
Experience  the  softness, 
the  sheerness  and  the  // 
fantastic  fit.  So  silky.  Step   // 
into  new  Silk  Reflections    // 
pantyhose  and  you'll 
know,  this  is  living.   ^. 


The  silken  sensation. 


Available  in  selected  areas.  ©  1985  Hanes  Hosiery,  Inc. 
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THE 

HARDEST  CHOICE 
OFALL 

The  unending  conflict  of  doing  for  your  family  versus 
doing  for  yourself  By  Merri  Rosenberg 
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nita,  a  forty-four- 
year-old  guidance 
counselor  in  Char- 
lotte, North  Caroh- 
na,  appears  to  be 
the  quintessen- 
tially  modern  woman.  Accom- 
panied by  her  fifteen-year-old 
daughter,  Caroline,  Anita  re- 
cently moved  cross-country  to 
an  exciting  new  job  after  she 
was  divorced  from  her  husband 
of  eighteen  years.  She  prides 
herself  on  the  close  relation- 
ship that  she  has  vdth  Caroline, 
who  has  adjusted  well  to  the 
divorce,   and  on   the    seeming 


independence  of  her  new  life. 

Yet  Anita  confesses  that  she 
is  not  as  free  as  she  appears. 
For  instance,  she  has  often  can- 
celed plans  to  go  out  with 
friends  at  the  last  minute  when 
Caroline  wants  her  home — not 
because  her  daughter  wants  to 
do  anything  special  or  appears 
upset,  but  simply  because  she 
needs  to  know  that  Anita  is 
there.  And  Anita  admits  that 
she  hasn't  used  some  of  her  fa- 
vorite recipes  in  years  because 
she  always  gives  Caroline,  who 
is  a  fussy  eater,  first  preference. 

Diana,  thirty-eight,  is  a  full- 


time  mother  of  a  six-year-old 
and  a  one-year-old,  and  lives  in 
a  Boston  suburb.  A  former  pro- 
fessional singer,  Diana  has  no 
qualms  whatsoever  about  hir- 
ing a  baby-sitter  so  she  can  do 
the  marketing  or  run  other  house- 
hold errands,  but  she  won't  go 
out  for  voice  lessons  unless  her 
husband  is  available  to  watch 
the  children.  "Hiring  a  sitter 
for  that  is  too  self-indulgent," 
she  says. 

Carol  is  a  thirty-five-year-old 
secretary  and  the  mother  of  a 
seven-year-old  and  a  five-year- 
old  in  Ne\\i;own,       (continued) 
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)y  Carol  Lawson 

Fhe  first  doll  in  an  enchanting 
tew  suite  of  fairy  tale  dolls 
iy  this  renowned  British  artist. 

,g(  iCrafted  in  fine  porcelain. 
Individually  hand-painted.  $60. 
Please  mail  by  September  30,  1985. 
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Dnce  upon  a  time  there  was  a  little  girl  who 
ived  in  a  wonderful  world  of  make-believe. 
The  little  girl  grew  up  to  become  an  artist  of 
■enown,  re-creating  that  fairy-tale  world  again 
fUid  again  in  some  of  her  finest  work. 

Now  Carol  Lawson,  for  that  is  the  little 
^I's  name,  has  created  her  very  first  costume 
doll:  Goldilocks.  Inaugurating  a  suite  of  dolls 
:hat  portrays  the  most  delightful  heroines  from 
;he  world's  best-loved  fairy  tales. 

Carol  Lawson's  Goldilocks  is  thoroughly 
enchanting.  She  has  been  handcrafted  with  all 
:he  charm  and  care  of  the  fine  collector  dolls  of 
yesteryear.  Her  bisque  porcelain  head,  hands 
and  feet  have  been  sculptured  in  meticulous 
detail,  and  her  lovely  face  painted  by  hand. 

Goldilocks'  costume  has  been  designed  just 
for  her.  With  all  the  special  little  touches  one 
would  expect  from  a  Carol  Lawson  creation. 
Notice,  the  blue  satin  bow  perched  atop  her 
golden  curls  . . .  her  ruffled  pink-and-white 
polka  dot  dress  accented  with  tiny  satin 
rosebuds.  Even  her  own  pet  teddy  bear. 

The  result  is  a  completely  entrancing 
new  collector  doll  that  combines  the  finest 
craftsmanship  with  the  very  special  magic  of  a 
Carol  Lawson  original. 

Goldilocks  is  available  exclusively  from 
Franklin  Heirloom  Dolls,  and  only  by  direct 
application.  The  price  for  this  delightful 
Carol  Lawson  doll  is  just  $60 — which  may  be 
paid  in  convenient  monthly  installments. 

Each  imported  doll  will  bear  the 
distmguishing  mark  of  Franklin  Heirloom  DoUs 
and  will  be  individually  crafted  under  their 
close  supervision.  Each  will  be  accompanied  by 
a  Certificate  of  Authenticity  bearing  Carol 
Lawson's  signature,  together  with  a  specially 
written  commentary  about  the  fairy  tale  that 
inspired  this  lovely  work.  In  addition,  a  stand 
will  be  provided  on  which  to  display  the  doll  at 
no  additional  charge. 

To  acquire  Goldilocks,  no  advance  payment 
is  required  now.  However,  the  accompanying 
application  should  be  returned  by  September  30th. 


DoU  shown  smaller  than  actual  size  of  approximately  12"  in  height. 

, RESERVATION  APPLICATION- 


GOLDILOCKS  by  Carol  Lawson 

Limit:  One  doll  to  a  collector. 
Franklin  Heirloom  Dolls  Please  mail  by  September  30,  1985. 

Franklin  Center,  Pennsylvania  19091 

Please  enter  my  commission  for  "Goldilocks,"  a  collector  doU  of  fine  hand-painted  bisque 

porcelain  designed  by  the  internationally  renowned  artist,  Carol  Lawson. 

I  need  send  no  payment  now.  I  will  be  billed  in  3  monthly  installments  of  $20.  *  each, 
with  the  first  payment  due  when  my  doll  is  ready  to  be  sent  to  me. 

*Pliis  my  state  sales  tax  and 
a  total  of  $3.  for  shipping  and  handling. 

Signature 


UBJECT    TO     ACCEPTANCE 


Mr. /Mrs. /Miss. 


Address- 


City,  State,  Zip. 
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Pennsylvania.  After  the  birth  of  her 
children,  she  gave  up  gardening,  her 
favorite  hobby,  because  it  was  an  added 
expense.  "It  was  also  a  matter  of  time," 
she  says.  "Even  now,  if  I  do  any  simple 
yard  work,  I  feel  guilty  because  I'm 
spending  time  away  from  my  family.  I 
know  my  husband  would  never  con- 
sider giving  up  playing  racquetball 
twice  a  week.  He  doesn't  worry  about 
the  expense  or  the  time  that  he's  spend- 
ing away  from  me  and  the  kids.  But  I 
just  couldn't  indulge  myself" 

Cooking  only  what  one's  child  will 
eat,  not  allowing  oneself  the  inno- 
cent pleasures  of  gardening  or  music 
lessons — surely  these  cannot  be  real 
problems  for  contemporary  women.  Yet 
these  stories  probably  strike  a  chord  of 
recognition  in  many  wives  and  moth- 
ers. For  even  today,  when  women  can 
crew  space  capsules  and  run  for  vice- 
president,  many  if  not  most  women 
still  feel  guilty  when  they  are  not 
totally  selfless  in  their  personal  lives. 

Trying  to  decide  when  to  be  health- 
ily selfish,  when  doing  something  for 
oneself  is  actually  the  sensible  choice, 
is  a  problem  that  every  woman  who 
juggles  multiple  roles  must  face.  It  af- 
flicts  the   stay-at-home   mother   who 
doesn't  feel  entitled  to  pursue  her  own 
activities;  the  working  woman  who  bal- 
ances her  career  against  the  needs  of 
her  family;  and  the  single  mother  who 
wants  a  personal  life,  but  not  at  the 
expense  of  her  children's  emotional  se- 
curity. "The  whole  image  of  mother  re- 
mains that  of  someone  who  will  sacri- 
fice for  her  young,"  says  E.  Mavis  Heth- 
erington,  Ph.D.,  professor  of  psychol- 
ogy at  the  University  of  Virginia.  Yet 
during  the  past  few  years  women  have 
been  told  over  and  over  that  they  must 
learn  to  assert  themselves  and  satisfy 
their  own  needs. 

A  problem  for  every  generation 

These  contradictory  messages  have  cre- 
ated conflicts  for  women  of  all  ages.  For 
example,  women  whose  children  are 
grown  may  realize  belatedly  that  they 
have  neglected  themselves  for  most  of 
their  lives.  For  younger  women — 
raised,  in  many  cases,  to  believe  that  no 
one  could  be  more  important  than  they 
— there  is  the  shock  of  discovering  in 
both  marriage  and  motherhood  that 
they  can  love  their  families  enough  to 
want  to  sacrifice  for  them.  A  twenty- 
six-year-old  woman  in  Miami,  Florida, 
for  example,  gave  up  her  plans  to  pur- 
sue a  graduate  degree  in  nursing  when 
she  met  her  husband.  Although  she 
had  always  wanted  to  be  a  nurse,  she  is 
now  amazed  to  discover  that  she  is  will- 
ing to  channel  her  ambitions  into  his 
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business  dreams.  A  twenty-eight-year- 
old  in  California  turned  down  a  much- 
hoped-for  promotion  after  her  baby  was 
born  because  she  wanted  to  spend  as 
much  time  as  possible  with  him.  "I  felt 
guilty  that  I  wasn't  spending  enough 
time  with  my  son,  but  I  feel  guilty 
about  turning  down  the  promotion, 
too,"  she  says. 

For  women  in  their  late  thirties  and 
early  forties,  there  is  a  different  set  of 
problems.  "Marriage  and  children  were 
automatic  for  most  women  when  I  was 
in  my  early  twenties,"  says  Elaine,  a 
forty-three-year-old  working  mother  of 
three  teenagers  in  Philadelphia.  "But 
only  a  few  years  after  I  had  my  first  two 
children,  women  were  deciding  to  delay 
their  families  or  not  to  have  children  at 
all.  Still,  because  I  already  had  a  fam- 
ily, I  had  started  to  sacrifice  my  own 
needs  for  theirs.  So  even  though  I  have 
a  good  job  now,  I  can't  easily  say  no  to 
my  family,  and  I'm  often  frustrated  and 
exhausted." 


jOIMAH«AlT"«      siSTS 

*-^  \ane  Fonda  tape 

This  feeling  of  frustra- 
tion— from  being  up  until  eleven-thirty 
to  finish  the  laundry  and  prepare  the 
next  day's  lunches,  spending  evenings 
after  work  at  school  concerts  or  Little 
League  games  and  weekends  chauf- 
feuring  children  to  soccer  practice  or 
piano  lessons — would  undoubtedly 
trigger  sympathetic  responses  from 
most  women  on  similar  schedules.  De- 
spite gains  in  the  workplace  and  the 
expansion  of  opportunities,  it  is  still 
almost  always  the  wife  and  mother  who 
must  pull  the  pieces  of  the  family  to- 
gether, according  to  Mary  Anne  De- 
vanna,  research  coordinator  at  the  Co- 
lumbia University  Graduate  School  of 
Business.  "Women  are  still  responsible, 
and  feel  responsible,  for  how  things 
work  at  home,  both  practically  and 
emotionally." 

Yet  the  fact  that  many  women  chafe 
at  the  competing  demands  of  their  fam- 
ilies and  their  own  needs  reflects  a  pro- 
found social  and  psychological  shift. 
Women  realize  that  if  they  dedicate 
themselves  completely  to  their  fami- 
lies, they  end  up  feeling  cheated  and 


frustrated.  Yet  at  the  same  time,  if  tht 
decide  to  pursue  something  solely  f(| 
their  own  gratification  and  it  will  ta 
them  away  from  their  families,  tb 
still  feel  guilty. 

Sometimes  a  husband  can  be  th^ 
cause  of  such  self-defeating  attitudes  bi 
consciously  or  subconsciously  makin  i 
his  wife  feel  that  she  is  obligated  to  c 
whatever  he  asks.  Even  high-powere 
executives  can  be  surprisingly  subse 
vient  when  it  comes  to  a  husband's  d( 
mands.  One  top  businesswoman,  wh 
runs  a  multimillion-dollar  compan] 
and  earns  a  six-figure  salary,  admit 
that  she  has  spent  every  vacation  of  hel 
married  life  going  fishing  with  her  hu 
band,  even  though  she  does  not  li 
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fishing.    She's   a   tough   negotiator   s 
work,  but  she  accedes  to  his  wishe. 
without  a  murmur.  "My  husband  has 
bad  temper,"  she  explains.  "Often  it.  i,^ 
just  easier  for  me  to  give  in  to  him  tha):f; 
to  start  a  fight."  Sr 

The  common  male  attitude  of  expect^ . 
ing  a  woman  to  do  everything  or  to  di  t. 
things  his  way  has  existed  for  centurii- 
and  does  not  yield  easily,  according  t. . 
New  York  psychiatrist  and  psychoana^«nji 
lyst  Natalie  Shainess,  M.D.,  author  o'l 
Sweet    Suffering:    Woman    as    Victin 
(Bobbs-Merrill,  1984).  "To  top  this  ofif  W 
women  have  a  socially  bred  fear  of  thi 
power  of  men,"  she  says. 

Shainess  cites  one  case  in  which 
husband  expected  his  wife,  who  workec 
full-time,  as  he  did,  to  choose  and  pad 
his  clothes  for  an  upcoming  vacation 

"In  a  situation  like  this,"  Shainess  adi  eta; 
vises,  "the  wife  should  say,  'Look' 
honey,  I'm  just  as  busy  as  you  are 
You're  an  adult — take  care  of  your  owtj  ^ 
clothes.'  If  a  wife  doesn't  stand  firm  anofmois 
maintain  her  boundaries,  she  may  be 
come  trapped  in  the  servant  role." 

Sodetyls  role 

Michael  Lewis,  Ph.D.,  professor  of  pedi 
atrics,  psychiatry  and  psychology  at 
Rutgers  Medical  School  Institute  for 
the  Study  of  Child  Development,  in 
New  Jersey,  says  that  the  guilt  women 
feel  for  wanting  to  satisfy  their  own 
needs  is  also  caused  by  the  structure  of 
our  society.  "Women  get  the  message 
that  one  must  choose  between  being  a 
good  parent  and  sacrificing  oneself  to, 
others  and  being  a  bad  person,"  he 
says.  "But  why  must  women  choose? 
Unfortunately,  we've  constructed  a  so- 
ciety in  which  they  do  have  to  make 
that  choice." 

How  can  women  solve  these  constant 
conflicts?  Perhaps  they  should  start 
asking  themselves  why  they  believe 
that  continuous  selfless  devotion  is  ex- 
pected of  them,  suggest  the  experts. 
Motherhood  wasn't  always  this  way,  ac- 
cording to  Sandra  Scarr,  Ph.D.,  author 
of  MothercarelOthercare       (continued^ 
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For  major  bladder  control  problems . 


VIore  professionals  use  Attends 

for  leakage  protection  than 

all  other  briefs  combined. 


Carolyn  Kennedy,  R.N. 

director  of  Nursing 
'oresters  Nursing  Home 


xc/us/Ve  one-way  liner 

helps  draw  moisture 

deep  into  the 

absorbent  layers 

be/oiv,  without  letting 

moisture  seep  back. 


Magnified  view  of  one-way  liner. 


Moistureproof  outer  shield 
helps  protect  clothing, 
bedding,  and  furniture. 


Quick-check  indicator  turns  blue 
to  help  tell  you  when  the  brief  is  wet. 


Every  day  Carolyn  Kennedy 
works  with  patients  who  have 
bladder  control  problems.  So  now 
that  Attends*"'  Disposable  Briefs 
are  available  in  drug  stores  for  use 
at  home,  we  asked  Nurse  Kennedy 
to  share  her  thoughts  about  leakage 
protection  and  Attends. 

"I  have  been  here  seven  years 
and  we  probably  have  tried  more 
products  than  we  can  count  on 
both  hands  and  toes.  We  find 
Attends  to  be  very  efficient.  And 
we're  staying  with  them.  We  like  the 
fact  that  with  the  lining  in  Attends, 


it  absorbs  all  the  moisture.  I  would 
have  to  rate  them  as  excellent." 

It's  no  wonder  that  in  nursing 
homes  across  the  country,  Attends 
outsells  all  other  briefs.  And  now. 
Attends  is  available  in  drug  stores.  So 
now  you  can  use  professional  bladder 
and  bowel  control  protection  in  your 
own  home.  With  three  different  sizes. 
Attends  will  fit  men,  women,  or 
children.  For  more  information  about 
Attends  or  incontinence,  call  our 
registered  nurses  at  1-800-543-0400 
or  look  for  Attends  information  in 
your  drug  store. 


Refastenable  tapes 

adjust  to  help 
Attends  stay  snug 
and  secure. 


Elastic  leg  gathers  help 
prevent  gaps  around 
legs,  help  protect 
against  leaks. 
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Now  available  in  both  drug 
and  Home  Health  Care  stores. 


THE  HARDEST  CHOICE 

continued 

(Basic  Books,  1984).  Attitudes  about 
maternal  self-denial  didn't  emerge  un- 
til the  late  nineteenth  and  early  twen- 
tieth centuries.  "It  was  then  that  the 
idea  of  mothers  as  central  to  children's 
well-being  took  hold,"  says  Scarr.  "Moth- 
ers today  haven't  quite  recovered  from 
those  expectations." 

And  no  wonder  they  haven't.  Sur- 
rounded by  cultural  and  social  "shoulds" 
that  reinforced  such  expectations,  any 
woman  who  tried  to  expand  her  inter- 
ests was,  until  very  recently,  fighting 
an  uphill  battle.  A  forty-nine-year-old 
businesswoman  remembers,  "When  I 
decided  to  combine  work  and  family 
twenty  years  ago,  the  reaction  was,  'Go 
ahead  and  try — as  long  as  you  recog- 
nize that  your  primary  obligation  is  to 
your  children.'  If  I  could  make  every- 
thing work  smoothly,  fine.  My  husband 
never  stepped  in;  he  was  willing  to  let 
me  work  ifl  could  handle  it." 

An  impossible  ideal 

TV  and  other  media   reinforced  the 
image  of  perfect  motherhood  with  an 
endless  parade  of  maternal  icons,  from 
Donna  Reed  and  Mrs.  Cleaver  to  Har- 
riet Nelson  and  Mrs.  Brady.  For  today's 
women,  usually  raised  by  traditional 
stay-at-home  mothers,  these  television 
women  only  strengthened  the  concept 
of  the  all-devoted,  all-caring  wife  and 
mother  who  appeared  to  have  no  life  of 
her  own.  As  a  result,  women  today  are 
not  sure  if  it  is  acceptable  to  demand 
some  much-needed  time  or  other  indul- 
gences for  themselves. 

Jean,  a  forty-two-year-old  attorney  in 
Washington,  D.C.,  admits,  "I'm  much 
more  generous  toward  my  children 
than  I  am  toward  myself  I'll  kill  myself 
to  make  extra  money  so  they'll  have 
what  they  want.  I  say  no  to  me  all  the 
time,  but  I  can't  say  no  to  them." 

Judy,  a  forty-one-year-old  newspaper 
editor  with  three  teenage  children  in 
Bolivar,  Missouri,  feels  guilty  if  she 
picks  leisure  activities  that  don't  in- 
clude her  husband.  "A  few  years  ago  I 
started  a  running  program  that  made 
me  feel  really  good  about  myself,"  she 
says.  "I  even  competed  in  some  races. 
But  when  it  started  taking  up  too  much 
of  my  time,  my  husband  got  upset,  so  I 
felt  I  had  to  give  up  running." 

This  kind  of  selflessness,  if  pushed  to 
an  extreme,  can  be  downright  un- 
healthy. Julie,  a  thirty-one-year-old 
New  York  City  schoolteacher,  missed 
almost  two  weeks  of  work  this  past 
year  because  her  toddler  had  one  cold 
after  another  Yet  she  went  to  work 
with  sore  throats  and  fevers  that  should 
have  confined  her  to  bed.  Many  other 
women   admit   that   they   make   sure 
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their  families  eat  nourishing  break- 
fasts, yet  they  themselves  are  likely  to 
make  do  with  coffee,  or  skip  the  meal. 

Excessive  self-denial  can  have  emo- 
tional as  well  as  physical  repercus- 
sions. "It  gets  harder  and  harder  to  live 
without  the  freedom  to  do  what  I  want 
without  always  feeling  accountable  to 
someone,"  says  Elaine,  the  mother 
from  Philadelphia.  "I'm  sometimes  re- 
sentful that  my  husband  can  retain 
greater  amounts  of  his  personal  time." 

"If  women  feel  angry,  depressed  or 
resentful,  that's  not  healthy,"  says 
Frances  Degen  Horowitz,  Ph.D.,  pro- 
fessor of  human  development  and  fam- 
ily life  at  the  University  of  Kansas. 
"And  if  they  make  their  children  and 
husbands  feel  guilty,  that's  not  healthy 
either.  Women  have  to  meet  their  own 
emotional  and  intellectual  needs  and 
not  just  take  care  of  their  families." 

Easier  said  than  done,  perhaps,  but 
a  woman  needs  to  realize  that  her  fam- 
ily can  and  should 


put  TO  J**' ",u %f  f  OSiS 

learn  to  see  iier  as 
more  than  a  caretaker.  The  struggle 
may  be  difficult,  especially  for  those 
women  with  children  who  have  become 
accustomed  to  seeing  their  mothers  as 
convenient  solutions  to  their  problems 
and  wants.  And  it  may  be  difficult  as 
well  for  women  who  are  so  out  of  the 
habit  of  satisfying  their  own  needs  that 
they  are  no  longer  attuned  to  them.  But 
women  owe  it  to  their  own  well-being  to 
make  the  effort  to  acknowledge  their 
desires — especially  for  relaxation,  soli- 
tude and  enjoyment. 

Women  can  often  satisfy  their  desires 
in  small  but  significant  ways.  Edith, 
forty-six,  a  mail  carrier  and  mother  of 
two  teenage  daughters  in  Angola,  New 
York,  makes  sure  that  she  gets  her  per- 
sonal time.  "I  like  to  read,  and  a  couple 
of  nights  a  week  I  shut  myself  up  in  my 
room  with  a  good  book.  My  daughters 
have  learned  now  to  respect  my  privacy. 
Other  times  I  rent  a  movie  for  our  VCR 
and  demand  the  use  of  the  TV." 


It  doesn't  sound  like  much,  but  such 
leisure  activities  are  important  to 
Edith  and  keep  her  family  life  relaxed 
and  amiable.  In  fact,  positive  demands 
like  Edith's  can  actually  improve  fam- 
ily relationships.  "Families  are  happier 
if  the  individuals  have  commitment  to 
their  own  interests,"  says  Mavis  Hether- 
ington,  of  the  University  of  Virginia. 

This  can  be  especially  true  right 
after  the  birth  of  a  first  baby,  when 
many  women  feel  overwhelmed  by 
their  child's  needs.  "After  we  became 
parents,  my  husband  started  going  off 
by  himself  a  lot,  while  I  tried  to  take  on 
the  responsibilities  of  the  baby,  my  job 
and  our  household  expenses  all  at 
once,"  says  Karen,  twenty-nine,  a  dep- 
uty registrar  of  Baldwin  County,  Geor- 
gia. "I  started  to  argue  with  my  hus- 
band, and  finally  I  realized  that  I  had 
to  have  some  time  for  myself  So  one 
day  I  left  the  baby  with  my  husband 
while  I  went  out  for  a  few  hours.  That 
made  him  realize  that  I  needed  free 
time,  too.  Now  he's  willing  to  baby-sit  it 
I  ask  him  to.  This  may  seem  like  a 
small  breakthrough,  but  for  me  it's  a 
significant  one." 

Like  Karen,  women  need  to  under- 
stand that  continually  shortchanging 
themselves  also  shortchanges  their 
families  in  the  long  run. 

Taking  the  first  steps 

The  experts  agree  that  women  need  to 
learn  when  to  draw  the  line  and  start 
doing  things  for  themselves. 

Many  women  don't  ask  for  much  to 
feel  satisfied.  Take  Nancy,  a  full-time 
mother  of  a  three-year-old  and  a  five- 
year-old  in  Arkansas.  "My  husband 
travels  a  lot  and  I'm  left  alone  with 
the  kids  for  three  or  four  days  at  a 
time,"  she  says.  "So  once  a  week  I  put 
the  ki.ls  into  a  mother's-day-out  pro- 
gram. I  don't  feel  selfish  about  it  at 
all — that's  my  time,  and  I  deserve  it!" 

Sometimes  women  merely  need  to 
learn  what  most  men  have  always 
seemed  to  know:  that  there  is  nothing 
inappropriate  about  spending  money 
merely  for  the  sake  of  enjoyment. 
"After  my  husband  decided  that  we 
could  afford  a  health-club  membership 
for  him,  I  was  determined  to  start  in- 
dulging some  of  my  needs,"  says  Linda, 
forty-two,  a  part-time  receptionist  and 
the  mother  of  two  teenagers,  in  Colum- 
bus, Ohio.  "Now  I  get  my  hair  done 
professionally — something  I  gave  up 
after  my  second  child  was  born." 

Women  must  keep  in  mind  that 
being  a  wife  and  mother  is  like  any 
other  job;  it  is  not  a  vocation  that  im- 
poses vows  of  poverty  and  obedience. 
And,  like  most  jobs,  it  leaves  room  for 
free  time,  for  vacations  and  for  dreams. 
To  help  you  realize  your  dreams  and 
assert  your        (continued  on  page  195) 
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Taste  what  happens  when  a  smooth  Amen^ 
meets  an  elegant  Exiropean.  >^ 


When  you  introduce 
est  Foods®  Real  Mayonnaise  to 
;norr®  Soup  Mixes,  delectable 


le  way  for  a  rich,  creamy  texture 
nd  awakens  the  full  flavor  of 
^norr's  distinctive  European 
)ups.  Just  follow  the  recipes 
•r  delicious  foreign  affairs. 

985  Best  Foods  CPC  International  Inc  '.■.■, 


Veseiable  Soup 
and  Recipe  Mix 


r        REAL.   ,    ^ 

LMayonnaisaJ 


3rr  French  Onion  Soup  Mix 
'&  cufmtsl  Foods  Real  Mayonnaise 
2  cup^our  cream 

1  package  Knorr  Vegetable  Soup  Mix 
V2  cup  Best  Foods  Real  Mayonnaise 

2  cups  sour  cream 

Blend  Best  Foods  into  sour  cream.  Add 
contents  of  Knorr  Soup  Mix  package.  Stir 
well,  chill  for  two  hours,  then  serve. 
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The  decks  are  strung  with  lights 
that  soar  high  above  the  sea,  framing 
the  deepening  indigo  of  the  night. 

Farbelowyou,onthewater,the 
reflection  of  a  tropical  moon  scatters 
into  a  thousand  Rowing  bits. 

When  evening  comes,  on  a  Royal 
Caribbean  cruise,you'll  see  that  all  the 
romantic  stories  youVe  heard  about 
cruising  are  absolutely  true. 

You'll  sip  a  vintage  Bordeaux, 
savor  a  perfectly  prepared  leg  of  lamb, 
indulge  yourselfin  Cherries  Jubilee 
flamed  right atyour table. 

Youll  watch  the  silent  passing  of 
afreighter,faroutonthehorizon.And 
dance  under  more  stars  thanyou  ever 
thought  the  sl^couldhold. 

And  you'U  find  that  the  warmth 
of  the  islands  lingers  inyour  mind, 
long  after  the  sun  goes  down. 

So  talktoyour  travel  agentabout 
a  Royal  Caribbean  cruise.  For  seven, 
eight,ten  or  fourteen  days. 

After  all,  some  things  are  just  too 
good  to  be  left  to  your  imagination. 

ROVAL^CARIBBEAN 

Song  of  Norway,  Song  of  America,  Nordic  Pntice,  Sun  Viking 
Ships  ofNonvegian  Regishy 


The  Sameldeaj 
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ft  ■  Mcaybelline®  keeps  your  nails  looking  their  best  longer. 
■;  in  o  whole  wardrobe  of  colors  designed  for  your  look; 
>     your  life.  Colors  designed  to  last.  And  last! 
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Wear  it  Sass^'  \ 

Wear  It  Soft  JJ 

Wear  it  Sleek 

Wear  it  Ligtit  H 

'ear  it  Lusoici 
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HOW  TO  FIND  A  GREAT  JOB 

Winning  strategies  for  job  Inunters,  plus  clip-and-save  tips 
for  fiandling  the  interview.  By  Katy  Koontz 


-lere's  more  to  looking  for  a  job  than 
sumes  and  want  ads.  To  help  you  get 
le  best  results  from  your  job  hunt,  we 
loke  to  Richard  Bolles,  whose  best- 
lling  book  What  Color  Is  Your  Para- 
~^iute?  (Ten  Speed  Press)  has  become 
le  job-seeker's  bible. 


Q 


How  should  I  begin  my 
job  hunt  iff  I  haven't 
woriced  recently? 


U^  T^ke  an  inventory  of  your 
V%  strengths  in  order  to  discover 
^^^  what  makes  you  stand  out 
■om  all  the  other  job  hunters.  This  is 
ispecially  important  if  you  are  enter- 
ig  the  job  market  after  being  a  home- 
laker  for  a  long  time.  Even  if  you've 
lever  held  a  job  before,  you  probably 
ave  many  skills  that  would  be  valu- 
ble  in  the  workplace.  For  example,  if 
ou've  been  successful  in  collecting 
ledges  during  phone  drives  for  your 
hurch  or  alma  mater,  you  might  be 
ight  for  a  job  in  sales  or  public  rela- 
ions.  Also,  remember  that  any  volun- 
eer  work  you've  done  can  be  consid- 
^  red  work  experience.  If  you  are  a  den 
tiother  for  your  son's  Cub  Scout  troop, 
ou're  gaining  valuable  teaching  and 
nanagerial  abilities.  You  may  want  to 
reate  a  resume  from  these  strengths 
ind  experiences  by  listing  the  things 
'ou've  done  and  the  skills  you've 
jained  from  each. 


Affter  writing  my  resu- 
me, what  else  can  I  do 
to  get  a  foot  in  the  door? 

Whether  you're  employed  or 
not,  there  are  two  things  that 
you  should  do  now.  First,  try  to 
ind  out  everything  you  can  about  the 
:ompanies  you're  interested  in  working 
for.  If  you  live  in  a  small  town,  ask 
around  about  the  local  businesses.  You 
can  also  visit  each  company  to  see  if 
they  publish  any  pamphlets  that  de- 


scribe how  they  operate.  If  you're  inter- 
ested in  large  firms,  check  a  library  or 
trade  press  for  information.  Then  nar- 
row down  your  list  to  those  companies 
that  most  interest  you  and  call  each 
one.  Get  the  name  of  a  person  who  can 
give  you  additional  information.  Next, 
call  that  person  or  even  drop  in  if  the 
business  is  a  small  one,  such  as  a  gour- 
met cheese  shop  or  a  local  credit  union. 
Explain  that  you've  done  a  lot  of  re- 
search on  the  company  and  you  have  a 
few  questions  that  only  Mr.  Smith  or 
Mrs.  Watson  can  answer.  Promise  not  to 
tsike  up  too  much  time.  Chances  are  you'll 
get  this  "informational  interview."  And 
while  you  may  not  get  a  job,  you  will 
have  an  invaluable  opportunity  to  be 
seen  and  remembered  by  an  important 
person  in  your  prospective  field. 


half  is  finding  out  what  kind  of  person 
you  are  and  whether  or  not  you'll  fit  in 
at  the  company.  The  interviewer  is 
looking  for  someone  who's  enthusiastic 
about  the  job  and  knows  what  the  or- 
ganization does.  If  you've  done  your 
homework  and  chosen  only  companies 
that  you're  truly  interested  in  working 
for,  you'll  have  a  better  shot  than  most 
other  applicants. 


Q 

A 


Is  there  any  error  that 
fob  hunters  offten  make? 


Q 


Once  I  land  an  actual 
interview  for  a  job,  how 
should  I  handle  it? 


A     Realize  that  only  half  the  in- 
terview, from  the  interviewer's 
end,  is  exploring  the  qualifica- 
tions listed  on  your  resume.  The  other 
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Not  writing  thank-you  notes 
is  a  frequent  mistake.  It's  vital 
that  you  send  them  to  every- 
one you  meet,  including  secretaries  who 
have  been  helpftil,  because  thank-you 
notes  enable  you  to  underline  or  add  to 
whatever  you  said  during  the  interview. 
They  also  help  the  interviewer  to  re- 
member you.  Although  an  employer 
might  not  have  a  job  now,  he  may  have 
unexpected  openings  in  the  future,  or  he 
might  know  of  openings  elsewhere. 
Thank-you  notes  are  a 
way  of  asking  for 
help  in  your  job  hunt. 
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Hold  the  dream 

Emma  Harte  first  fought  for  her  dream  in  A  Woman  of  Substance. 
Now  she  yearns  for  that  dream  to  live  on  in  this  excerpt  from 
the  number-one  best*seiiing  novel.  By  Barbara  Ikiyior  Bradford 
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mma  Harte  was  eighty 
years  old  today.  She 
did  not  look  it.  Cer- 
tainly Emma  felt  like  a  much 
younger  woman  as  she  sat  at 
her  desk  in  the  upstairs  parlor 
of  her  London  mansion,  Pen- 
nistone  Royal.  Her  posture 
was  erect  in  the  chair,  and  the 
alert  green  eyes  missed  noth- 
ing. Her  red-gold  hair  had 
long  ago  turned  to  shining 
silver,  but  it  was  impeccably 
coiffed,  and  the  widow's  peak 
was  as  dramatic  as  ever  above 
her  oval  face.  Dressed  for  the 
busy  workday      (continued) 
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Limited-time  close-out  offer! 
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Oneida  handcrafted  stainless 
flatware  at  incredible 
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setting. 
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(salad  forl(,  dinner  fork, 
dinner  Icnife.  teaspoon, 
dessert  spoon) 
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$10,000  PRIZE 

for  published  writers 

$5,000  PRIZE 

for  unpublistied  writers 


Have  you  ever 
wondered  if  you 
could  write  a  truly  great 
piece  of  fiction?  Here's 
your  chance  to  find  out. 
It  doesn't  even  matter  if 
you've  never  tried  to  write 
before,  because  this 
unprecedented  fiction 
contest  features  two  first 
prizes:  one  for  a  never- 
before-published  writer, 
and  another  for  someone 
who  has  already  had 
a  head  start. 

Read  what  Barbara 
Taylor  Bradford,  today's 
number-one  best-selling 
novelist,  has  to  say 
about  this  dream-come- 
true  competition.  Then, 
for  details  and  the 
rules,  turn  to  page  192. 


BARBARA  TAYLOR  BRADFORD 
LADIES'  HOME  JOURNAL 

SHORT-ST0R\r 
CONTEST 


Dear  Reader, 

Hold  the  Dream  is  more 
than  Just  the  title  of  my  latest 
novel,  the  sequel  to  A  Woman  of 
Substance.  It's  a  working  philoso- 
phy I've  had  all  my  life.  When 
writing  my  stories  as  a  little  girl 
in  Leeds,  I  used  to  dream  of  be- 
coming a  successful  novelist.  I 
held  the  dream  for  decades,  until 
it  all  came  true  with  the  publica- 
tion and  gratifying  success  of  A 
Woman  of  Substance,  followed  by 
Voice  of  the  Heart  and  now  Hold 
the  Dream,  excerpted  on  page  54. 

May  I  tell  you  the  thinking 
behind  the  Barbara  Taylor  Brad- 
ford-Ladies'  Home  Journal  Short- 
Story  Contest?  Ever  since  my  own 
dreajn  came  true,  I  have  wanted  to 
show  my  gratitude  by  somehow 
helping  others  to  achieve  the 
same  rewards.  My  career  began 
when  I  sold  my  first  short  story 
(I  was  all  of  twelve! ).  Writing  and 
selling  a  short  work  of  fiction  is 
the  logical  way  to  start  a  career 
that  culminates  in  writing  and 
selling  long  works  of  fiction.  It's 
the  jumping-off  place  for  the 
journey  to  eventual  success  as  a 
novelist.  The  editors  of  this  maga- 
zine, as  well  as  my  publishers, 
Doubleday  &  Co.,  agreed  with  me, 
and  thus  the  Barbara  Taylor 
Bradford-Ladies'  Home  Journal 
Short-Story  Contest  was  born. 

Actually,  there  are  really 
two  contests.  We  wanted  to  en- 
courage not  only  beginning 
writers,  but  also  those  who  have 
already  had  stories  or  articles 
published.  They,  too,  dream  of  be- 
coming successful  novelists,  with 
that  dream  perhaps  a  little  closer 
on  the  horizon,  but  still  elusive. 
However,  we  felt  it  wouldn't  be 
fair  to  ask  beginners  to  compete 
with  pubhshed  professionals.  The 
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solution  was  to  create  separate 
competition  categories  for  pub- 
lished authors  and  for  unpub- 
Ushed  ones.  The  prizes  reflect  the 
status:  The  prize  for  the  winning 
beginner's  story  will  be  $5,000; 
the  prize  for  the  winning  pub- 
hshed author's  story  will  be 
$10,000.  Both  stories  will  be  pub- 
hshed in  the  Journal  during  1986. 

I'd  like  to  bring  up  one  more 
point  about  the  subject  matter  of 
your  story.  As  the  nUes  on  page 
192  indicate,  each  story  must 
have  a  woman  as  a  central  char- 
acter. The  reason  is  that  I  be- 
lieve we  women  are  special,  and 
I  would  like  to  see  more  fine 
stories  written  about  us.  My 
first — and  I  confess,  stUl  my  fa- 
vorite— heroine  is  Emma  Harte, 
of  A  Womam  of  Substance  and 
Hold  the  Dream.  Emma  started 
life  as  a  poor  Yorkshire  servant 
girl  ajid  made  it  to  the  pinnacle  of 
the  business  world  through  grit, 
determination,  brains  and  sheer 
hard  work.  She's  definitely  special. 

I  believe  readers  want  to  see 
more  novels  and  stories  written 
about  heroines  like  Enuna  who 
axe  real  women — Individuals,  not 
stereotypes;  achievers,  not  vic- 
tims. I  know  I  do. 

If  you  succeed  in  creating  a 
completely  original,  memorable 
heroine  of  your  own,  she  may  be- 
come what  Emma  Harte  has  been 
for  me:  not  only  a  beloved  crea- 
tion, but  also  a  personal  fairy 
godmother,  who  can  make  that 
dream  of  becoming  a  successful 
novelist  come  true. 

Start  writing.  Good  luck! 
Cordially, 

LADIES'  HOME  JOURNAL  •  SEPTEMBER 
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HOLD  THE  DREAM 

continued 


ad  of  her,  Emma  looked  fresh  and  vital  in  a  tailored 
ol  dress  of  delphinium  blue.  She  wore  splendid  jewelry 
,h  it — sapphire  earrings,  a  matching  sapphire  brooch,  a 
jble  strand  of  pearls  and  the  great  McGill  emerald 
dding  ring  her  late  husband,  Paul  McGill,  had  placed  on 
r  finger  in  1925. 

The  upstairs  room  where  Emma  worked  was  a  pleasant, 
•y  parlor  with  soaring  leaded  windows,  comfortably  fur- 
jhed  with  country  antiques.  As  he  did  every  morning, 
rker,  her  butler,  appeared  with  her  morning  mail. 
'Happy  birthday,  Mrs.  Harte,"  he  said,  smiling.  "Quite  a 
avy  post  this  morning,  madam." 

■'Oh,  my  goodness,  I  see  what  you  mean!"  Emma  ex- 
limed.  The  butler  stacked  a  staggering  amount  of  mail  on 
e  chintz-covered  sofa,  and  Emma  began  methodically 
ening  birthday  cards  with  a  sterling  silver  knife. 
Brilliant  sunshine  poured  in  through  the  parlor  windows. 
16  sky  was  a  faultless  blue.  Today  is  a  special  day,  Emma 
ought.  A  day  for  special  consideration,  for  looking  to  the 
ture  and  for  concentrating  on  the  younger  generation. 
One  year  ago,  Emma  had  been  shocked  to  learn  that  her 
ur  eldest  children  were  plotting  against  her,  endeavoring 
take  over  her  vast  retailing  empire,  which  stretched 
ilfway  around  the  world.  Overcoming  the  pain  and  be- 
ayal  she  felt,  she  had  acted  swiftly  and  without  hesitation 
replace  them  with  her  grandchildren  as  heirs. 
Emma  looked  at  her  watch  and  curbed  the  impulse  to 
lephone  her  favorite  granddaughter,  Paula  Fairley,  at  the 
ore.  She  did  not  want  Paula  to  think  her  grandmother  was 
rever  breathing  down  her  neck. 
The  telephone  rang.  Emma  reached  for  it. 
"Happy  birthday,  me  darlin',"  boomed  out  her  oldest  and 
rarest  friend,  Blackie  O'Neill.  Emma  had  known  Blackie 
nee  childhood,  when  he  had  been  just  a  poor  carpenter  and 
le  was  a  servant  to  Squire  Adam  Fairley  of  Fairley  Hall  in 
orkshire.  What  a  long  way  they  had  come.  Now  her  grand- 
aughter   Paula   was   married   to   the   squire's  grandson, 
lackie  and  Emma  had  celebrated  triumphs  and  shared 
ach  other's  losses  over  the  years.  Blackie  had  become  a 
lillionaire  many  times  over,  heading  the  O'Neill  Con- 
truction  Company  and  the  great  O'Neill  hotel  chain,  two  of 
tie  biggest  international  concerns  in  the  world. 
"I  hope  you're  planning  to  dress  up  for  our  little  dinner 
arty  at  the  Ritz  tonight."  Blackie's  hearty  voice  continued. 
I'll  be  wearing  a  fine  dinner  jacket  meself " 
"Now,  Blackie — " 

"Ah,  now,  don't  be  refusin'  me,  darlin',"  he  cajoled.  "You 
nsisted  it  be  small,  but  let  me  make  it  festive,  at  least.  And 
tave  you  given  any  thought  to  my  little  proposition?" 
"Yes,  and  I  have  serious  doubts  about  it." 
Blackie  was  determined  to  take  Emma  with  him  on  a  trip 
iround  the  world.  Of  course,  Emma  said  she  was  far  too 
)usy  overseeing  her  affairs  to  go  gallivanting  off  on  a  holi- 
lay,  but  Blackie  seemed  to  have  made  up  his  mind.  He 
:alled  it  his  plan  with  a  capital  P,  which  is  what  he  had 
:alled  Emma's  first  plan  to  seek  her  fortune  when  she  was 
itill  a  servant  in  Fairley.  That  plan  with  a  capital  P  had 
)een  her  dream. 

Soon  Emma  was  answering  the  phone  again  and  again, 
md  flowers  and  gifts  began  to  arrive. 

At  about  eleven-thirty,  when  the  activity  was  at  its 
leight,  her  youngest  daughter,  whom  she  loved  so  much, 
Daisy  McGill  Amory,  walked  in,  unexpected  and  unan- 
nounced, to  take  her  mother  to  lunch. 

"Happy  birthday.  Mother,"  Daisy  said  from  the  doorway. 
'We're  going  to  the  Mirabelle." 
Emma  looked  up  from  the  pile  of  envelopes     (continued) 
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HOLD  THE  DREAM 

continued 


her  desk  and  broke  into  a  smile.  "I  had  planned  a  work- 
^  day."  But  before  Emma  had  a  chance  to  blink,  a  bevy  of 
r  granddaughters  filed  in  upstairs,  chorusing  "Happy 
rthday."  The  fifteen-year-old  twins,  Amanda  and  Fran- 
sea,  doing  their  best  to  be  sedate  and  grown  up,  led  the 
1~  ly,  followed  by  their  older  cousins, Sarah, Emily  and  Paula. 
"Good  heavens,  what  is  all  this!"  Emma  cried,  truly  taken 
'  surprise.  She  gave  Daisy  a  look.  "I  knew  somebody  was 
oking  up  something,  but  I  thought  you  and  Blackie  were 
nniving  together." 

Treachery  was  something  that  had  ceased  to  surprise 
nima.  But  this  show  of  affection  from  her  family  was  a  new 
nd  of  experience.  Tfears  welled  unexpectedly,  and  she 
inked  them  back.  How  pretty  and  charming  they  all  were, 
aula,  especially.  In  her  magenta  wool  business  suit,  she 
iemed  to  radiate  the  same  kind  of  presence  as  her  grand- 
other.  She  had  her  grandmother's  shrewdness  in  business, 
lo:  Emma  was  impressed  with  the  job  the  twenty-five-year- 
d  had  done  since  she'd  taken  over  management  of  the 
nightsbridge  store  in  Leeds. 
To  Emma's  further  astonishment,  young  Amanda  stepped 

irward.  "Each  of  us  contributed  so  we  could  give  you  some- 

ling  special  on  this,  your  eightieth  birthday,  Grandy.  We 

ive  it  to  you  with  our  very  dearest  love,  always." 
The  beautifully  wrappfed  present  was  a  clock  in  the  shape 

Tan  egg,  made  of  the  most  translucent  blue  enamel. 
"It's  Faberge,  isn't  it?"  Emma  managed  at  last,  her  voice 

arely  audible. 
"Yes,"  Paula  said.  "It's  an  imperial  Easter  egg,    made 

y  Faberge  for  the  Empress  Marie  Feodorovna  of  Russia." 
"How  on  earth  did  you  manage  to  find  something  so  rare 

nd  valuable  as  this?" 
"Paula  learned  it  was  going  to  be  auctioned  at  Sotheby's," 

]mily  volunteered. 
"And  who  went  to  the  auction  for  you?" 
"We  all  went.  Paula  had  called  us,  and  we  got  together.  It 

/as  terribly  exciting!  We  almost  lost  it  several  times,  but  we 

jst  kept  on  topping  other  bids.  And  suddenly  we  had  it.  We 

/ere  so  thrilled.  Grandma." 
"And  so  am  I,  my  darlings." 
Parker  suddenly  appeared  on  cue  from  Daisy,  bringing  a 

ray  of  glasses  brimming  with  champagne.  They  all  clus- 

ered  around  Emma  and  toasted  her  health. 
Daisy  grinned.  "Of  course,  we're  all  going  to  lunch,  so  you 

an  forget  about  work  today.  Mother." 

The  afternoon  was  waning  when  Emma  returned  from 
he  luncheon  party  and  crossed  the  entrance  foyer  of  Pen- 
listone  Royal.  She  picked  up  the  Imperial  Easter  egg  from 
-he  console  on  which  many  of  her  birthday  presents  were 
leaped  and  carefully  carried  it  into  the  drawing  room.  It 
A'as  undoubtedly  one  of  the  loveliest  things  she  had  ever 
aeen  given — she  was  more  affected  than  she  could  admit  by 
;he  touching  present. 

One  hour  later  she  was  downstairs,  dressed  and  ready  for 
:he  little  dinner  party  Blackie  was  giving  at  the  Ritz.  She 
^vore  a  short  dress  made  of  layers  and  layers  of  floating 
green  chiffon.  The  magnificent  McGill  emeralds,  blazing  at 
her  throat,  on  her  ears,  on  her  wrists  and  on  her  finger, 
looked  stunning  against  the  delicate  fabric. 

A  moment  later  Blackie  was  striding  into  the  room,  splen- 
didly attired  in  tuxedo.  He  looked  more  like  a  man  in  his 
seventies  than  one  who  was  eighty-three.  Snowy-haired 
though  he  was,  his  bright  eyes  were  still  as  merry  and 
mischievous  as  when  he  was  a  young  man.  Blackie  swept 
Emma  into  his  arms;  then,  releasing  his  grip,     (continued) 
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he  stepped   back.   "You   look   bonnier 
than  ever  tonight,  Emma,"  he  said. 

"Thank  you,  Blackie."  Emma  re- 
turned his  warm  smile,  and  they  both 
sat  down. 

Then  Blackie  ordered  Emma  to  close 
her  eyes.  She  acquiesced,  sitting  per- 
fectly still,  her  hands  clasped  in  her 
lap,  and  she  suddenly  felt  like  a  young 
girl  again,  the  young  starveling  who 
had  received  her  first  real  present  from 
Blackie  wrapped  in  silver  ribbon.  It 
was  a  cheap  little  green  glass  brooch 
that  she  had  cherished  all  her  life. 

When  Emma  opened  her  eyes  she 
saw  a  small  jewelry  box  in  her  hands. 

"This  is  something  I  bought  for  you 
fifty  years  ago,  believe  it  or  not." 

"Fifty  years.  Buy  why  didn't  you  give 
it  to  me  before  now?" 

Blackie  flashed  her  a  bittersweet 
smile.  "Do  you  remember  the  first  big 
party  I  gave?" 

Of  course  I  do."  Emma  ansvved. 

I  '-lackie  nodded  and  glanced  dc  wn  at 
the  box.  "Well,  I  had  this  in  the  pocket 
of  ly  tuxedo  that  night.  I  intended  in 
give  it  to  you." 

"But  you  never  did   .  .  .  why  not" ' 


Emma  looked  at  him  oddly,  perplexed. 

"You  see,  mavourneen,  I  was  going  to 
ask  you  to  marry  me  that  night.  But 
first  you  told  me  we  had  something  to 
celebrate — the  rapid  expansion  of  your 
stores  in  the  north  had  made  you  mil- 
lions. It  seemed  that  you  had  sur- 
passed me.  I  thought  you  had  moved 
beyond  my  reach." 

"Oh,  Blackie,  Blackie,  darling,"  was 
all  Emma  could  manage  to  say.  She 
had  always  thought  she  and  her  oldest 
friend  were  perfectly  attuned.  Now  her 
love  and  friendship  rose  up  with  a  ter- 
rible sadness.  How  vulnerable  and  sus- 
ceptible she  might  have  been  to  him 
that  Christmas.  But  Blackie  had  never 
spoken  of  his  love.  She  must  have  been 
blind  or  dense,  or  too  involved  with 
business  to  suspect  that  he  cared  for 
her  in  that  way. 

Finally  Emma  said  in  a  small  voice, 
"It  was  my  success  that  put  you  off?" 

Blackie  nodded.  "Aye,  I  decided  that 
nothing  was  more  a  part  of  you  than  your 
business.  I  didn't  think  you'd  have  me." 

Emma  slowly  shook  her  head.  "How 
foolish  you  were,  my  dearest,  dearest 
friend." 

Now  it  was  Blackie  who  began  to 
shake  his  he.id.  "Well,  my  girl,  that's  all 
water  under  an  old  and  decrepit  bridge." 

He  lifted  the  lid  off  the  box.  Emma 
gasped.  An  exquisite  ring  sparkled 
with  fire  and  life  against  the  black  vel- 
vet. The  central  diamond  was  round 
and  very  large,  at  least  twenty  carats, 
surrounded  by  smaller  stones  that  were 
equally  lovely.  Accustomed  though  she 
was  to  magnificent  jewelry,  Emma  was 
awestruck. 

Blackie  slipped  it  on  her  third  finger, 
next  to  her  wedding  ring. 

"Are  we  finally  engaged  to  be  mar- 
ried, then?"  Emma  teased. 

"Let's  just  say  we're  engaged  to  be — 
the  dearest  and  closest  friends  and 
companions  for  the  rest  of  the  time  we 
have  on  this  earth."  Blackie  kissed  her 
cheek. 

Now  she  stared  fully  at  him,  seeing 
Blackie  as  he  was  tonight,  but  also  re- 
membering how  he  looked  in  his  rough 
work  clothes  and  his  cheap  cotton  cap 
at  such  a  cheeky  angle,  carrying  a  sack 
of  tools  slung  over  his  broad  shoulder 

Emma  said  slowly,  "Who  would  have 
thought  that  we  would  both  live  to  such 
great  ages  .  .  .  that  we  would  acquire  so 
much  in  our  lifetimes  .  .  .  that  we 
would  have  become  what  we  are  today." 

Blackie  chuckled  at  the  wonder  in 
her  voice.  "I,  for  one." 

Emma's  eyes  glittered.  She  smiled 
at  Blackie .  secure  in  his  love  and 
friendship,  and  finally  reveling  in  the 
knowledge  that  they  truly  under- 
stood each  other 

Vv  hen  they  arrived  at  ;    ^  Ritz  Hotel, 


Blackie  and  Emma  cut  such  a  figuri 
that  heads  turned  in  the  lobby. 

Upstairs  Blackie  rapped  on  the  dooi 
to  their  private  suite  and  propellei 
Emma  inside. 

"Happy  birthday!"  fifty-eight  peopl( 
shrieked  in  unison. 

That  Emma  was  thunderstruck  wj 
immediately  apparent  to  everyonej 
There  were  her  sons  and  daughters,  all 
her  grandchildren,  the  son  of  her  child- 
hood friend  David  Kallinski,  and  evei 
Parker,  the  butler,  standing  proudly  ii 
the  corner, 

"You  devil,"  she  whispered.  "Wh; 
didn't  you  give  me  a  hint?" 

Blackie  grinned.  "Don't  start  talkinj 
like    you're    annoyed,"    he    whispered! 
back,  "because  I  can  see  from  your  face| 
that  you're  not." 

Facing  the  packed  room,  Emma  was| 
momentarily  rooted  to  the  spot.  Look- 
ing supremely  elegant,  she  stepped 
forward.  "Well,"  she  exclaimed,  "I 
never  realized  I  knew  so  many  people 
who  were  capable  of  keeping  a  secret." 
Their  laughter  rippled  around  her  as 
she  glided  into  their  midst. 

In  the  flickering  candlelight,  the 
room  resembled  a  charming  summer 
garden,  with  masses  of  flowers  banked 
on  every  side  and  colorful  bouquets  dec- 
orating the  tables  that  were  arranged 
around  a  parquet  dance  floor  After  ev- 
eryone was  seated,  the  orchestra 
started  up.  and  some  of  the  younger 
guests  immediately  took  to  the  dance 
floor  Emma  watched  them,  filled  with 
pride,  thinking  how  attractive  they 
looked  .  .  .  the  girls  in  their  pretty 
dresses,  the  young  men  in  their  smart 
dinner  jackets.  They  whirled  around 
the  floor  with  faces  shining  with  happi- 
ness and  hope  and  limitless  expecta- 
tions for  the  future. 

Everyone  ate  the  delicious  food,  par- 
took of  the  excellent  wines,  talked 
joked,  laughed  and  danced.  Emma  wa- 
enjoying  herself  immensely,  but  as  t 
hours  sped  by,  she  realized  the  evenn  l 
induced  mixed  emotions.  Memories 
that  were  both  joyous  and  heartrending 
came  unbidden  now.  The  Ritz  Hotel  was 
bound  up  with  Paul  McGill  and  their 
early  years  together,  for  here  they  had 
snatched  moments  of  happiness  during 
the  First  World  War  before  he  had  gone 
to  the  beaches  of  France. 

When  the  music  finally  stopped,  the 
general  din  subsided  and  the  ceiling 
chandelier  was  dimmed.  There  was  a 
drum  roll,  and  a  waiter  came  forward 
pushing  a  trolley  that  carried  an  enor- 
mous birthday  cake.  The  band  struck 
up  "Happy  Birthday,"  and  the  guests 
followed  Blackie  as  he  began  to  sing. 

After  the  waiters  served  champagne 
and  cake,  Daisy  rose  and  tapped  her 
glass  with  a  spoon.  "May  I  have  your 
attention,  (continued  on  page  192) 
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Rave  reviews  are  guaranteed  for  Weather  Tamer's  fabulous  pretend  furs.  They're  so  elegant  and  glamourous,  styled 
in  luxurious  fabrics  from  Collins  &  Aikman.  GRAND-LUX  is  a  romantic  blouson  with  its  pretty  peter  pan  collar  and  shirred 
front,  while  STARLET  is  a  simulated  pelt  bomber  style.  Both  jackets  ore  machine  washable  |»         , 
and  carry  Weather  Tamer's  Full  One  Year's  Warranty  for  normal,  wear.  You  can  rely  on  *^^  Collins  &Ai^knia: 

Weather  Tamer    for  great  outdoor  looks,  warmth  and  fashion'  cA«ipw5K)N-,«»««!i_Dif«™™     . 
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^ou'll  find  V^eather  Tamer'  at  these  Fine  Stores  and  their  Bronches  (GRAND-LUX  is  noted  as  "A",  and  STARLET  as  "B"  following  each  store  name  to  indicate  style  availability):  NEW  YORK, 
N^ocy  5  lABI;  BROOKLYN,  Abrohom  &  Straus  (A.BI,  CHICAGO,  Carson  Pirie  ScoH  &  Co.  IB);  PHILADELPHIA,  Strowbridge  &  Clothier  (A,B),  John  Wanamker  (A.B),  MICHIGAN,  Jocobson's 
;  A);  COLUMBUS,  OH,  Lazarus  (B),  NEW  ORLEANS,  D.H.  Holmes  (B),  CLEVELAND,  May  Co.  (Bl,  DENVER,  Joslins  (A.B),  NASHVILLE,  Cain  Sloan  (Bl,  ST.  LOUIS,  Famous  Borr  (B);  PITTSBURGH, 
Koufmonn's  IB);  CINCINNATI,  Shillito/Rike's  IB);  AMHERST,  NY,  Jenss  lA.B);  OMAHA  &  DES  MOINES,  Younker's  (Bl;  CHARLOTTE,  Ivey's  lA.B);  BIRMINGHAM,  Parision  (B);  RICHMOND, 
VA,  Tholhimer's  |A,B);  SALT  LAKE  CITY,  Z.C.M.I,  |A,B|;  HARTFORD,  G.  Fox  IB);  YOUNGSTOWN,  Strouss  |A,B);  DAVENPORT,  Peterson  Horned  von  Maur  (Bl;  PARAMUS,  Stern's  IB);  GREEN 
BAY,  H.  C.  Pronge  IB);  INDIANAPOLIS,  Wm.  H.  Block  IB);  SOUTHERN  CALIFORNIA,  J.  W.  Robinson  (B|;  WASHINGTON,  DC,  Woodward  &  Lothrop  IA|;  and  fine  stores  everywhere  or 
write  to  Weather  Tomer,  Inc.  82 IC  Merchondise  Mart,  Chicago,  IL  60654. 
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Introducing  The  New  Jaclyn  Smith  Fall  Fashic 


ll! 


"I'm  delighted  to  introduce  my  new  Jaclyi 
Smith  fashions.  A  whole  new  line 
designed  with  a  sense  of  style  and 
well-tailored  lines.  Every  component 
reflects  life-style  dressing  for  a  ward- 
robe of  mix-and-match  color  coor- 
dinated separates. 

Softly  tailored  blouses,  plaid 
shirts  and  textured  sweaters  com- 
plement rich  corduroy  skirts  and 
trousers.  With  special  attention  to 
important  quality  details.  For 
example,  my  classic  flannel 
trousers  are  fully  lined.  And 
they're  all  so  beautifully 
affordable  From  $16.97  to 
$24.97.  Now  at  Kmart. 


To  accent  my  collection.  I'm  introducing  my 

new  Jaclyn  Smith  Silky  Sheer  pantyhose  and  kr 

his  in  fourteen 

basic  and  fashion 

colors.  I  know 

you'll  enjoy  my 

new  Jaclyn 

Smith  fashions 

as  much  as  I 

do.  Come,  see 

for  yourself!" 
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VOO  CAm  tX3  BETTER  THAN 


Available  at  most  ICmart  store 
in  the  U.S. A 
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Keeping  your  wardrobe  current 
when  summer  turns  to  fall.  By  Constance  Leisure 


FOOTWEAR  FORECAST 

eminine  shoes  arc 
back  this  year 
The  heavy  and 
wide'looking 

jS  wrapped-f  oot 

Japanese  leek  is 

no  longer  in  the  vanguard. 

Here's  what's  ahead: 

ffFFLS 

Shoes  this  fall  are  still  rela- 
tively low-heeled.  The  new- 
est heel  is  the  Baroque,  or 
Louis,  heel,  which  curves  in 
at  the  back  and  is  one  or  two 
inches  high.  Since  it  echoes 
the  curve  of  the  leg,  it  is  very 
flattering.  If  you're  looking 
for  a  higher  heel  to  accent 
a  special  suit  or  dress,  the 
heel  should  be  narrower, 
since  clothing  is  more  body- 
hugging. 


his  is  the  time  to  mix  summier  and  fall  fashions 
and  look  perfectly  in  season.  Put  away  all  your 
strictly  summertime  apparel — sleeveless  shirts, 
white  cotton  or  linen  pants  and  skirts,  and  sum- 
mery accessories  such  as  white  belts,  cork  and 
wood  jewelry  and  anything  plastic.  Now  find  your 
summer  clothing  that  will  be  appropriate  for  the  transition. 
Lightweight  fabrics  and  knits  can  be  worn  into  the  fall  if  they 
are  in  darker  colors  such  as  navy,  khaki,  beige  or  tobacco. 
Summer  colors  must  be  in  heavier  fabrics.  For  example,  wear  a 
bright  pink  cotton  sweater  over  a  slim,  dark  skirt. 

Left:  Anne  Klein  II  clothing.  Detail  lewelry.  Right:  Spitalnick  clothing,  Richard  Serbin  jewelry.  Rossetti  shoes. 


The  look  of  shoes  will  be  ro- 
mantic and  rich.  Fake  rep- 
tiles, lush  suedes,  black 
patent  leather  and  metallic 
stitchery  are  all  part  of  this 
new  elegance.  According  to 
the  Footwear  Council,  the 
most  interesting  trend  is 
the  use  of  lush  fabrics — tap- 
estry, brocade,  paisley 
prints  and  velvets.  They'll 
be  used  for  flats,  skimmers, 
pumps  and  even  boots. 


UPDATE  YOUR  WARDROBE  WITH  ACCESSORIES 


What's  In 

NECKLACES 
Pearls,  all  shapes  and 
sizes,  in  different 
colors  such  as  gray, 
cocoa,  pink;  hig  gold 
chains  and  pendants; 
everything  worn  in 
quantity 

PINS 

Big,  baroque,  bejeweled 
pins;  rhinestones;  big 
gold  crests;  anything 
large,  gold  and  antique- 
looking 


What's  Out 


Modern  architectural-looking 
metals:  anything  tiny  or 
streamlined;  delicate  gold 
chains:  single  strands  of 
pearls  unless  they  are  huge 
and  dramatic 


Small  scatter  pins: 
whimsical  pins:  plastic 


What's  In 

BRACELETS 
Charm  bracelets;  heavy 
gold  links;  stacking 
lots  of  bracelets  at 
once;  mixing  Jewels, 
gold  and  pearls 


BELTS 
Jeweled  or  gold-linked, 
ranging  from  w^ide  to 
narrow,  worn  at  the 
waist;  opulent  crested 
belts  w^ith  pendants  or 
watches  hanging  from 
them 


What's  Out 

Streamlined  cuffs  (unless 
worn  with  other  different 
kinds  of  bracelets):  silver 
and  metals  other  than  gold 


Hip  belts:  low-slung  heavy 
leather:  tummy  wraps 


continued 
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LOOKING  GOOD 


continued 


NIGHT  CREAMS: 
CUSTOMIZE 
THEM  TO 
SUIT  YOUR 
COMPLEXION 


T"Hf  NffAO  OF  OMff 
OF  AMERICA'S 
UAOIMO  COSMETICS 
HRMS,ADRIEM 
iRPEL,  mis  YOU  HOW 
O  CREATE  THE  MIGHT 
llREAM  THATS  PERFECT 
ORYOURSKIM 


If 


Night  cream  doesn't  penetrate? 
lake  it  richer  by  adding  4  drops  of 
:)uid  lecithin  or  aloe  vera  gel  to  2  ounces 
(ordinary  cream. 

Ilf  your  cream  is  too  thick  or  greasy 
dd  Vi  teaspoon  of  glycerin  per  table- 
poon  of  cream.  Stir  before  using.  Still 
an't  stand  the  feel?  Don't  throw  it  away 
Ise  that  thick  cream  on  your  throat 
istead — or  to  soothe  roughened  elbows 
nd  knees,  or  as  part  of  a  pedicure. 

Although  oily  skin  won't  wrinkle  as 
[iarly  as  dry  skin,  it  still  needs  a  good 
light  cream.  But  it  must  be  a  light  one. 
"idapt  one  meant  for  dry  skin  by  adding 
2  teaspoon  of  mineral  water  and  y4 
aaspoon  of  baby  powder  to  2  ounces 
.ream.  Stir  very  well. 

I  How  do  you  know  if  you're  applying 
00  much  night  cream?  Take  the  mea- 
juring-spoon  test.  Apply  Va  teaspoon 
use  a  level  measure)  to  face  and 
hroat.  If  you  don't  have  enough  to 
:over  your  skin  from  hairline  to  collar- 
Done,  you're  applying  it  with  too  heavy 
a  hand.  In  fact,  you  shouldn't  need 
much  more  than  14  teaspoon. 

■rom  the  book  ADRIEN  ARPEL'S  851  FAST  BEAUTY  FIXES 
^ND  FACTS.  Copyright  ©  1985  by  Adrienne  Newman  and 
Bonnie  Sue  Ebenstem.  Published  by  G.P  Putnam's  Sons 
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Wear-Dated "  Tough  tested  for  the  things  you 
cannot  see.  Seam  strength.  Color  fastness.  Shrink 
and  abrasion  resistance.  And  more.  Look  for  the 
Wear-Dated  symbol  on  fine  apparel. 


Wear-Dated"  is  a  registered  trademark 
of  Monsanto  Company.  MFIC-5-228 


WEAR-DATED 

TOUGH  TESTED 


WEAR 
DATED 


VdTHriBER  6' 

Monsanto! 


Wear-Dated.*  Tough  tested  for  the  things  you 
cannot  see.  Seam  strength.  Color  fastness.  Shrink 
and  abrasion  resistance.  And  more.  Look  for  the 
Wear-Dated  symbol  on  fine  apparel. 


Wear-Dated*  is  a  registered  trademark 
of  Monsanto  Company.  MFIC-5-227 


WEAR-DATED' 

TOUGH  TESTED 


Wear-Dated."  Tough  tested  for  the  things  you 
cannot  see.  Seam  strength.  Color  fastness.  Shrink 
and  abrasion  resistance.  And  more.  Look  for  the 
Wear-Dated  symbol  on  fine  apparel. 


VVtar-Dated'  is  a  rct^istered  trademark 
ol  Munsantci  Cimpany  MKIC-5-229 


WEAR-DATED 

TOUGH  TESTED 


WEAR 
DATED 

Monsanto 


,ING  GOOD  continued 


PERFECT  LIPS  EVERY  TIME 

he  models  in  those  cosinetics*ad  close- 
ups  have  gorgeous,  moist  mouths 
ripe  with  color  that  wouldn't  dare 
stray  over  the  lip  line.  That's  because 
highly  paid  makeup  artists  never  just  whip 
out  Plum  Dandy  or  Riot  Red  without  first 
prepping  their  models'  lips.  The  keys:  prime 
and  ovtiine  if  you  want  your  lipstick  to  stay 
\  in  place  and  stay  on  as  long  as  possible. 
^  Step  one:  Apply  liquid  (not  cream)  founda- 
I**  \tion  to  lips.  Step  two:  Let  the  foundation 
set,  and  then  powder  your  lips  to  give  a 
matte  surface.  Even  if  you  wear  powder  no- 
where else  on  your  face,  wear  it  here.  Step 
three:  Starting  at  the  center  of  the  top  lip,  outline  your  upper  and 
lower  lips  with  lip  pencil.  Step  four:  Fill  in  with  lipstick.  Don't  blot! 
You'll  undo  all  the  good  work  you've  done,  if  you  feel  the  need  to 
blot,  it  means  that  you've  applied  too  much  stick  or  gloss. 


HOW  TO  BUY  THE  RIGHT  FRAGRANCE 


If  you    are   dark-haired    and    have 
dark,  oily  skin,  use  a  less  intense  fra- 

RS.  8 


grance,  because  the  oils  of  your  skin 
will  make  the  perfume  seem  stronger 

Women  with  dry  skin  are  often  able 
to  wear  the  heavier,  sweeter  scents 
with  little  problem  because  fragrance 
does  a  faster  fadeout  on  their  skin. 


•  The  delicate  skin  of  redheads  has 
certain  acidity  that  can  work  against  p 
too-sweet  or  too-green  fragrance.  Rec 
heads  should  pick  a  balanced  scent. 

Before  buying,  recheck  the  sceni 
Fragrance  needs  to  "dry  out"  since  i 
has  three  "notes,"  which  emerge  one  s 
a  time.  The  top  note  is  the  first  whif 
The  middle  note  takes  about  ten  mir 
utes  to  develop  and  is  often  called  th 
heart  of  the  perfume.  Body  notes  ap 
pear  after  about  twenty  minutes  c 
wearing  and  are  considered  the  defir 
itive  scent  that  should  remain  witli 
you  through  the  day  or  evening. 
«  When  buying  an  expensive  perfume 
ask  the  saleswoman  if  you  can  have  .- 
sample  vial.  Then  wear  the  scent  am' 
check  the  reaction  of  the  people  you  liv 
and  work  with.  Still  not  sure?  Buy  thi 
less  expensive  toilet  water  first. 

H  MAKE  THE 

^        FRAGRANCE  LAST 

erfume  should 
I  last  for  four  to  six 
houjs,  toilet  watei 
(eau  de  toilette), 
two  to  four  hours 
and  cologne  up  to  two 
hours.  To  make  a  scent 
last  its  longest,  prime 
yooir  pvQse  points  first. 

Pulse  points  are 
those  areas  of  the  body 
where  the  blood  runs 
particiQarly  close  to 
the  suxf  ace  of  the  skin 
Cfor  example,  temples, 
throat  and  the  insides 
of  the  wrists).  The  points 
are  slightly  w^armer  than 
normal  body  temperature. 
Body  heat  is  the  real 
secret  ingredient  that 
allows  a  scent  to 
develop  to  full  force. 
To  prime  the  pulse 
points,  apply  matching 
scented  bath  oil  and 
then  apply  perfume 
on  top.  If  you  have 
no  matching  bath 
oil,  slick  on  a  very  thin 
layer  of  petroleum  jelly 
before  applying  scent. 

Whatever  you  use, 
apply  base  plus  fragrance 
to  slightly  damp  skin 
(after  a  bath  is  the 
perfect  time).    The  scent 
will  stay  with  you  longer. 

Advice  or.  this  page  from  ADRIEN  ARPEL'S  851 
FAST  BEAUTY  FIXES  AND  FACTS,  Copyright  ® 
1985  by  Adrienne  Newman  and  Ronnie  Sue 
Ebenstein.  Published  by  G  P  Putnam's  Sons. 
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Introducing  FinaliyFree 
'he  safe,  painless  way  to  remove  unwanted  hair. 


!!^^#'!'S;» 


Finally!  A  way  to  deal  with  the  one  beauty 
problem  women  never  talk  about — unwanted 
hair  somewhere  on  the  body.  Waxing, 
tweezing,  plucking,  shaving,  even  electroly- 
sis doesn't  always  do  the  job — and  they  can 
hurt!  Now,  Finally  Free  with  NU-Trolysis 
works.  Safely,  painlessly,  permanently.  And 
in  the  privacy  of  your  own  home. 
What  is  NU-Trolysis? 
NU-Trolysis  is  a  patented,  scientific  break- 
through that  took  seven  years  to  develop.  It 
uses  the  exact  same  energy  as  electrolysis,  but 
with  no  needle — and  no  pain.  With  Finally 
Free  the  hair  conducts  the  energy  that  treats 
the  root  so  that  hair  can  never  grow  back. 
No  Needle,  Pain  or  Problems 
Unlike  electrolysis  which  uses  a  straight, 
hot  needle  to  deliver  the  jolt,  Finally  Free 
has  specially  insulated  tweezer-like  tips  so 
revolutionary  they  are  patented.  And  so 
gentle  you  feel  no  pain  or  discomfort  either 
during  treatment  or  after  Dry  energy  is  con- 
tained between  these  coated  tips  and  gently 
delivered  down  the  hair  shaft  to  the  root. 
While  electrolysis  needs  professional  exper- 
tise and  cannot  work  on  kinky  or  curly  hair, 
Finally  Free  takes  only  practice  and  pati- 
ence and  works  on  all  kinds  of  hair.  Doing 
away  with  the  straight,  hot  needle,  the  wax- 
ing or  shaving,  does  away  with  the  pain  and 
discomfort  you've  had  to  endure  both  phys- 
ically and  psychologically. 


■^t'KULL  WARRANTY  Finallv  Free 
WARRANTtD  againsi  del 
for  one  year  from  date 
of  purchdse 
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FINALLY  FREE  and  NU-TVolysis  are  registered 
trademarks  of  Mehl  International  Inc. 


It's  As  Easy  As  Pushing  a  Button 

Finally  Free  is  not  a  battery  operated  toy.  It 
is  a  serious  product  for  a  serious  problem — 
yet  so  easy  to  use.  Simply  grasp  each  hair 
between  the  coated  tips  and  press  a  button. 
In  seconds  (usually  15-35  seconds,  depend- 
ing on  the  coarseness  of  the  hair),  the  hair 
slides  out  of  the  follicle  without  tugging  or 
pulling.  Hairs  may  grow  back,  but  they  will 
be  lighter  and  finer  and  after  additional 
treatments  will  be  permanently  removed. 
Proven  Safe,  Proven  Effective 
For  years  dermatologists,  skin  care  experts 
and  beauty  salons  have  used  NU-Trolysis 
instead  of  electrolysis.  They  have  found  it 
as  effective  without  the  pain,  swelling, 
welts  or  ugly  pimples  that  can  erupt  after 
electrolysis.  With  Finally  Free  you  can  even 
apply  make-up  immediately  after  treatment. 
For  every  woman  who  is  painfully  aware  of 
her  unwanted  hair,  you  can  now  be  free.  Free 
of  needles,  free  of  pain,  free  of  electrolysis. 
Free  of  unwanted  hair 

Finajy  Free 

For  the  one  beauty  problem  women  never  talk  about. 


I    Finally  Free  bv  NU-Trolysis.  Mehl  Int'l.,  Corp,,  3885  North        I 
I    Federal  Highway,  Suite  240.  Pompano  Beach,  Fla.  33064. 

Please  send  me  my  Finally  Free  Unit.  Purchase  price  $85.00 
I    Shipping  &  Handling  $4.50.  Florida  residents  only  please 
I    send  $4.40  Sales  tax.  Total  Cost 

Enclosed  is  my  check  or  money  order 

for unit(s). 

Charge:      Mastercard  D         Visa  D 

Card  # 


Expiration  Date- 
Print  Name 

Signature 

Address 

City 

State 


.Zip- 


Allow  4-6  weeks  for  delivery. 


Dept.  L 


Call  1-800-321-0131  toll  free  between  9:00  AM  and  5:00  EST  for  further  information. 
(In  Florida  1-800-432-2312).  No  credit  card  orders  by  phone. 
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Tips  from  an  expert  on  inn  proving  your  work  life. 
By  Shirley  Sloan  Fader 


COMPLAINTS 

QI've  gene  to  my 
company's  personnel 
department  several 
times  to  complain 
about  my  boss's  bad 
temper.  They  listen,  but  how 
come  they  never  do  anything? 

Unless  bosses  are  doing  some- 
thing illegal — such  as  sexually 
harassing  an  employee  or  vio- 
lating a  union  contract — there 
is  nothmg  much  personnel  can  do  about 
their  temperamental   behavior   Many 
people  mistakenly  believe  a  personnel 
department  has  power  over  all  the  execu- 
tives and  can  require  certain  kinds  of 
behavior  from  them. 

This  isn't  true.  Personnel  is  not  your 
boss's  boss.  It  is  a  separate  depart- 
ment dealing  with  such  things  as  em- 
ployee benefits,  personnel  records,  train- 
ing and  recruitment.  Even  with  recruit- 
ment or  terminations,  it  is  usually  the 
executives — not  the  personnel  depart- 
ment— who  make  final  decisions. 


NEW  way  TO  LEARN  TYPING 


A  recently  published  large-size 
ClOVax  7-inch^  paperback  offers 
what  seems  to  be  a  practical 
new  method  for  learning  touch 
typing  or  improving  the  typing 
skills  you  have.  LEAJXN  TO  TYPE, 
An  Easy  Touch  Typing  Method 
For  All  Ages,  by  Robert  G.  Flan- 
ders, is  $6.98  from  Liberty 
Publishing  Company,  Inc.,  80 
Scott  Adam  Road,  Cockeysville, 
Maryland  21030.  ft.dd  $1  for 
postage  and  hanai;  -g  (avail- 
able in  some  local  bo.  -v stores). 
Divided  into  two  parSis,  the 
paperback  first  teaches  the  key- 
board in  a  new,  logical  and  slm 
pie  manner.  The  .second  section 
of  the  book  polishes  skills. 


OFF  TARGET 

QOver  the  years  I've 
done  different  kinds 
of  work.  Now  iob 
interviewers  say  that 
my  experience  is  too 
diverse  or  that  I'm  overqualified. 
How  can  I  handle  this  response? 

Decide  on  the  kinds  of  jobs 
that  interest  you,  then  make 
up  different  resumes.  On  each 
resume  emphasize  the  skills, 
accomplishments  and  experience  needed 
for  the  particular  kind  of  job  that  attracts 
you.  For  each  position  you  apply  for,  use 
only  the  resume  that  matches  that  posi- 
tion.  During  the  job   interview,   avoid 
ranging  over  your  life  history.  Focus  the 
interviewer's  attention  on  the  portions  of 
your  training,  skills  and  experience  that 
suit  the  position  you're  discussing. 

IT'S  THE  WOMAN  WHO  EKyS 

QHow  exactly  do  I 
establish  that  I  am  the 
one  who  will  be 
picking  up  the  bill 
when  taking  a  male 
business  customer  to  lunch? 

Nowadays,  even  in  very  con- 
servative towns,  men  ai'e  aware 
that  who  pays  at  a  business 
meeting  depends  on  the  busi- 
ness roles  of  the  people  involved  and  not  on 
the  sex  of  the  individuals.  As  your  cus- 
tomer, a  man  would  certainly  be  the  guest. 
When  you  offer  the  invitation  as  "let  me 
take  you  to  lunch,"  you  make  it  clear  you 
expect  to  assume  the  costs. 

If  your  lunch  partner  happens  to  be 
among  the  few  who  still  aren't  accustomed 
to  such  situations,  all  you  have  to  add  is, 
"The  lunch  is  a  business  expense  for  me." 
Every  man  is  comfortable  with  that  ar- 
rangement. Then  it's  the  business,  and  not 
the  individual  woman,  who  is  paying. 

At  the  restaurant  you  needn't  waste  time 
talking  to  the  waiter  beforehand  about  re- 
ceiving the  check.  Most  restaurant  people 
no  longer  assume  the  man  is  in  charge,  and 
in  fact,  they  oflen  place  the  check  in  the 
center  of  the  table.  WTien  the  check  ai'- 
rives — no  matter  where  it's  placed — reach 
out  and  pick  it  up  as  you  continue  chatting 
with  your  guest.  Then  pay  it.  If  you  don't 
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JOB  NEWS 


DO  rOU  SUPEDVISf  SOMEONE? 
You'll  do  better  with  people 
who  work  for  you  if  you  use 
praise  where  it's  merited 
and  forget  ridicule  altegeth. 
er.  Positive  criticism  indicat- 
ing what  needs  to  be  done  is 
fine.  But,  says  Boston-based 
management  consultant  Dr. 
Stanley  Sherman,  deriding 
someone  is  useless.  It  almost 
always  lowers  performance. 

HAPP^  CAREERS 
Wondering  if  you'd  enjoy 
working  with  computers?  De- 
spite long  hours  and  pressure- 
filled  environments,  a  nation- 
al survey  revealed  that  mere 
than  90  percent  of  computer 
professionals  love  their  work 
and  would  not  consider  chang- 
ing their  career. 

JOBS  FOR  niSKaiMO  PEOPLE 
That's  the  title  of  a  24-page 
pamphlet  by  Frank  Bowe.  It 
discusses  ways  disabled  peo- 
ple can  earn  a  living;  govern- 
ment and  other  programs  that 
offer  job  training;  federal 
laws  ensuring  the  job,  educa- 
tion, and  training  rights  of  the 
disabled.  Send  $1  to  Public 
Affairs  Committee,  Inc.  (a  non- 
profit education  organisation), 
381  Park  Avenue  South,  New 
York,  NY  10016. 


fijss   or    comment    on    it.  neither   will 
your  male  business  guest. 


Shirley  Sloan  Fader  is  a  careers  spe- 
cialist and  author  of  three  books  includ- 
ing From  Kitchen  to  Career,  How  Any 
Woman  Can  Skip  Low-level  Jobs  & 
Start  At  the  Top  ($4.95. Stem  &  Dav. 
Briarcliff  Manor,  NY  10510). 

continued 
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Coat  Tales  by  Evan-Picone 


J 

Jl(j 


had  just  gotten  the  promotion. 
My  assignment,  Paris . .  .for  a  week! 
1  put  on  my  best  Evan-Picone  coat 
(for  confidence)  to  meet  Mr. 
Montaigne  at  Pierre's.  He  said  I  looked 
marvelous,  and  was  sure  we'd  met 
somewhere  before.  And  I  hadn't  even 
taken  off  my  coat!  At  dinner's  end, 

Mr  Montaigne  asked  if  I'd  ever  been  to 
Paris.  I  hadn't.  But  I  told  him  my 
sister  was  here  last  year  He  dug 
^  out  a  photo  from  his  wallet  and 

pointed  proudly  to  his  son. 
1  gasped.  There,  sitting  next  to 
i    his  son,  was  my  sister, 
wearingmy        ^^ 

Evan-Picone  > 

I' 


Available  at  fine  stores  everywhere.  Evan-PicOnC  CoatS  512  Seventh  Avenue,  New  York  City,  NY  10018 


The  art  of 
unlining  eyes. 

Bio-contour  des  yeux 

This  amazing,  liYpo-allergenic 
cream  dramatically  reduces 
eyelines  in  just  six  weeks. 
Clinical  and  dermatologist 
testing  found  it  softens  obvious 
crinkles  and  smooths  out  fine 
dryness  —  so  you'll  actually 
see  fewer  lines. 

Dispensed  via  a  dropper  to 
preserve  its  purity,  this  light, 
airy  formula  contains  a  serum 
extract  that  activates  cell 
renewal  and  protects  Vital 
moisture. 

Use  it  morning  and  night,  and 
discover  yet  another  amazing 
attribute.  This  cream  dries  to  a 
silken  sheen  that  puts  your  eyes 
in  soft  focus  —  makes  them 
look  years  younger  before  it 
delivers  its  first  therapeutic 
benefit. 


Stendhal 

Superior  skin  care 
with  a  French  accent. 

FILENE'S 


WOBHENGETTINGAHEAD  continued 


TIPS  FOR  SUCCESS 


TRYING  TO  TRICK  YOU 

Next  time  you  go  to  a  job  inter- 
view, you  may  face  two  new  slip- 
pery questions.  A  management 
newsletter  recently  offered  them  to  its 
executive  readers  as  a  way  to  "surprise" 
job  applicants  into  revealing  informa- 
tion about  themselves.  FVotect  yourself 
by  learning  how  to  reply.  Question  1: 
"Are  you  generally  lucky?"  The  "cor- 
rect" answer  is  yes.  If  you  choose  no, 
you're  in  trouble,  because  they  believe 
that  only  losers  answer  in  the  negative; 
winners  make  their  own  luck.  Question 
2:  "Nobody's  perfect,  and  families  can 
be  critical.  What's  the  criticism  of  you 
at  home?"  Says  the  newsletter,  "Such  a 
question  can  catch  a  person  off  guard 
and  bring  a  candid  answer  Don't  be 
caught.  Tell  interviewers  something 
that  makes  you  look  good  such  as,  "They 
tease  me  because  I'm  very  punctual." 


YOUR  BOSS'S  PET  PEEVES: 
A  GUIDE  FOR  POTENTIALLY 
PERFECT  EMPLOYEES 

What  employee  behavior  dis- 
turbs you  most?"  A  survey  of 
one  hundred  Fortune  500 
company  vice  presidents  and  personnel 
managers  produced  eight  top  irritators. 
Avoid  them  if  you  want  to  raise  your 
boss's  opinion  of  you  and  thereby  in- 
crease your  job  security  and  your 
chances  for  advancement:  1.  Dishon- 
esty and  lack  of  integrity.  2.  Goofing  off 
and  irresponsibility.  3.  Arrogance  and 
egotism.  4.  Absenteeism  and  lateness 
5.  Not  following  instructions  or  ignor- 
ing company  policies.  6.  A  whining  orl 
complaining  attitude  toward  the  job  or 
company.  7.  Absence  of  commitment, 
concern  or  dedication.  8.  Laziness  and 
lack  of  motivation  and  enthusiasm. 
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EXTRA  MONEY  AND  NEW  FRINGE  BENEFITS 

You  can  often  add  significantly  to  your  income  by  taking 
advantage  of  every  benefit  available  to  you. 


OVERTIME  PAY  YOU  MIGHT  NOT  EXPECT 


veryone  is  accustomed  to  the  notion  that  liouxly 
workers  get  paid  for  after-hours  work.  But  many 
people  don't  realize  that  overtime  pay  is  possible  in 
white-collar  and  professional  occupations.  The  Ex- 
ecutive Compensation  Service  Inc.  reports  that  many  em- 
ployers now^adays  pay  overtime  to  personnel  people,  of- 
fice workers,  accountants,  engineers,  product  designers, 
computer  programmers  and  supervisors.  By  finding 
yourself  an  employer  who  does  add  to  yoiLr  paycheck  for 
extra  w^ork  hours — or  hy  persuading  your  present  em.- 
ployer  to  do  so — you  vrixi  yourself  a  good-sized  "raise." 


HEALTH  CARE— EXTRA  MONEY  FOR  YOU 

ou  may  be  able  to  collect  more  from  your  com- 
pany's health  insurance  if  you  change  the  kinds  of 
medical  care  you  seek.  In  an  effort  to  control  ris- 
ing medical  costs,  many  companies  are  rewarding 
the  use  of  non  hospital  treatment  and  other  cost-saving 
health  services.  For  example,  J.C.  Penney  pays  the  full 
cost  of  outpatient  surgery,  lab  tests  outside  a  hospital, 
and  birth-center  deliveries.  For  the  same  health  care  in  a 
hospital,  J.C.  Penney  reqxiires  employees  to  pay  the  first 
$200  for  each  service  and  18  percent  of  the  charges  there- 
after. Other  companies,  such  as  Florida  Power  &  Light, 
reimburse  employees  completely  for  filling  their  doctor's 
prescriptions  with  generic  drugs  but  will  pay  only  80 
percent  for  prescriptions  filled  with  name  brands.  If  your 
employer  is  making  some  of  these  changes  and  you  can 
take  advantage  of  them,  youll  pocket  the  savings. 
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ok  who's  wearing  Jockey  n 


She's  Dr.  Lynne  Pirie, 
Surgeon, Sports  Medicine. 
Medical  Director  at  North  Phoeni: 
Health  Institute,  author,  lecturer  and 
TV  personality 

With  Dr.  Pirie's  full  schedule,  she's  jmking  for 
comfort.  And  she  finds  it  in  Jockeyifer  Her  briefs. 
Comfortable,  durable,  feminine,  in  W/o  soft, 
combed  cotton.  No  shrinkage  probHn. 

Look  for  Jockey  For  Her  in  a  variety  of  styles  in 
all  your  favorite  colors. 

Jockey  For  Her  May  be  the  most  comfortable 
panty  you'll  ever  wear 


A  COMMITMENT  TO  QUALITY  AND  VALUE. 


UNDERWEAR  •  SPORTSWEAR  •  HOSIERY  •  SLEEPWEAR 


Available  at  these  and  other  fine  stores; 
MARSHALL  FIELD'S  •  IVEY'S 


COOKING  FOR  TODAY 


SENSiillONAL  DIET  DISHES 


These  low-calorie  recipes  from  The  Diet 
Workshop  are  so  good,  you  can  serve  them 
to  guests.  By  Lois  L  Lindauer 


The  Diet  Workshop,  founded  in  1965, 
offers  a  variety  of  programs  and  diets  at 
fifty  franchise  locations  throughout  the 
U.S.  and  Canada.  Each  year,  one  mil- 
lion people  attend  its  weight-control 
groups,  which  stress  behavior  modifica- 
tion and  exercise  in  addition  to  healthy 
eating  habits.  Lois  L.  Lindauer  is  the 
international  director  of  The  Diet 
Workshop,  Inc.  The  following  recipes 
were  developed  by  the  Diet  Workshop. 


BAKED  JELIY  APPLES 

4  large  apples,  preferably 
Golden  Delicious,  cored 
4  tablespoons  lemon  juice 
Vi  cup  dry  white  wine 
2  packages  non>nutritive 

sugar  substitute 
4  tablespoons  diet  apple  ielly 
Va  cup  diet  maple  syrup 
Va  teaspoon  cinnamon 
4  tablespoons  apple  cider, 
apple  juice 
or  water 
4  teaspoons  plain  low-fat 

yogurt 
Va  teaspoon  vanilla  extract 

Preheat  oven  to  350°F.  Peel  one  third  of 
skin  from  top  of  each  apple.  Arrange  in 
small  ovenproof  dish  and  sprinkle  1  ta- 
blespoon lemon  juice  over  top  and  in- 
side each  apple.  In  small  bowl  combine 
wine  and  sugar  substitute;  pour  evenly 


over  apples.  Coat  top  of  each  apple  with 
1  tablespoon  jelly.  In  another  small 
bowl  combine  maple  syrup  and  cin- 
namon; drizzle  over  apples.  Add  cider, 
juice  or  water  to  bottom  of  dish.  Bake 
40  minutes,  basting  occasionally  with 
liquid  in  bottom  of  pan.  If  necessary, 
add  more  liquid  to  pan  during  cooking. 
Apples  are  done  when  soft  to  the  touch. 
Cool  to  room  temperature.  When  ready 
to  serve,  blend  yogurt  with  vanilla.  Top 
each  apple  with  yogurt.  Makes  4  serv- 
ings, about  150  calories  each. 

POTATO  SKINS 

2  small  baking  potatoes, 

baked  and  cooled  slightly 
Vegetable  cooking  spray 

4  ounces  low-fat  Cheddar 
cheese,  shredded 

Va  cup  canned  green  chilies, 
seeded  and  chopped 

Preheat  oven  to  350°F.  Cut  baked  pota- 
toes in  half  and  scoop  out  flesh  (reserve 
for  another  use).  Cut  potato  skins  in 
half  Spray  a  small  baking  sheet  or  pan 
with  vegetable  cooking  spray  (or  use  a 
nonstick  pan).  Arrange  potato  skins  in 
pan  and  bake  20  minutes.  Sprinkle 
with  cheese  and  green  chilies.  Bake  15 
minutes  more  or  until  cheese  is  melted. 
Makes  4  appetizer  servings,  about  95 
calories  each. 
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SPINACH  AND  VEAL  LASAGN 

1  pound  ground  veal 
1  medium  onion, 
chopped 

1  can  (8  oz.)  tomato  sauce 

2  tablespoons  chopped  fresh 

basil  or  Va  teaspoon  dried 
1  tablespoon  chopped  fresh 
oregano  or  Va  teaspoon 
dried 

1  tablespoon  chopped  fresh 

parsley 

2  garlic  cloves,  pressed 
Va  teaspoon  salt 
Va  teaspoon  pepper 
Va  cup  thinly  sliced 

mushrooms 
1  package  (10  oz.)  frozen 

spinach,  thawed  and 

drained 
1  container  (8  oz.)  part-skim 

ricotta  cheese 
4  ounces  part-skim 

mozzareila  cheese, 

shredded 

3  tablespoons  grated 

Parmesan  cheese 

Preheat  oven  to  350T.  In  medium  nor. 
stick  skillet  or  skillet  coated  with  veg€ 
table   cooking  spray,   saute   veal   an^ 
onion  until  veal  is  no  longer  pink  an'  '■ 
onion  is  translucent.  Add  tomato  sauctij-, 
basil,  oregano,  parsley,  garlic,  salt,  pep 
per  and  mushroom  slices.  Stir  over  lov 
heat  about  1  minute;  set  aside.  In  smal  ".' 
bowl  combine  spinach  with  ricotta. 

In  8-inch  square  baking  pan  laye 
half  the  spinach  mixture,  then  half  th 
veal  mixture;  sprinkle  on  half  the  moz 
zarella.  Repeat  layers,  ending  witl 
mozzareila.  Top  with  Parmesan.  Bak' 
20  minutes  or  until  hot  and  bubbly.  Le 
stand  a  few  minutes  before  serving 
Makes  4  to  6  servings,  about  435  calo: 
ries  each  per  4,  290  each  per  6. 


BILLED  BOSTON  CHOWDER 


4  cups  chicken  broth, 

defatted 
Va  cup  chopped  celery 

with  leaves 
Va  cup  chopped  green  onions 

or  onion 
1  small  green  pepper,  seeded 
and  chopped 
IVa  pounds  halibut, 
cod,  scrod,  or 
other  white  fish 
Va  cup  chopped  pimiento 
a  to  3  tablespoons  chopped 

fresh  dill  or  1  teaspoon        r 
dried  | 

1  cup  buttermilk 
Va  cup  bottled 

clam  juice  confinved 
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iirkey  on  Tuesday? 
Why  not! 

I  vv  vou  can  have  turkey  any  night  of  the 


,  With  Louis  Rich'"  Breast  of  Turkey.  It's  real 
'st-to-goodness  turkey  breast  meat 
>cl  whole  from  the  bird.  We've  roasted 
render,  juicy  perfection.  Just  heat 
and  eat  it  up.  Or  slice  it  cold  for        / 
wiches,  salads  and  snacks.  / 

id  that's  only  the  beginning  of 
;  you  can  make  with  Breast  of 
?y.  Tn/  it  in  even/thing  from 

J  es  to  kabobs. 
nether  you  choose  the 

a  'Pcued,  Hickon/  Smoked  or 

\|  1  Roasted  variety,  you'll  find 

:|  have  more  than  enough 
linner  on  Tuesday  (or  any 
I  and  sandwiches  later  on. 
It  an  easy  way  to  make 
d,  naturally  lean  turkey  a 
of  your  weekly  menu. 


Turkey  with 
harden  Herb  Sauce 


ound  Louis  Rich™  Breast  of  Turkey 
ibiespoon  chopped  fresh  parsley 

jce 

anon  (8  ounces)  plain  yogurt 

nail  carrot,  shredded 

:up  peeled,  chopped  cucumber 

ablespoon  chopped  onion 

leaspoon  dill  weed 

t 

1 1  turkey  into  'A-inch  slices;  arrange  on 

'  ving  platter  Combine  sauce  ingredients 

'  ur  over  turkey,  sprinkle  with  parsley.  Cover 

'd  chill  thoroughly  before  serving.  4  servings 


more  easy  ideas  to  get  you  cooking,  send 
to:  "Turkey  Made  Easier,"  Louis  Rich  Company, 
Box  #4379,  Kankakee,  IL  50902. 


_        [t  took  Louis  Rich" 
to  make  turkey  so  right. 


TRAVEL  TALK 


Ways  to  make  business  travel  easier  and  vacationing  more  fun. 

By  Lois  Reamy 


FALL  BEACH  BARGAINS 


all.  Days 

Towds 

plum* 

Vineyard 
/ait,  clam- 
island 
at  bed- 
drop  by 
-**'s  occu* 
week 
liu- 

where 

jin  No> 

drops 

31. 


^fill 


WHEN  SENIORS  TRAVEL 

Rosalind  Massow's  guide  Travel 
Easy  (AARP  Books)  gives  ad- 
vice for  widows  vacationing 
alone,  as  well  as  tips  on  doc- 
tors abroad,  traveling  with  a 


pacemaker  and  senior  citizen 
hotel  discounts.  This  upbeat 
trip-planner  for  the  older  set 
— yourself  or  a  friend  or  rela- 
tive— is  $8.95  at  bookstores. 


CLUB  MED  FOR  BABIES? 

You  can  bet  your  booties! 
The  Club  Med-Fort  Roya 
on  Guadeloupe  will  care  for  wee 
ones  aged  four  months  to  four 
years  all  day  A  pediatrician  and 
trained  attendants  are  in  charge 
of  the  Baby  Club— Club  Mod's 
first  in  the  Western  Hemisphere. 
The  weekly  rate  is  $150  under 
two  years;  $275  above. 
Telephone  SOO-CLUB  MED  in 
the  continental  United  States 
(except  Arizona,  800-352-3103) 
for  a  catalog. 


MY  BEST  VnCATION 

"North  Wales  has  the  greatest  concen- 
tration of  castles  in  the  world  and  once 
our  fourteen-year-old  son,  Daniel,  spot- 
ted this  fact  on  a  map,  it  was  his  idea  to 
go  there, "  said  Rose  Reichman,  a  pub- 
lic relations  executive.  "My  husband, 
Lee.  my  aunt  Becky,  Daniel  and  I  drove 
in  a  rental  car  from  London. 


"We  stayed  in  a  castle-like  hotel, 
Bodysgallen  Hall,  in  Llandudno,  and 
visited  the  vast  crenellated  Conway 
Castle  and  Caernarvon. 

"I  was  taken  by  the  exquisite  beauty 
of  these  medieval  strongholds,  and 
Daniel  and  his  dad  climbed  the  towers 
and  walked  the 


son  was  so  involved,  it  was  a  memora- 
ble vacation  for  us  all. " 

A  brochure  about  Wales  is  free  from 
the  British   Travel  Authority,   40   West 
57th  St.,  New  York,  NY  10019.  To  book 
Bodysgallen    Hall    Hotel,    call    800- 
223-5581;    in    New    York    state:    212- 
535-9530.  Spring  through 
fall  is  the  best  time  to 
visit  Wales. 


J 
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As  American 
AsCrawfish  Pie! 


Sizzling  blackened 
redfish.  The  spicy 
melange  of  shrimp 
Creole.  Tangy  boudin 
sausage.  The  cooing 

sweetness  of  freshiy- 
picked  sfrawbernes.  The 

enrapfuring  oromaof 
deep,  rich,  dark  coffee. 

Thafs  fhe  taste  of 
Louisiana. 


You'll  find  that  our  land 
and  people  are  as  nchly 
varied  as  our  cuisine. 
We're  as  sassy  as  our 

saucepiduantaasexotK^ 
osourfile'gumbcandas 

down  home  as  our 
collard  greens  and 
cornbread        ^ 

And  we  love  to  have  a 
goodtime.Wehostmore 


m%: 


awl« 


f 


Ss-V^. 


M' 


than  300  fesfivals  a 

Ivr  unique  fond  of 

cooking,  oiub'lof 
dance  to  our  enftven 

melodies,  o  tribute  tc 
nofive  arts  and  crafts. 

Join  us  in  the  re.el^ 
and  you'll  see  why  w/e 
have  so  much  fun  being 

serious  about  our  food 


ra 


■  9- 


l&PU4UiiUL^ 


For  more  information  about  Louisiana  vacations,  mail  coupon  to: 
Louisiana  Office  of  Tourism /Dept.  LHJ95/P.O.  Box  94291 
Baton  Rouge,  LA  70804-9291  or  call  Toll  Free:  1-800-231-4730 

Name  

Address  

City 


State. 


Zip. 


THE  FINANCIAL  PAGE 

An  authority  on  investments  tells  you  how  to  get  the  best 
return  on  your  money  By  Venita  VanCaspel 


I've  been  advised  to  invest  in  a  real  estate 
limited  partnership.  I've  heard  that  I  can  receive 
tax-sheltered  income  and  also  report  a  loss.  This 
seems  too  good  to  be  true.  Is  it  possible? 

Yes.  In  real  estate,  there  are  two  types  of  accounting 
that  are  important  to  investors:  cash  accounting  and 
tax  accounting.  Cash  accounting  tracks  cash  flow, 
showing  what  is  left  after  you  collect  rents  and  subtract 
expenditures.  The  figure  can  be  positive  or  negative. 
Tax  accounting  calculates  the  taxable  income  or  loss. 
You  take  rental  income,  and  after  deducting  cash 
expenditures  you  are  allowed,  for  tax  purposes,  to 
deduct  the  depreciation  on  the  property,  which  is  a 
non-cash  expense.  The  chart  below  indicates  one 
investor's  share  of  transactions  in  a  real  estate 
partnership. 


Cash 

Tax 

Cash 

Tax 

Accounting 

Accounting 

Item? 

Item? 

Rental  Income 

$100 

$100 

yes 

yes 

Operating 

expenses 

(45) 

(45) 

yes 

yes 

Debt  Service 

Interest 

(40) 

(40) 

yes 

yes 

Principal 

(   5) 

— 

yes 

no 

Depreciation 

— 

(20) 

no 

yes 

Cash  Flow 

$    10 

Taxable  Income 

/Loss 

$(      5) 

The  accounting  shows  a  positive  cash  flow  of  $10  and 
a  taxable  loss  of  $5.'  This  would  result  in  a  tax  saving  of 
$2.50  in  the  50  percent  tax  bracket  and  a  $1.50  tax 
savings  in  the  30  percent  tax  bracket. 

My  favorite  method  for  investing  in  real  estate  is 
through  a  registered  limited  partnership  that  invests  in 
rental  apartment  buildings  using  leverage  (mortgages) 
offered  by  one  of  the  major  syndicators.  Investments 
are  usually  available  in  units  of  $500,  with  a  minimum 
investment  of  six  units  (except  for  IRAs  and  Keoghs, 
for  which  four  units  are  the  minimum). 

I  favor  this  area  because  there  will  be  a  great  i 

demand  for  this  type  of  housing  in  the  future.  There 
has  been  a  population  increase  in  the  age  groups  that 
reguire  rental  housing  because  they  cannot  gualify  for 
home  loans  (young  families  and  older  singles). 
Because  of  the  demand,  rents  will  rise.  Higherjents 
attract  builders  to  such  projects  and  increase 
the  value  of  existing  apartment  buildings. 


Venita  VanCaspel,  certified  financial  planner, 
econonnist  and  author  of  tfne  best-seller  The  Power  of 
Money  Dynamics  (Reston),  is  also  moderator  of  the 
PBS  show  Venita  VanCaspel:  MoneyMakers  IV. 


Should  I  consider  investing  in  foreign  stocks? 

Yes.  You  can  select  these  stocks  yourself  if  you  have 
the  expertise,  or  you  can  let  professionals  do  it  for  you 
by  investing  in  well-managed  mutual  funds  that  have  a 
large  portion  of  their  portfolios  in  foreign  stocks,  such  as 
Templeton  World  Fund,  EuroPacific  Growth  Fund  and 
New  Perspective  '^und.  Limiting  yourself  to  investing  in 
American  stoci    could  be  as  limiting  as  buying  only 
those  stocks  that  begin  with  the  letters  A  through  M. 
Many  foreign  stocks  are  outperforming  the  New  York 
Stock  Exchange  listings.  Also,  selected  West 
German  stocks  offer  great  potential  not  only  from 
their  high  profit  levels  but  also  because  they 
are  priced  in  deutsche  marks  and  could  therefore 
appreciate  when  our  dollar  weakens.  There  is  merit 
to  searching  worldwide  for  investment  bargains  that 
diversify  your  portfolio.   Two.  key  words  for  ^^^"^ 
the  eighties  are  agility  and  diversification.  ^^^-^^ 

I'm  thirty  years  of  age,  in  a  30  percent  tax 
bracket  and  want  to  open  an  IRA  account.  How 
should  I  invest  the  money? 

/  would  recommend  that  you  open  your  account  witi    . 
financial  planner  and  have  the  planner  invest  your 
funds  in  a  high-guality  growth  mutual  fund.  If  you  have 
$2,000  to  invest  now,  go  ahead  and  invest  the  total 
amount  so  that  it  will  compound  tax  deferred  for  a 
longer  period  of  time.  You're  not  reguired  to  invest  you^ 
funds  for  this  year  until  April  15,  1986,  but  if  you  wait, 
you'll  lose  the  added  growth.  If  you  invest  $2,000  a 
year  and  your  fund  has  an  average  yearly  growth  of  'z 
percent  (and  shame  on  your  fund  if  it  doesn't  do 
better),  your  IRA  will  be  worth  $46,699  in  ten  years, 
$235,620  in  twenty  years,  and  $999,914  in  thirty  yean 
In  addition  you'll  be  saving  $600  a  year  in  taxes  in  yc  . 
bracket.  Because  of  inflation,  these  dollars  won't  bu\ 
tomorrow  what  they  will  buy  today,  but  they  I^ 
should  help  you  retire  in  financial  dianitv 


INVESTMENT  TIP  OF  THE  MONTH 


"If  you  have  some  extra  money  to  invest 
I  recommend  the  Investment  Company 
of  America.  The  fund  is  fifty-one  years 
old  and  has  averaged  an  annual  return 
of  12.58  percent.  You  should  look  at 
performance  over  the  long  term.  The 
fund  has  shown  a  gain  for  forty-one  of 
its  fifty-one  years.  In  the  past  ten  years  - 
ICA  has  averaged  17.2  percerrLa  ye^ 
i  believe  the  next  ten  years 
will  be  even  better" 
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URE  WOOL.  PURE  PENDLETON: 


PETTTES 

I 

Ensemble  excitement:  the  exclusive 

pure  virgin  wools  of  ^endleton,  perfectly 

tailored  to  bring  the  height  of  sophistication 

down  to  your  size.  Beautifully  priced,  at 

approximately:  coat,  210,00;  blazer,  135.00; 

trouser,  90.00;  turtleneck,  49.00.  At  fine 

stores.  Pendleton  Woolen  Mills, 

Portland,  OR  9720Z 

Welcome  to  out  vvoil'-  d' 


FOR  FASHION  AND  LEISURE. . . 

At  Pannill,  we  believe  activewear 
should  look  good— and  feel  good. 
So  we've  designed  a  wide 
selection  of  styles  and  colors  just 
for  you.  Pannill  offers  over  thirty 
fashion  and  basic  colors  for  the 
entire  family.  Whether  you  are 
around  the  town  or  just  around 
the  house,  you'll  feel  confident 
and  comfortable  in  Pannill 
sweatsuits  and  separates. 
You'll  look  and  feel  good 
with  Pannill  fashion 
activewear. 


T^amM.^^ai, 


I 


FOR  SPORTS  AND  EXERCISE. . . 

Pannill  basic  sweats  are  ideal  for 
all  types  of  sports  and  exercise. 
Pannill  offers  a  wide  variety  of 
long  and  short  sleeve  tops, 
pullover  and  zip  hooded  jackets, 
as  well  as  matching  shorts  and 
pants.  And  for  the  more  rugged 
sports  activities,  Pannill  intro- 
duces heavyweight  sweatshirts 
and  pants. 


All  have  earned  the  Wear-Dated*^ 
symbol  for  apparel  which  meanj 
they're  tough  tested  for  such 
things  as  shrink  resistance,  searr 
strength  and  much  more. 


w^- 


■*•!«*>  ■>*•  •'■■■-4|k 


FOR  SCHOOL  AND  PLAY... 

Children  really  put  activewear 
to  the  test.  That's  why  you 
should  look  for  Pannill 
sweatshirt  apparel  for  your 
kids.  They're  dressy  enough 
for  school  with  the  fit  you 
want.  But  tough  enough  for 
play  with  the  warmth  you 
need  to  protect.  And  they're 


tough  tested  for  seam 
strength,  stretching  and  stain 
resistance  under  the  symbol 
for  Wear-Dated"  apparel. 
That's  very  important  for 
moms  with  active  kids.  From 
classroom  to  playground, 
we've  got  your  child  covered. 


THIS  IS  GENUINE 

WEAR-DATED 
APPAREL 


TESTED 
APPROVED 

AND 
WARRANTED 


WEAr 

DATED 

APPAREL . 


WITH  FIBER  BY 

Monsanto 


Wear-Dated"  apparel 
is  warranteed  by 
Monsanto  for  one 
full  year's  normal 
wear  Refund  or 
replacement  when 
returned  postage 
prepaid  with  tag  and 
sales  slip  to  Monsanto. 

Pannill  activewear 
has  earned  the  sym- 
bol for  Wear-Dated® 
apparel.  Tough  tested 
for  the  things  you 
cannot  see! 

Wear-Dated"  IS  a  registered 
trademark  of  Monsanto  Company 


f(^at  actu^^em  need^. 


FOR  COMFORT  AND  FUN... 

Comfortable  activewear  for  everything 
you  do.  For  relaxation  or  for  play, 
quality  Pannill  sweatshirt  apparel  is 
made  of  the  most  popular  blend  of 
acrylic  and  cotton  fibers  which  yields 
the  comfort  of  cotton  and  the  warmth, 
strength,  and  vibrant  colors  of  acrylic. 
It's  well  made  and  looks  great.  Style 
and  quality. .  .that's  Pannill  activewear 
Look  for  the  Pannill  label  at  fine 
stores  everywhere. 


FINE  ACTIVEWEAR  FOR  ALL  YOUR  NEEDS  BY 


WHEN  LOVE  WAS  DEIillEa 
IT  BECAME  AN  OBSESSION. 


CHBISTINE  MONSON 

Winner  of  the  1984  Romantic  Times  Award  for 

"Best  New  Historical  Autiior" 

for  tier  bestselling  novel  STORMFIRE. 

An  AV#^N  Paperback  Original.  $3.95 


©  1985  Avon  Books/The  Hearst  Corporation 


TRAVEL  TALK  continued  from  page  P.S.  18 


THE  SMART  TRAVELER 


^at  (window?  aisle?  smoking? 

en  you  booic  your  flight  and 

«Mte  lines.  A  groiMfing  number 

» 60  percent  off  their  passen- 
eats.  Your  boarding  pass  will 
^ith  your  ticket,  eliminating 
check-in  counter  or  boarding 

end  to  pre-book  first  and 


SWEETER  THAN  SUITES 

0  business  traveler 
especially  women 

1  want  to  hold  meet 
ings  or  entertain  in  their 
bedrooms.  To  accommodate 
business  travelers'  needs, 
Four  Seasons  Hotels 
invented  the  Four  Seasonj 
Room,  where  curtained 
French  doors  discreetly 
separate  the  sleeping  and 
sitting  areas — at  nonsuite 
rates.  A  typical  rate  is 
$185  per  night  at  the 
Philadelphia  Four 
Seasons,  compared  with 
$135  for  a  single  moderate 
room  or  $375  for  a 
one-bedroom  suite. 

The  rooms  are  available  a1 
Four  Seasons'  nineteen 
locations  in  the  U.S. 
(including  Washington, 
D.C.;  Houston  and  San 
Antonio,  TX;  the  Ritz 
Carlton  in  Chicago  and  the 
Four  Seasons  Clift  in  San 
Francisco),  Canada  and 
London  (Inn  on  the  Park). 
Call  800-268-6282  for  a 
directory. 


To  find  out  where  the 
Vermont  fall  foliage  is 
at  its  brilliant  best,  call 
802-828-3239  on  any 
day  between  Septem- 
ber 10  and  October  20. 


si 
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Thematics"  StandOut  Insert'"  is  a  trademark  of  SYNERGISTIC  MARKETING.  INC.,  477  Madison  Ave.,  N.Y.,  N.Y,  10022  (212)  751  2253 


180  STICKERS 

(Mail-in  offer  with  proofs-of-purchase  from  Nabisco  Cool<ies  plus  postage  and  handling) 


PUTA 


p/N\OURKID^LIUA/CH 


Send  your  kids  a  special  message  along  with  lunch 

every  day.  Each  message  is  printed  on  a  full-color, 

self-adhesive,  peel-off  sticker  to  put  on  your 

kids'  lunch  bags.  You'll  get  a  total  of  180  stickers,  one 

for  each  day  of  the  school  year.  They're  Free  with 

proofs-of-purchase  (see  details  on  Order  Form) 

from  OREO"  and  OREO  Double  Stuf  Chocolate 

Sandv/ich  Cookies,  NEWTONS   Fruit  Chewy 

Cookies,  NUTTER  BUTTER'^  Peanut  Butter  Cookies 

and  BARNUM'S  ANIMALS '  Crackers. 

Nabisco  Cookies  make  lunchtime  funtime. 


l^Ocj 


^ 


Thematics«  Stand-Out  Insert  "  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.,  477  Madison  Ave.,  N.Y.,  N.Y.  10022  (212)  751-2253 


^^ 
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NABISCO 
BRANDS? 

FREE  2-Iiter  Coke  when  you  buy  Baby  Ruth 

or  ButteriUlger.®Just  send  us  the  attached  form  with  proofs 

of  purchase  from  three  6-packs  from  either  Baby  Ruth  or  Butterfinger, 

Well  send  you  a  coupon  good  for  a  free  2-liter  bottle  of  Coke.  So  you 

can  treat  the  kids  to  a  great  after-school  snack.  And  treat  yourself  to 

great  big  savings.  See  attached  coupon  for  details. 

CocaCoia  and  Coke'  ate  regisieted  trademarks  ol  the  Coca-Cola  Company. 


RITZ  adds  buttery,  golden  flavor  to  your  favorites— cheeses, 

meats,  spreads ...  at  a  friendly  get-together,  at  a  midnight  snack, 

anytime  at  all.  And,  when  you're  ready 

to  try  something  different,  look  for  new,  tempting  topping 


f^NWBisco       to  try  sometning  airrerent,  IOC 


hematics"  Stand-Out  Insert'"  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC.,  477  Madison  Ave  ,  N.Y..  NY.  10022  (212)  751-2253 


PhillyonLe 


7" 
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Here's  a  great  way  tc 
Bagel  spread  with  re 
Cheese.  PHILLY  ha; 
to  a  wanned  or  toast 
you  save  half  the  cal 
save  money,  too. 


Save  20 


on  Refrigerated 
ReaLemon® 

Brand 

100%  Pure 
Lemon  Juice 
from  Concentrate 


MFR  COUPON      NO  EXPIRATION  DATE 


Ssai^  ^0< 


when  you  buy  New 

Bran 
Muffin    m 
Crisp  I 


ran 
Muffin 
l^  Crisp 


MANUFACTURER  COUPON 


EXPIRES  10/15/85 


.  EASY  AND  QUICK 

.  JUST  15  MINUTES  TO  PREPAfl 

.  DELICIOUS  GREAT  TASTE 

AVAILABLE  IN  YOUR  SUPERMARKET  PUDDING 


on  any 

Royal® 

No  Bake  Mix 

Hurry- 
coupon  expires 
10/15/85 


Thematics®  Stand-Out  Insert'"  is  a  trademark  of  SYNERGISTIC  MARKETING,  INC^,  477  Madison  Ave .  NT.  n  !   luu^z;  ui^i  uilc 


Old  package. 


New  package. 


The  taste  of  fresh  lemon  juice  is  taking  a  great  new  shape.  Because  now, 
there's  ReaLemon  100%  Pure  Lemon  Juice  from  Concentrate.  It's  refriger- 
ated right  from  the  start,  so  it  tastes  just  as  good  as  the  juice  you  used  to 
squeeze  from  lemons.  Fresh  and  natural. 

Now  in  your  grocer's  refrigerated  section. 


New  Bran  Muffin  Crisp™  is  a  high-fiber  cereal  with  plump  raisins, 
slivered  almonds,  crispy  bran  flakes  and  a  touch  of  spice.  Try  it  now! 

New  Bran  Muffin  Crisp. 

'^General  Mills.  Inc.  isa;-.  JL 


Themalics-  Stand  Out  Insert"  is  a  trademark  of  SYNERGISTIC  MARKETING.  INC  ,  477  Madison  Ave    N  Y    N  Y   10022  (212)  751  2253 


PRO  VEITTO  YOURSELF 

Step  Saver  gives  you  clean,  shiny  floors  in  one  easy  step. 
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Say  it  with  Meaty  Bone...everyday! 


Meaty  Benef- 
it's the  crunchy 
dog  biscuit  with 
the  real  meaty 
taste  dogs  lilce 
better  than 
Milk  Bonef 


MS^^    with  the  real  meaty  taste 
^^:==x^  dogs  love! 
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new  improved 
tasting 
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The  oxMe:  most  pediatricians  give  their  own  children 
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Two  very  special  ways  to  say  "I  love  you" 
.on  Grandparents' Day  Sunday  Septembers. 


It's  easy  to  stay  close  to  distant  loved  ones  with  FTD*  and  AT&T. 

This  Grandparents'  Day,  ask  your  FTD  florist  to  deliver  the  colorful 
Special  Delivery  ™  Bouquet  from  FTD... a  lovely  floral  arrangement 
expressly  created  to  celebrate  tiie  love  between  you  and  your  grandparents 

In  addition,  AT&T  has  created  the  CALL  ME  Card  as  the  ideal  way 
to  say,  "Keep  in  touch... because  we  love  you."  It's  a  remarkable  one- 
way calling  card.  Your  grandparents  share  your  love  by  using  it  to  call 
only  you.. .and  it's  billed  to  your  telephone  number  (and  at  a 
savings  over  AT&T  collect  call  charges  as  well). 

You  can  personally  arrange  for  your  grandparents 
to  receive  their  CALL  ME  Card  by  calling  1-800-CALL-ATT, 
ext  4562  toll  free  or  see  your  local  FTD  florist 

"Express  your  love  on  Grandparents' Day,  jg. 
with  the  Special  Delivery"^  Bouquet  from  FTD*  "St 
/x  and  AT&T's  CALL  ME  Card*" 


Merlin  Olsen 
'Available  in  most  areas. 


ATST 

The  right  choice. 


Apples&I^aks 

HOW  TO  PICK  ^EM! 

Our  bounty  of  recipes  for  fall's  luscious  tiarvest  begins  on  page  142. 


RED  DELICIOUS 
Sweet  and  juicy. 
Best  for  eating. 
September  until 

early  summer. 
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CORTLAND 

Slightly  tart; 

tender.  All.purpose. 

September  until 

early  spring. 


EMPIRE 
Mildly  tart,  juicy. 

Best  for  eating. 

Late  September 
until  late  spring. 
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GOLDEN  DELICIOUS 
Sweet  and  juicy. 

All'purpose. 

September  until 

early  summer. 


JONATHAN 

Mildly  tart,  rich 

flavor.  AII>purpose. 

September  until 

spring. 
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STAYMAN 

Mildly  tart,  rich 

flavor.  All.purpose. 

October  until 

early  spring. 


GRANNY  SMITH 

Moderately  tart, 

sharp  flavored; 

firm.  All.purpose. 

Year-round. 


CRAVENSTEIN 

Tart,  |uicy.  Best  for 

all  cooking  except 

baking.  August 

until  early  fall. 


IDARED 

Moderately  tart, 

juicy.  All.purpose. 

Mid-October  until 

late  May. 


YORK  IMPERIAL 

Slightly  tart;  firm. 

Best  for  cooking. 

September  until 

late  spring. 
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Mcintosh 

Mildly  tart,  juicy. 

Best  for  eating. 

September  until 

late  spring. 
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WINESAP 

Moderately  tart; 

firm.  All.purpose. 

November  until 

early  summer. 


NEWTOWN  PIPPIN 

Mildly  tart;  firm. 

Best  for  cooking. 

September 

until  spring. 


ROME  BEAUTY 
Very  mild  flavor. 

Best  for  baking  and 
cooking.  October 

until  early  summer. 


NORTHERN  SPY 
Moderately  tart, 

rich  flavor.  AIL 
purpose.  October 
until  early  spring. 


YELLOW 
BARTLETT 


K    '' 


Smooth  and  juicy.  Best 

for  eating,  canning. 

August  until  early  winter. 


RED 
BARTLETT 


Same  qualities  as  Yellow 

Bartlett.  August  until 
October.  Limited  supply. 


BOSC 


Tender  and  buttery. 

All-purpose. 
September  until  May. 


I  ANJOU 
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Sweet,  spicy,  juicy. 

For  eating. 
October  until  May. 
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COMICE 


SECKEL 


FORELLE 


1^ 


NELIS 


Smooth,  sweet,  juicy. 

Best  for  eating. 
October  until  March. 


Extremely  sweet. 

Best  for  eating. 

August  until  January. 


Sweet  and  spicy. 

Best  for  eating. 

October  until  February. 


Creamy  and  sweet. 

All-purpose. 
October  until  May. 
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Today's  Crisco®  Oil  is  wonderfully  light. 
Light  enough  to  let  the  true  taste  and  natural 
flavor  of  food  come  through.  With  no 
greasy  taste.  No  cholesterol.  So  let  the 
real  taste  of  walnut  chicken  and  all  your 
meals  shine  through. 

WALNUT  CHICKEN 

S  Tbs.  Crisco  Oil.  divided 

S  tsp.  soy  sauce,  divided 

3  tsp.  cornstarch,  divided 

2  whole  boneless  chicken  breasts, 

skinned,  cut  into  I"  pieces 
'/?  cup  chicken  broth 
'/2  tsp.  ground  ginger 
'/2  up.  dried  red  pepper 
I  med.  onion,  cut  into  I"  pieces 
I  clove  of  garlic,  m/nced 
'/2  lb.  broccoli,  cut  into  I"  pieces 
I  red  bell  pepper,  cut  into  I" 

pieces  (optional) 
'/?  cup  chopped  walnuts 
Hot  cooked  rice 

Mix  I  Tbs.  Crisco  Oil,  2  tsp. 
soy  sauce,  and  I  tsp.  cornstarch  in 
small  bowl.  Stir  in  chicken  to  coat. 
Cover  and  refrigerate  30  min. 
Meanwhile,  mix  chicken 
broth,  ginger,  remaining  3  tsp.  soy 
sauce  and  2  tsp.  cornstarch.  Set  aside. 

Heat  remaining  Crisco  Oil  in 
large  skillet.  Stir  fry  refrigerated 
chicken  mixture  and  dried  red  pepper 
over  med.  high  heat  till  chicken  is  no 
longer  pink.  Remove  chicken  from  skillet. 
Stir  fry  onion,  garlic  and  red  bell  pepper  in 
skillet  until  onion  is  tender  Add  broccoli,  stir 
fry  until  tender  Add  chicken  and  broth.  Cook, 
stirring  constantly,  until  thickened.  Stir  in 
walnuts.  Serve  with  rice. 
4  servings. 


REMARKABLY    LIGHT    TO     LET 
REAL  TASTE  SHINE  THROUGH 


DUSTIN  HOFFMAN 


DUSTIN'S  WIFE,  LISA,  HAS  BEEN  IN  LOVE  WITH  THE  ACTOR  SINCE  SHE  WAS  TEN  YEARS  OLD. 


He  has  everything 
a  man  could 
dream  of.  So  why 
is  he  so  terrified 
that  at  any 
moment  now  he's 
going  to  wai<e  up? 
By  Phyllis  Battelle 


t  the  age  of  forty- 
eight,  Dustin  Hoff- 
man is  a  man  rich 
in  both  profes- 
sional and  per- 
sonal achieve- 
ments. He  has 
been  nominated  five  times  for  an 
Academy  Award  and  has  won 
once.  Many  believe  that  after 
the  upcoming  telecast  of  his  bril- 
liant Broadway  performance  in 
Death  of  a  Salesman,  he  is  a  sure 
bet  for  an  Emmy  nomination.  He 
has  a  beautiful  young  wife,  five 
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children  and  millions  of  dollars. 
Dustin  HoSman  should  be  enor- 
mously happy.  So  why  does  he 
seem  so  afraid  of  happiness? 

"Well .  .  ."He  ponders  the  ques- 
tion for  several  moments.  "It's  real- 
ly prolonged  happiness  I'm  suspi- 
cious of  Momentary  happiness 
doesn't  scare  me,  but  as  soon 
as  things  are  really  good,  I  al- 
ways have  a  feeling  the  rug  is 
about  to  be  pulled  out  from  un- 
der me,  and  I  put  up  a  guard.  On 
a  beautiful  day  in  California, 
there's  always  a  thin  (continued) 
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Only  Puppy  Kibbles  'n  Bits^  is  filled  with 
crunchy  Kibbles  and  two  kinds  of  chewy 
Bits,  so  puppy  gets  the  taste  he  craves 
plus  all  the  nutrition  he  needs  to  grow 
strong  and  healthy.  Ken-L  Ration 
Puppy  Kibbles  'n  Bits.  'Cause  baby 
deserves  the  best  of  everything. 


Bits  of  protein- 
packed  egg... 


Beefy  bits 
(yum!) 


Teeth-cleaning 
Kibbles. 


I  MANUFACTURER  COUPON  |  EXPIRES  FEBRUARY  28, 1986 
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ANY  SIZE  KEN-L  RATION® 

Puppy  Kibbles  hi  Bits. 

RETAILER:  Quaker  will  reimbur!>e  you  lor  the  (ace  value  ol  this 
coupon  plus  8C  when  accepted  in  accordance  with  our  redemp- 
tion policy  (copy  available  on  request)  Retailers  &  authorized 
clearing  houses  send  Ic:  Quaker  Oats.  800  Springer  Drive, 
Lombard,  IL  60148.  LIMITED  1  COUPON  PER  TRANSACTION. 
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Void  it  transferred  or  copied.  Good  only  in  U.S.A.  Void  where 
taxed  or  prohibited  by  law.  Ca  '  ~  """' 

EXPIRES  FEBRUARY  28. 1986. 


taxed  or  prohibited  by  law  Cash  value  .OOK  ©  1985  QOC. 
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Bits  Of 
wholegrain  cereal 


0 1985  The  Quaker  Oats  Company 


ffyoii 


Box:  Less  than  0.5  mg.  "tar",  0.05  mg.  nicotine,-  Soft  Pack,  Menthol  and  lOO's  Box:  1  mg.  "tar",  0.1  mg.  nicotine;  100's  Soft  Pacic  and  lOO's  H/Ienthoi:  5  mg.  "tar", 
0.4  mg.  nicotine;  120's:  7  mg.  "tar",  0.6  mg.  nicotine  av.  per  cigarette,  tTC  Report  Jan.  '85.  Slims:  6  mg.  "tar".  0.6  mg.  nicotine  av.  per  cigarette  by  ITC  method. 


DUSTIN  HOFFMAN 

continued 

layer  of  smog.  With  me,  there's  always 
a  thin  layer  of  fear" 

His  fears  are  rooted  in  a  "deep  aware- 
ness of  how  precious — and  tempora- 
ry— life  is."  And  he  gives  an  example, 
again  after  brooding  thought.  "I  have 
to  censor  the  way  I  put  things,"  he  says, 
"because  I  can  see  in  my  mind  what  it'll 
look  like  in  print,  and  I  don't  want  peo- 
ple saying,  'Oh,  God,  what  a  load  of 
sentimental  crap  that  is.'"  The  night 
before  this  interview,  he  and  his  wife, 
Lisa,  returned  to  their  Central  Park 
West  home  in  Manhattan  from  a  five- 
day  trip — the  longest  they'd  ever  been 
away  from  their  three  children:  Jacob, 
aged  four;  Rebecca,  two;  and  Max,  one. 
"The  babies  were  there  at  the  door  to 
greet  us,"  Dustin  remembers,  "all 
dressed  up.  'Hi,  Mommy;  hi,  Daddy.'  It 
was  one  of  those  beautiful  images  that 
almost  made  us  cry.  After  we  played 
with  them  awhile  and  they  went  to  bed, 
Lisa  said,  'Will  you  ever  forget  the  way 
they  looked?'  and  I  said  no.  But  as 
much  as  I  loved  it,  it  frightened  me." 
Dustin  shakes  his  head.  "It's  the  old 
too-good-to-be-true  business  that  never 
leaves  me.  A  big  wave  of  happiness  sur- 
ges over  me,  like  a  shaft  of  light  from 
heaven,  and  I  hear  a  voice  behind  it 
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saying,  'Are  you  sure  there  isn't  an 
earthquake  coming?'" 

The  fertile  imagination  that  makes 
Dustin  a  great  actor  also  stokes  his  in- 
securities. "I'd  like  myself  better  if  I 
didn't  have  my  demons,"  he  says,  "but 
they're  part  of  my  internal  furniture, 
and  they  always  come  back."  Not  with- 
out reason.  "I've  had  a  brush  or  two 
with  death,  and  those  things  just  un- 
derline your  feelings  of  mortality,"  he 
says.  A  near-fatal  episode  occurred 
when  Dustin  v/as  twenty-six.  "I  was 
cooking,  and  all  of  a  sudden  some  hot 
oil  caught  fire — and  so  did  I."  The 
bums  were  severe,  but  Dustin  had  just 
won  his  first  major  role  on  Broadway 
after  six  years  in  New  York,  "and  all  I 
could  think  of  was  not  missing  out  on 
that,  so  I  dressed  the  wounds  myself 
and  went  back  to  rehearsals."  Six  days 
later  he  collapsed  and  was  rushed  to 
the  hospital.  "The  burns  had  become 
very  infected,  my  temperature  had 
jumped  to  one  hundred  and  six,  and 
they  said  I  was  terminal.  I  begged  God 
for  another  chance."  He  won  it.  "The 
week  after  I  got  out  of  the  hospital,"  he 
says,  "I  went  into  psychotherapy." 

Only  four  years  ago,  he  suffered  an- 
other trauma  when  Lisa  "was  within 
seven  minutes  of  hemorrhaging  to 
death"  during  the  birth  of  their  first 
baby.  "I've  prayed  all  my  life.  But  I 


can't  shake  the  feeling,"  Dustin  Si 
wryly,  "that  I  and  mine  are  not  exact 
under  a  protective  wing." 

He  is  sitting  in  the  Fifth  Avenue  ci 
fices  of  his  company,  Punch  Produ 
tions,  plucking  white  grapes  from  , 
plate  of  fruit  to  replenish  the  enerj? 
expended  during  his  daily  morning  n- 
in  Central  Park.  Punch  Production 
was  formed  to  put  together  projects 
keep  a  star  of  his  stature  and  creati> 
restlessness  busy.  "An  actor  mu[ 
work,"  Dustin  says  with  a  smile.  '. 
writer  can  always  write,  a  painter  ca 
paint,  an  athlete  can  work  out.  Bv 
there's  no  deeper  depression  for  an  ar 
tor  than  waking  up  in  the  momin 
with  no  one  to  perform  for." 

Tkped  neatly  to  a  filing  cabinet  i 
Dustin's  office  are  expressions  of  hi- 
quirky  humor — headlines  clipped  fror 
tabloids:  rape  suspect  picked  out  Oj 

NUDE  lineup;  wife  KEEPS  HUBBY  IN  CAG 
FIFTY  years;  my  HUSBAND  SOLD  HIS  SOU 

TO  SATAN.  The  last  headline  has  partic 
ular  relevance.  "I've  always  been  obset 
sive  about  my  work,"  Dustin  says.  ' 
put  it  not  only  before  my  family,  I  pu 
it  before  my  whole  life.  I  used  to  fee 
that  if  the  devil  offered  me  a  dramati 
masterpiece  in  exchange  for  the  rest  o 
my  life,  I  would  instantly  sign  a  con 
tract  with  him."  A  rueful  laugh.  "I'n 
trying  to  chamge.  Now  I  wouldn't  sigi 
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Warning:  The  Surgeon  General  Has  Deiermmed 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


please  try  Carlton. 


ju'te  so  quickly — that's  the  difference." 
His  shelves  are  lined  with  framed 
photos  of  those  who,  he  says,  have  made 
:he  difference,  including  lovely  Lisa — a 
Kaw-school  graduate  who  abandoned 
thoughts  of  a  career  to  be  a  full-time 
iwife  and  mother — and  their  three  chil- 
dren. There  are  also  pictures  of  Dus- 
tin's  two  daughters  from  a  ten-year 
marriage  to  willowy  ballet  dancer 
Aime  Byrne — nineteen-year-old  Ka- 
rina,  Aime's  daughter  by  an  earlier 
marriage,  whom  Dustin  adopted,  and 
fourteen-year-old  Jenna,  their  child  to- 
gether. Above  Dustin's  desk  is  a  poster 
for  Camp  Good  Times,  the  first  year- 
round  camp  for  children  with  cancer, 
and  the  charity  closest  to  his  heart. 

"I  got  involved  with  it  when  my  wife's 
cousin  told  me  that  her  dream  was  to 
build  a  camp  where  her  son,  David, 
who  is  eleven  and  has  had  leukemia 
since  he  was  two,  and  other  kids  with 
cancer  could  go  all  year,  without  being 
the  victims  of  ridicule  because  of 
their  physical  disability,"  Dustin 
says.  "Lisa  and  I  had  been  discuss- 
ing where  to  donate  the  money  we 
made  on  Tootsie  [the  1982  blockbuster 
film  that  earned  Dustin  an  estimated 
$4.5  million],  and  this  seemed  the  per- 
fect place — a  cause  we  could  touch." 
And  be  touched  by.  Dustin  gives  not 
only  a  good  deal  of  money  but  also  time 


to  the  camp,  which  officially  opened 
last  month  in  California,  and  he  is  on  a 
first-name  basis  with  the  children. 
"These  kids  are  so  upbeat,  it  really 
knocks  me  out,"  he  says  enthusiastic- 
ally. "Some  of  them  don't  have  any  hair 
because  of  chemotherapy,  or  they've 
had  a  leg  or  arm  amputated.  When  you 
get  home  after  talking  with  them,  you 
cry.  But  when  you're  with  them,  it's 
anything  but  a  downer.  Their  attitudes 
about  life  and  death  are  so  different 
from  adults  in  general,  mine  in  partic- 
ular. They  have  this  wonderful  optimis- 
tic outlook  of  'Live  the  day  and  what- 
ever happens  will  happen.'" 

Dustin  takes  a  deep  breath  and  says, 
"Someday  I'd  like  to  have  that  spiritual 
attitude,  and  sometimes  I  hit  it  for  a 
day.  Father's  Day  was  great — the  kids 
didn't  let  me  out  of  their  sight,  and  I 
felt  secure.  But  then  the  demons  come 
back,  as  they  did  this  morning.  I'm  at 
the  door  sa3ring,  'Bye,  kids,'  and  sud- 
denly the  voice  in  my  head  asks, 'Will  I 
really  see  them  again  tonight?  Is  God  go- 
ing to  take  care  of  them  till  I  get  home?"' 

Lisa  is  attuned  to  her  husband's  fears 
— "almost  frighteningly  so,"  Dustin 
says  with  a  laugh.  "We  are  so  close,  our 
marriage  is  almost  incestuous."  Lisa 
Gottsegen's  family  were  good  friends  of 
the  Hofiinans  when  she  was  growing 
up  in  L.  A.  Because  of  the  seventeen- 


year  age  difference  between  Dustin 
and  Lisa,  however,  "we  didn't  meet  till  I 
went  back  to  L.A.  for  a  visit.  I  was  a 
twenty-seven-yeeir-old  unemployed  ac- 
tor from  New  York.  She  was  a  ten-year- 
old  cute  little  girl  who  had  the  flu.  I  tried 
to  cheer  her  up  with  a  few  dirty  jokes — 
dirty  at  the  ten-year-old  level — and  then 
I  held  her  on  my  lap  while  I  played  the 
piano.  On  our  wedding  day  in  1980,  her 
grandmother  told  me  Lisa  had  said  the 
first  night  we  met,  1  hope  he  waits  for  me; 
I  want  to  mgirry  him  someday' " 

The  couple  didn't  meet  again  until 
1979  when  Dustin,  his  marriage  break- 
ing apart,  returned  to  Los  Angeles  to 
make  a  film.  Lisa  was  in  law  school,  but 
at  her  father's  request,  Dustin  hired 
her  for  part-time  work  at  his  studio.  "I 
began  having  powerful  feelings  about 
her,  which  made  me  think,  'You  are 
sick — this  is  a  child  of  your  parents' 
best  friends' — and  I  held  her  at  arm's 
length,"  he  remembers.  "Then  one  day 
Lisa  looked  at  me  and  said  something 
like,  'We  feel  like  a  family,'  and  I  knew 
we  would  be  together.  It  was  a  very 
emotional  moment  for  me."  Dustin  had 
not  only  found  love,  he  had  also  redis- 
covered his  ethnic  roots. 

"Although  I  grew  up  in  a  Jewish 
home,  my  family  was  not  religious.  I 
can't  for  the  life  of  me  understand  why 
I  have  faith,"  he  says.  "We  (continued) 
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s  the  fashion  event  of  the  year!  Beautiful  Maidenform 
Dordmates  at  beautiful  savings!  Just  bUy  any  2  of  your 
vorite  Sweet  Nothings®  Delectables®  or  Chantilly® 
Dordmates  and  p^.t  annthf^r  /-»r>/»  f.-^^   oi r • 


unties  hngerie. .  .all  in  sensational,  fa^ion-right  styles 
nd  colors.  Want  more.?  When  you^re  ityom  favorite 
tore,  enter  our  fabulous  Fashion  Spree  Svv^pstakes  lust 
"—die  .entry  blank  and  you  might  win  one  of  1,566 


sensational  fashion 
prizes  and  a  great  1 
ever,  the  Maidenfor 


Maidenfo 


I  ( iraiul  I Vize, , .  A  trip  to  Paris  for  two! 
5  I'irst  Prizes. . . Full-length  natural  ranch  mink coac 
i  10 Second  FMzcs. . .  14K  gold  netkiacc  with  an 
annethyst and  diannond  pendant. 
50  Third  Prizes. .  .$5(K)  Gift  CcrtJIicatc. 
1500  Fourth  F^rizes. .  .$100  Maidenform  wardrobe. 


hen  you  send  $1  for  posta^>  and  handlini|.  "!Vo  purchase 
ce»sary  (o  enter.  Ohio  resident  may  write  for  an  entry  form  to: 
lidcnform  Sweepstakes  Entry,  P.O.  Box  3016,  Syossct,  IW 1I77S 

iFo^iii    I)n Pom  rceistcrcd  trademark 


DUSTIN  HOFFMAN 

continaed 


never  went  to  temple,  and  I  wasn't  even  bar-mi tzvahed." 

During  his  marriage  to  Anne,  "who  called  herself  a  re- 
negade Catholic,"  religion  was  a  relatively  small  factor  in 
his  life.  "It  is  more  important  to  me  now,"  he  says.  "Lisa  has 
encouraged  me  to  do  what  I've  been  wanting  to  do  for  many 
years,  which  is  to  become  more  observant  [of  Judaism]  and 
pass  that  on  to  my  kids.  There  are  a  few  things  I  really  want 
to  do  before  it's  too  late.  I  want  to  learn  Hebrew.  And  I  would 
love  to  be  bar-mitzvahed." 

Although  he  believes  strongly  in  the  presence  of  God, 
Dustin  makes  no  assumptions  that  God  is  going  to  protect 
him  and  his  family  from  calamity.  "I  attended  a  lecture  at 
U.C.L.A.  by  Isaac  Bashevis  Singer  [the  Nobel  laureate 
writer],  and  the  ultimate  question  arose:  If  God  is  good,  how 
could  He  allow  the  death  of  a  child?  And  Singer  said,  'Well, 
maybe  He's  a  little  God.'  I  thought  that  was  the  best  answer 
I'd  ever  heard." 

Dustin  says  he  has  always  prayed.  "One  of  my  first  memo- 
ries is  lying  on  top  of  a  Ping-Pong  table  when  I  was  about 
five  years  old,  looking  up  at  the  moon  and  talking  to  my 
friend  God.  I  still  have  little  dialogues  with  God,  which  are 
kind  of  game-like  and  not  too  reverential.  I  had  one  the 
other  day,  walking  down  the  street."  Not  surprisingly,  the 
topic  was  death:  Why  did  He  let  a  friend  die  in  middle  age? 
"And  God  said,  'Well,  I'll  tell  you  the  truth,  I  never  in  a 
million  years  expected  life  to  go  on  as  long  as  it  does.  Look 
at  dogs — I  know  you  grew  up  with  dogs,'  Grod  said.  'Theii 
life  span  is  fifteen  years,  eighteen  tops.  And  you  read 
Shakespeare — why  do  you  think  his  characters  got  married 
at  thirteen?  Because  by  thirty,  it  was  all  over.  Well,  I  never 
meant  life  to  be  longer  than  that.  It's  you  guys  who  compli- 
cated the  whole  mess  with  your  triple  bypasses  and  living 
into  yovu-  eighties,'  God  told  me,  'and  you  expect  me  to  solve 
these  problems.  Life  was  never  meant  to  be  more  than  a 
minute,  and  you're  stretching  it  to  ten.'" 

Dustin's  mind  is  a  kaleidoscope,  with  ever-changing  bits 
and  fragments  of  fact  and  fancy  flowing  into  colorful  pat- 
terns, his  wit  colliding  with  his  reality. 

Does  he  believe  in  life  after  death?  "Not  being  Shirley 
MacLaine,  I  haven't  worked  it  out  too  well,"  he  says  with  a 
laugh,  "but  the  answer  is  yes.  I  guess  my  emotional  struc- 
ture is  just  very  susceptible  to  mystery,  and  I  have  to  believe 
that  after  you  die  you  go  on.  I  see  it  as  a  big  club,  and  when 
we  die  we  join  the  membership  and  see  those  we  love  again." 

Suddenly  he  reminisces  about  a  visit  to  his  mother  in  a 
Los  Angeles  hospital  two  days  before  she  died  in  1981.  "My 
mother  looked  up  at  me  and  said,  'I'm  going  to  die,'"  Dustin 
says  thoughtfully.  "She  had  asked  the  doctors,  and  they'd 
told  her  the  truth.  So  I  couldn't  say,  'No,  you're  not  going  to 
die.'  All  at  once  there  was  a  flood  of  confusion  in  my  head 
about  what  I  could  say  to  her  now — and  the  only  thing  I 
could  think  of  was  to  tell  her  how  I  really  felt.  I  said,  'Don't 
be  frightened.  Mother.  I'll  be  right  behind  you.  So  warm  it 
up,  kid.  I'll  be  with  you  in  a  finger  snap.'" 

Lillian  Hoffinan,  Dustin's  mother,  was  the  inspiration  for 
his  brilliant  performance  as  Dorothy  Michaels  in  Tootsie. 
"Coming  directly  from  my  mother,  who  was  so  vibrant,  that 
part  affected  me  emotionally  as  no  other  character  has 
before,"  he  says.  But  Dustin  has  always  dravm  on  real 
people  for  the  unprecedented  variety  of  roles  that  have 
gained  him  Best  Actor  nominations:  The  Graduate  (1967), 
Midnight  Cowboy  (1969),  Lenny  (1974),  and  Tootsie  (1982). 
He  made  Kramer  vs.  Kramer  (1978),  a  divorce  story  that 
finally  won  him  the  Oscar,  during  the  time  of  his  own 
separation  and  divorce  from  Anne.  It  was  coincidental  tim- 
ing, but  it  obviously  contributed  to  a  stunningly  realistic 
piece  of  acting.  "You  can't  imagine  (continued  on  page  174) 
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must-knew 
health  tips 


From  heartburn  to  headaches,  cystitis  to  strep  throat,  here  are 
new  ways  to  conquer  common  ailments.  By  Lawrence  Galton 


-^:^^F^^: 
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Ilf  you  love  tennis  but  are 
prone  to  painful  tennis  el- 
bow (a  strained  forearm  mus- 
cle), this  easy  strengthening 
program  will  help  prevent  re- 
peated episodes.  Cut  an  eigh- 
teen-inch  section  from  an  old 
broom  handle,  tie  a  twenty- 
one-foot  piece  of  heavy  cord  to 
the  middle  and  nail  it  in  place. 
Then  tie  the  end  of  the  cord  to  a 
one-  or  two-pound  weight.  With 
arms  outstretched,  grasp  the 
ends  of  the  stick,  palms  down, 
and  roll  it  toward  you  as  you 
wind  the  string  around  the 
broom  handle.  Wind  and  un- 
wind ten  times,  three  times  a 
day.  After  a  few  days,  gradually 
increase  weight  and  repetitions 
by  one  to  two  pounds  and  two  to 
four  windings. 

2  You  know  you  should  give 
yourself  a  breast  examina- 
tion once  a  month,  yet  would 
you  really  know  what  a  lump 
feels  like  if  one  were  there?  You 
can  get  a  good  idea  by  pressing 
your  tongue  against  the  inside 
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of  your  cheek.  Put  your  finger- 
tips on  your  cheek.  Feel  the  bulge? 
That's  very  similar  to  what  a 
breast  lump  or  cyst  feels  like.  If 
you  think  you've  discovered  one, 
see  your  doctor  immediately. 

3  A  tip  in  the  don't -ask- us- 
why-but-it-works  category: 
If  you  tend  to  gag  when  a  doctor 
pokes  a  tongue  depressor  into 
your  mouth  and  tells  you  to  say 
"Ah,"  try  responding  in  a  high- 
pitched  singsong  tone.  You'll 
break  the  gag  reflex. 

4  To  avoid  wasteful  crumbling 
when  you  have  to  cut  a  medi- 
cine tablet  in  half,  place  the  ser- 
rated edge  of  a  steak  knife  in  the 
tablet  groove  and  tap  sharply 
with  the  handle  of  another  knife. 
The  tablet  should  separate  neatly. 

5  People  prone  to  canker  sores 
—  ulcers  in  the  sensitive 
tissue  that  lines  the  inside  of  the 
mouth — may  be  suffering  from  a 
nutritional  deficiency.  Investiga- 


tors at  the  National  Institute  of 
Dental  Research  tracked  the  eat- 
ing habits  of  thirty-nine  people 
for  six  months  and  found  that 
many  were  suffering  from  a 
combination  of  deficiencies. 
However,  after  iron  or  vitamin 
therapy  was  begun,  twenty- 
three  showed  a  complete  re- 
mission of  canker  sores,  and 
eleven  improved  somewhat  (five 
were  not  helped). 

Suspect  you  might  have  a 
nutritional  problem?  Check 
with  your  doctor:  A  simple 
blood  test  can  pinpoint  most 
deficiencies.  Meanwhile,  to 
speed  healing  of  lingering  can- 
ker sores,  saturate  a  cotton 
compress  with  a  solution  of  the 
antibiotic  tetracycline  (ask 
your  doctor  for  a  prescription 
for  250-milligram  capsules; 
then  empty  one  capsule  into  an 
ounce  of  water)  and  apply  the 
compress  to  sores  for  fifteen 
minutes,  four  to  six  times  a 
day.  Use  fresh  solution  daily. 
Healing  will  occur  (continued) 
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Morning  allergy  rel 
that  starts  thenlght  bef 
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Long  lasting  allergy  relief 
that's  still  working 
whien  you  wake  up.  ^ 

Dimetane  Extentabs  tablets  are  different.  They  contain  a  different  antitiistamine  not  found  in 
the  leading  non-prescription  allergy  medications.  And,  unlike  ottier  long  acting  allergy 
medications,  the  exclusive  Extended  Action  tablets  release  Vz  of  their  medicine  immediately 

for  the  allergy  relief  you  need  immediately.  ^  ^ 

Then,  Dimetane  Extentabs  slowly  release  the 
remaining  V^s  to  maintain  a  continuous  level 
of  relief  that  lasts  a  full  12  hours.  All  through 
the  night  or  all  through  the  day,  get  long 
lasting  allergy  relief  with  Dimetane  Extentabs. 
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LONG-ACTING  Allergy  Tablets 
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LONG-ACTING  Allergy  Tablets 

of  hay  fMar  •ymptoms: 

•  Itdring  ol  ttw  noM  or  ttmat 

•  Hctiy,  watery  tyn 
•Snacilng 

•  RunnJftg  noao 
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Researchers  are  discovering  tliat  tlie  simplest  ways  to  tackle 
health  problems  are  often  the  best 


within  two  or  three  days. 

6  Many  women  suffer  from 
recurring  cystitis — urinary 
tract  infections.  If  you  do,  make 
it  a  practice  to  void  promptly 
whenever  the  urge  strikes.  In- 
terestingly, doctors  at  the  State 
University  of  New  York  at 
Stony  Brook  found  one  strik- 
ing difference  between  women 
plagued  with  infections  and 
those  who  rarely  or  never  have 
them:  The  sufferers  were  in  the 
habit  of  "holding  it  in"  some- 
times as  long  as  an  hour  after 
the  initial  have-to-go  feeling. 
The  accumulation  of  excess 
urine  distends  the  opening  of 
the  bladder  just  enough  so  that 
bacteria  can  enter,  hence  the 
recurring  infections. 

7  Don't  shake  hands  with 
anyone  who  has  a  cold.  Doc- 
tors have  now  determined  that 
cold  viruses  are  far  more  likely 
to  be  transmitted  by  touch  than 
through  the  air.  If  you  shake 
hands  or  touch  utensils,  glasses 
or  an5rthing  else  a  cold  sufferer 
touches,  the  viruses  are  very 
likely  to  be  transmitted  to  your 
hands  and  then  into  your  body 
when  you  absentmindedly  touch 
your  mouth  or  nose.  The  moral  of 


this  story:  Keep  your  hands  clean 
if  you  think  you've  been  ex- 
posed to  a  cold  or  flu  and  urge 
members  of  your  family  who 
are  sick  to  wash  their  hands 
ilarly. 

If  you've  been  chewing  on 
'antacid  tablets  to  relieve 
heartburn,  try  chewing  gum  in- 
stead. (Why  take  medication  if 
you  don't  have  to?)  Studies 
have  shown  that  chewing  in- 
creases the  production  of  saliva, 
which,  in  turn,  helps  wash 
down  the  number-one  cause  of 
that  fiery  sensation  in  your 
chest:  stomach  acid  that  backs 
up  into  the  esophagus. 
^%  Burns  from  scalding  tap 
^r  water  in  showers  and  baths 
hospitalize  more  than  four  thou- 
sand children  and  adults  each 
year  lb  prevent  tragic  accidents, 
set  your  hot  water  heater  no 
higher  than  120°F.  Even  a  130°F. 
temperature  can  cause  serious 
injury  in  just  thirty  seconds. 

lib  stop  a  migraine  head- 
ache short,  place  a  paper 
bag  over  your  nose  and  mouth, 
exhale  into  it,  then  rebreathe 
the  air.  Doctors  are  still  not  sure 
why  this  works,  but  a  recent 
study  of  migraine  sufferers  in 
Great  Britain  found  that  this 
simple  technique  helped  them 
abort  many  debilitating  mi- 
graine attacks. 

nif  someone  in  your  fam- 
ily suffers  from  kidney 
stones,  urge  him  or  her  to  ease 
up  on  salt  intake,  especially  if 


injury  i 


the  doctor  has  determined  that 
the  stones  are  composed  of  cal- 
cium. One  Israeli  study  found 
that  high  salt  intake  leads  to 
excess  calcium  in  the  urine,  a 
prelude  to  stone  formation.  So 
take  the  saltshaker  off  the  ta- 
ble and  experiment  with  herbs 
and  other  spices  when  you  cook. 

n  Exercise  can  do  more  than 
just  make  you  feel  and 
look  great!  According  to  a  re- 
cent Canadian  study,  a  group  of 
women  suffering  from  PMS 
(premenstrual  syndrome)  were 
helped  significantly  once  they 
were  put  on  a  regular  exercise 
program  (running  an  average 
of  one  and  a  half  miles  a  day). 
Doctors  believe  that  when  you 
lead  a  sedentary  lifestyle,  the 
body  tends  to  retain  fiuids, 
which  can  trigger  such  com- 
mon PMS  symptoms  as  breast 
tenderness,  bloating,  anxiety 
and  irritability. 
■  ^^  Repeated  strep  throats  in 
Blithe  family?  Ask  your  vet 
to  examine  the  family  pet.  Ac- 
cording to  Stuart  M.  Copper- 
man,  M.D.,  of  Merrick,  New 
York,  dogs  and  cats  can  carry  the 
strep  bacteria.  In  his  practice,  he 
found  that  in  a  (continued) 
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I  kept  gaining  and  losing 
the  same  20  pounds. 
Tlienlsaid,tliistime 
it's  going  to  be  different. 

I  tried  every  pill,  powder,  gimmick 
and  fad  to  lose  weight.  Then  I'd  feel 
miserable  when  I  gained  it  all 
back.  I  finally  said,  no.  I'm  not 
going  through  this  cycle  again. 
I'm  going  to  Diet  Center.  And 
I  did.  I  lost  the  weight.  And 
I'm  keeping  it  off.  I'm  more 
healthy  energetic,  confident. 
Sure,  it's  nice  to  hear  I'm 
looking  good.  But  it's  even 
better  to  know  how  good  I 
feel  inside. 


# 


i 


^ 


DIET 
CENTER 


You're  going  to 
make  it  this  time. 


Look  under"Diet"in  the  Whitf  Pages  of  your  phon§book.l|ur  first  consultation  is  free. 

2000  locations  natiolvide.  f 


Does  your  antacid  measure  up  to 
Double  Strength  MYLAIMTAE? 


ACID  NEUTRALIZING  POWERS 


MYLANTA'^n 

25.4 

RIOPAN® 

15 

H^^H 

RIOPAN  PLUS® 

15 

^VIH 

MAALOX® 

13.5      ^ 

^^^^ 

MAALOX®  PLUS 

13^5^ 

^ 

DI-GEL® 

12!5^^ 

^^ 

GELUSIL® 

^i2^J 

^ 


If  you're  not  taking  new 
Double-Strength  MYLANTA*-! 
think  of  the  relief  you're  miss- 
ing: Nearly  6oub\e  the  antacid 
medicine... dou/)/e  the  anti- 
gas  medicine...  ofou5/e  the 
acid  neutralizing  power  of  any 
leading  brand.  So  why  settle  for 
less  than  new  Double- Strength 
MYLANTA-H? 


'  Milliequivalents  of  acid  neutralized  with  1  teaspoon 
of  liquid  antacid.  21  Code  of  Federal  Regulations  331. 
Sources:  Contemporary  Pharmacy  Practice  1982; 
5:246-249.  Ptiysicians  Desk  Reference*  tor  Non- 
prescription Drugs  1984;  Edition  5. 
e  1965,  ICI  Americas,  Inc. 


DOUBLE  STRENGTH 


MYlAIMTA-n 


ANTACIU 

Atni  r.AS 
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Pl.tASAtn  TASTtNC 
(AST-AC  riNG 

souiuM  rne.E 
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continued 

niunber  of  cases,  the  frequency  of  strep 
outbreaks  among  family  members  de- 
creased dramatically  once  their  pets 
were  treated  for  the  infection. 

MYou  complain  of  hoarseness,  cough- 
ing, a  constant  need  to  clear 
your  throat — yet  the  doctor  tells  you 
there's  nothing  wrong.  Such  annoying 
S5miptoms  may  be  due  to  acid  laryngitis, 
an  irritation  caused  by  stomach  acid 
that  backs  up  into  the  esophagus.  Try 
eating  light  and  early  meals,  skipping 
all  drinks  (especially  alcohol)  after  din- 
ner and  elevating  the  head  of  the  bed  six 
inches  (place  blocks  under  the  mat- 
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tress).  Gravity  will  help  keep  acid  in  the 
stomach,  where  it  belongs. 

K  Diabetics  know  the  ordeal  of 
daily  insulin  injections.  While 
there's  still  no  painless  way  to  give 
the  injections,  it's  possible  to  lessen  the 
discomfort  by  wiping  the  skin  with  alco- 
hol (as  you  would  anyway),  but  then 
waiting  thirty  seconds  for  the  alcohol  to 
dry.  The  drying  process  temporarily 
anesthetizes  the  skin,  making  the  injec- 
tion less  painful. 

■  ^r  MEiny  people — particularly  wom- 

■  ^^en  in  the  last  months  of  preg- 
nancy— endure  a  nightly  battle  with 
painful  leg  cramps.  One  simple  exercise 
that  stretches  the  calf  and  thigh  muscles 
just  might  end  the  war:  With  shoes  off, 


stand  two  or  three  feet  away  from  a  wall, 
Place  your  hands  against  the  wall  and 
lean  forward,  keeping  heels  flat  on  the 
floor  Lean  into  the  wall  until  you  feel  a 
moderate — not  a  painful — pull  in  the 
calf  muscles.  Hold  for  ten  seconds,  then 
return  to  starting  position  and  relax  for 
five  seconds.  Repeat  three  times  a  day. 
■  ™r  Plagued  with  heartburn?  Doctors  i 
I  #  suggest  you  minimize  intake  ol 
alcohol,  garlic,  onions,  peppermin 
chocolate,  fried  foods,  fatty  meats  ani 
salad  oil.  Why?  For  some  still-to-be-diS' 
covered  reason,  these  foods  over-rel 
the  circular  muscle  that  connects  thi 
esophagus  to  the  stomach.  When  thii 
happens,  stomach  acid  can  be  pushei 
up  into  the  esophagus,  triggerin] 
heartburn.  Best  bet:  Stick  to  foods  higl 
in  protein  and  carbohydrates. 

WDo  you  become  nauseated  afte; 
taking  pills  or  capsules?  Whenl 
we're  not  feeling  well,  we  tend  to  gulp 
down  tablets  (sometimes  even  without 
liquid),  then  immediately  lie  down  and] 
rest.  Therein  may  be  the  problem.  Doc 
tors  suggest  you  try  instead  to  swallow| 
a  tablet  or  capsule  with  at  least  three 
and  a  half  oimces  of  water  and  remeiin 
upright  for  at  least  ninety  seconds.  Re- 
cent medical  research  shows  that  £is- 
suming  a  horizontal  position  too 
soon  after  swallowing  can  cause  medi- 
cation to  remain  in  the  esophagus  for 
several  minutes,  sometimes  even  disin- 
tegrating there,  bringing  on  irritation 
and  nausea. 

WGrood  way  to  avoid  athlete's  foot  i 
you  work  out  in  a  gym  or  health 
club:  After  showering,  use  a  blow  dryer 
to  direct  hot  air  between  your  toes  and 
along  the  bottoms  of  your  feet.  Moisture 
trapped  in  body  crevices  creates  ideal 
conditions  for  bacteria  and  fungus  to 
reproduce. 

^0^  If  you  want  to  get  the  most  out 
Jm%M  of  calorie-burning  exercise,  wait 
at  least  half  an  hour  after  eating  to 
begin  working  out  but  no  longer  than 
two  or  three  hours.  A  recent  Cornell 
University  study  implies  that  exercise 
within  three  hours  of  eating  boosts  the 
body's  metabolism,  increasing  calorie 
bum-up  by  10  to  50  percent, 
j^  ■  Several  million  people  suffer  from 
^m  I  RajTiaud's  phenomenon,  a  blanch- 
ing and  numbness  of  the  fingers  fol- 
lowed by  redness  and  often  throbbing 
pain  that  can  be  triggered  by  cold  or 
emotional  upsets.  To  cut  attacks  short, 
wave  arms  vigorously  in  a  full  circle  as 
if  you're  pitching  a  Softball:  downward 
behind  your  body  and  then  up  in  front. 
By  emphasizing  the  downward  swing, 
you'll  help  force  blood  into  the  fingers, 
easing  painful  symptoms. 
4^4%  When  you  sit  for  long  periods  at 
Mk^m  work  or  while  traveling,  your 
feet  and  ankles  often  balloon  up.  lb  re- 
duce swelling,   (continued  on  page  194) 
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'Revere,  I  adore 
your  new  bakewarel' 


Like  all  the  new  Revere  bake- 
ware, this  cookie  sheet  is 
crafted  from  shiny  18/8  stain- 
less steel— strong  enough  and 
handsome  enough  to  use  as  a 
serving  tray. 


Stainless  steel  baking  gives  you 
even  layers  that  stack  without 
surgery.  Pans  clean  with  ease, 
resist  warping  and  pitting, 
carry  Revere's  famous  25-year 
limited  warranty. 


REVERE 

•.WARE 


♦  #.  * 


* 
•  ® 


Revere  Copper  and  Brass  Incorporated 

Revere  Ware  Division,  RO.  Box  250 

Clinton,  Illinois  61 727 


I    ^ 


PSYCHOLOGIST'S  JOURNAL 


Why  you  feel  the  way  you  do,  plus  the  newest  psychological 
research.  By  Sonya  Friedman,  Ph.D. 


YOUNG  AND  SEXY 

QI'm  sexually 
attracted  to  my 
neighbor's  very 
handsome  teenage  son. 
He's  always  in  the  yard  or 
washing  the  car  without 
his  shirt  on,  very  friendly 
and  joking.  I  can't  keep 
sexual  thoughts  about 
him  out  off  my  mind.  I  ffeel 
so  guilty  because  I'm 
married  and  fforty*eight 
years  old! 


Alt  is  only  natural,  when  we  reach 
our  forties,  to  notice  those  around 
us  who  are  young  and  attractive.  After 
all,  our  bodies  are  starting  to  age;  we 
may  feel  less  lovely  and  want  to  recap- 
ture some  of  our  lost  desirability.  In 
addition,  the  beauty  of  a  young  body  is 
sexually  stimulating  in  itself  Don't  be 
concerned  that  you  feel  aroused  when 
joking  with  your  neighbor's  son.  You 
seem  to  be  well  aware  of  the  potential 
consequences;  chances  are  that  you  will 
not  act  impulsively.  However,  to  be  safe, 
avoid  situations  in  which  you  and  this 
boy  are  alone,  and  monitor  your  behav- 
ior carefully.  At  the  same  time,  by 
being  aware  of  your  feelings,  you  may 
be  able  to  inject  some  new  excitement 
into  your  marital  sex  life. 


SHE  WANTS  OUT 

Q  Lately  I  find  myselff 
wishing  that  I'd 
be  in  a  car  accident,  get 
mugged  or  somehow 
be  incapacitated.  It  scares 
me  that  I'm  thinking 
I  this  way.  What's  going  on? 

A  People  think  about  dramatic,  in- 
capacitating accidents  for  many 
reasons.  Sometimes  these  thoughts  in- 
dicate a  desire  to  rid  oneself  of  respon- 
sibility or  to  be  taken  care  of  This  can 
result  from  feeling  an  extraordinary 
amount  of  strain  in  the  daily  tasks  of 
life.  Other  times,  the  thoughts  are  a 
disguised  appeal  for  attention.  If  some- 
thing  dramatic    did    happen    to    you. 
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those  close  to  you  might  regret  that 
they  had  not  been  more  loving  before 
the  event.  You  may  also  subconsciously 
long  for  the  momentary  celebrity  that 
comes  with  such  a  disaster. 

Whichever  scenario  most  aptly  de- 
scribes you,  you  can  beginto  remedy  the 
situation  by  listing  the  areas  in  which 
you  feel  people  are  letting  you  down. 
Then  note  which  responsibilities  you 
would  like  lifted  from  your  shoulders 
and  how  your  family  and  close  friends 
can  help.  Last,  explain  to  each  of  the 
people  on  whose  emotional  support  you 
rely  that  you  are  feeling  overwhelmed. 
Ask  them  for  help — if  anyone  refuses, 
you'll  have  learned  a  valuable  lesson 
about  that  particular  relationship  and 
you'll  know  to  turn  elsewhere  for  the 
emotional  nurturing  you  need. 


UNEQUAL  EARNINGS 

Ol  recently  received  a 
raise  and  a  promotion 
at  work,  and  now  I  earn 
more  than  my  husband. 
He  claims  he's  taking  this 
in  stride,  but  I  notice  him 
joking  with  his  friends 
about  it,  and  our  sex  life 
seems  to  be  deteriorating. 
How  can  I  help  him? 


A  The  definition  of  masculinity  hai 
always   included   the   ability  U 
provide  and  protect.  Even  in  the  1980s 
many   men  still   fear  public  scorn  i 
their  wives   work   at   anything   mon 
than  a  minor  job.  But  your  husbanc 
seems  to  be  adjusting.  A  little  time  anc 
some  effort  on  your  part  might  help 
him  turn  the  corner  His  lack  of  interest 
in  sex — an  expression  of  his  fear  of  in- 
adequacy— is  not  an  unusual  reaction 
his  joking  with  friends  is  an  attempt  tc 
feel  out  their  reactions  to  this  new  styk  J 
of  marital  roles.  Reassure  him  that  a- 
marriage  is  teamwork  and  that  the  ebt 
and  flow  of  careers  does  not  change  the 
basic  importance  of  each  partner  Tell' 
him  that  a   loving  friendship   is  the 
basis  of  your  marriage,  allowing  each  oil 
you  to  lead  or  follow  at  different  times,' 
without  any  loss  of  stature.  You  might; 
also  gently  remind  him  that  having  a\ 
greater  income  brings  many  benefits  | 
and  can  contribute  to  the  accomplish- j 
ment  of  common  goals.  Ask  him  if  he 
would  prefer  that  you  had  turned  down  I 
the  raise  and  promotion.  When  he  con-i 
siders  the  answer,  he  will  realize  thatl 
requiring  you  to  make  this  sacrifice — i 
asking  you  to  be  less  so  that  he  can  be 
more — would  have  a  much  more  detri- 
mental efTect  on  the  marriage  than  his 
adjusting  to  the  current  change. 


BEAUTY  HINDERS  BRAINS 


PL...... ...™. 
no  matter  how  high  they  climb  on  the  corporate 
ladder,  according  to  a  new  study  by  psychologist  Madeline 
Heilman,  Ph.D.,  and  psychology  doctoral  candidate  Melanie 
Stopeck,  of  New  York  University.  They  found  that  while  good 
looks  continue  to  be  an  asset  for  successful  men,  "being 
attractive  can  have  negative  consequences  for  women  man- 
agers, even  when  they  have  clearly  been  successful  and 
reached  the  executive  level."  The  study  revealed  that  at' 
tractive  successful  women  are  consistently  perceived  by 
their  fellow  workers  as  less  capable,  and  their  success  is 
attributed  less  to  their  ability  than  to  their  physical  appeal, 
in  addition,  the  study  showed  that  appearance  influences 
how  one's  character  is  perceived.  "The  unfavorable  percep* 
tions  a  successful  woman's  attractiveness  produce  are  likely 
to  affect  her  credibility  and  her  perceived  legitimacy  as  a 
leader,"  conclude  Heilman  and  Stopeck. 
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NOW.  THE  LOWEST  OF  ALL  BRANDS 
SOFT  PACK  100s  FILTER.  MENTHOL;  3  mg.  "tar", 
0.3  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


ITS 
OFFICIAL 


Confirmed  by  the  1985  US. 


Now  is  still  lowest 


EASY  AS  1-2-3 


SUPER  QUICK  MEALS 

Flavorful  lamb  chops,  zesty  zucchini  and  ice  cream  with  a 
twist.  By  Jan  T.  Hazard,  Associate  Food  Editor 


ZUCCHINI  WITH  RED 
PEPPER  AMD  ONION 

A  great  combo  that's  a  snazzy 
and  colorful  side  dish. 

Heat  2  tablespoons  olive  oil  in  me- 
dium skillet  over  medium-high  heat. 
Add  1  chopped  medium  onion,  1 
chopped  red  pepper  and  2  pressed  gar- 
lic cloves;  saute  5  minutes,  stirring 
occasionally.  Add  2  large  zucchini,  cut 
into  1-inch  cubes,  and  continue  saute- 
ing  about  10  to  15  minutes,  until  veg- 
etables are  tender  Season  with  1  tea- 
spoon salt  and  V2  teaspoon  pepper. 

HERBED  LAMB  CHOPS 

A  simple  marinade 
makes  iamb  chops  savory 
and  succulent. 

Place  4  loin  lamb  chops  in  a  shallow 
dish.  In  jar  with  tight-fitting  lid  com- 
bine V4  cup  salad  oil,  2  tablespoons 


olive  oil,  2  tablespoons  red  wine  vin- 
egar, 1  crushed  garlic  clove,  1  teaspoon 
Dijon  mustard,  1  teaspoon  oregano,  1 
teaspoon  salt  and  Vs  teaspoon  pepper 
Shake  to  combine.  Pour  over  chops 
and  marinate  10  to  15  minutes.  Pre- 
heat broiler  Place  chops  on  broiler 
rack  and  baste  with  marinade.  Cook  3 
inches  from  heat  source  3  to  5  min- 
utes. Baste,  then  turn,  baste  again 
and  cook  3  to  5  minutes  more.  Gar- 
nish with  lemon  and  fresh  oregano. 

POPPY  SEED  ICE  CREAM 

Poppy  seed  and  coffee 
liqueur  add  flair  to  good  old 
vanilla  ice  cream. 

Blend  3  tablespoons  coffee-flavored  li- 
queur with  1  pint  softened  vanilla  ice 
cream.  Stir  in  2  tablespoons  poppy 
seed.  Divide  among  4  dessert  dishes. 
Return  to  freezer  until  ready  to  serve. 
Serve  with  butter  cookies,  if  desired. 
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CRUNCHY 
MEXICAN  TREAT 

A  new  veggie  to  add  to  your  sal- 
ad and  snack  repertoire:  jicama 
(heek-ct-ma),  a  low-cal  Mexican 
root  vegetable.  The  juicy  and  nutri- 
tious jicama  lias  a  taste  similar  to  a 
Jerusalem  artichoke  and  the  crisp 
texture  of  the  more  expensive 
water  chestnut  Sen/e  raw,  cut  in 
thin  slices  in  salads  or  as  an  ap- 
petizer witii  dip.  Choose  those  that 
are  firm,  small  and  without  t}lem- 
ishes.  Store  in  a  cool,  dry  place. 
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We  roast 
)eryhotdog 
to  seal  in 
thatjuicy 

flavor 

everybody 

loves. 


^  roast  bm  for  rainy  days. 
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It's  surprising  how  far  you 
can  go  with  a  little  Dole. 
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There's  a  world  of  possibilities  with 
Dole®  Pineapple.  Possibilities  as 
brilliantly  simple  as  bringing  fresh 
appeal  to  your  usual  dishes  by  adding  the 
bright  taste  of  Dole.  Or,  go  a  bit  further- 
create  something  new.  Try  our  Sunburst 
Stir-fry.  You'll  find  it's  easy  to  do. 


SUNBURST  STIR-FRY 

1  can  (20  oz.)  Dole  2  tablespoons 
Chunk  Pineapple  in         vegetable  oil 

Juice  or  Syrup  2  medium  carrots, 

1  chicken  breast,  split,        sliced 
skinned,  boned  1  green  bell  pepper, 

2  large  cloves  garlic,  slivered 
pressed  4  ounces  thin 

2  tablespoons  minced         spaghetti,  cooked 
ginger  root  (or  1  tea-      3  green  onions, 
spoon  ground  ginger)        chunked 

SAUCE 

1/3  cup  reserved  pine-      1  tablespoon 

apple  juice  cornstarch 

1/3  cup  soy  sauce  1  tablespoon 

sesame  oil 

DIRECTIONS 
Drain  pineapple,  reserving  1/3  cup  juice  for 
sauce.  Cut  chicken  into  chunks.  In  large  skillet, 
stir-fry  chicken  with  garlic  and  ginger  in  oil 
for  2  minutes.  Add  pineapple,  carrots,  and  bell 
pepper.  Cover,  steam  2  to  3  minutes  until  vege- 
tables are  tender-crisp.  Stir  in  spaghetti.  Combine 
sauce  ingredients,  pour  into  skillet  along  with 
green  onions.  Toss  until  ingredients  are  thoroughly 
mixed  and  heated  through.  Makes  4  servings. 


TROPICAL  SPINACH  SALAD 
Nothing  adds  more  zest  to  a  salad  than  chunks  of 
Dole  Pineapple.  Give  your  favorite  spinach  salad 
this  tropical  touch,  you'll  love  its  livelier  taste. 

R)r  more  recipes,  send  a  stamped  self- 
addressed  envelope  to:  DOLE  SUNNY  PLACE 
RECIPES,  Dept.  A/S  85,  RO.  Box  7758, 
San  Francisco,  CA  94120.     ^ 


yfPioA^ 


Dole 

chunk 
pineapple 
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The  latest  scientific  research  and  medical  findings  to  keep 
your  family  its  healthiest.  By  Beth  Weinhouse 


EXERCISE  MYTHS  AND  FITNESS  FALSEHOODS 


Now  that  America  is  well  into  the 
fitness  craze,  dozens  of  exercise  ax- 
ioms and  sports  sayings  have  arisen 
and  are  passed 
on  from  one 
workout  en- 
^^  -  thusiast  to 
another  as 
gospel  to  go  with  the 
new  reli^on.  But  James 
S.  Skinnet;  Ph.D.,  an 
exercise  physiolo- 
^t  and  director 
of  the  Exercise 
and  Sport  Re- 
search Insti- 
tute at  Arizona 
State  Univer- 
sity  in  Tempe, 
says  that  most  of  these  sayings  are 
no  more  than  exercise  myths.  In  a  re- 
cent issue  of  The  Pbysidan  and  Sports- 
medicine,  Skinner  discussed  some  of 
the  most  popularly  held  beliefs. 


1.  No  pain,  no  gain  and  Go  for  the 
bam.  "Fain  is  a  warning  that  the  body 
has  been  overstimulated,"  Skinner 
says.  "When  you  start  getting  that 
feeling,  you  should  ease  off.  If  you 
keep  going  until  you  get  a  burning 
sensation,  youll  be  more  susceptible 
to  ii^ury  and  soreness.  Pain  isn't  nec- 
essary to  improve  fitness." 

2.  IF  YOU  don't  exercise,  yotir  muscles 
turn  to  fat.  "R.  muscle  might  atrophy 
with  disuse.  It  doesn't  turn  to  fat,  but 
it  could  shrink  and  its  place  be  taken 
by  fat,"  Skinner  explains.  "Your  arm 
or  waist  would  end  up  with  essen- 
tially the  same  girth,  but  the  com- 
position would  be  different." 

3.  Vitamins  enhance  performance. 
"Itls  never  been  shown  Uiat  a  vitamin 
surplus  improves  performance."  And, 
according  to  Skinner,  if  you  eat  a  rea- 
sonably balanced  diet  of  more  than 
two  thousand  calories  a  day  (and 
most  active  people  do),  then  yon  will 


not  be  vitamin  deficient. 

4.  Muscle-bound  people  have  poc 
flexibiUty.  Only  if  they  don't  do  anf 
flexibility  exercises,  says  Skinnec 
you  stretch  along  with  lifting  weight 
you  can  improve  your  flexibility.  Thi] 
flexibility  of  a  weight  lifter  is  not 
herently  worse  than  that  of  a  mai3 
athon  runner." 

5.  Lifting  weights  increases  bulk  L 
women.  "Not  to  the  same  extent  as  i 
does  in  men.  Women  don't  have  the 
testosterone  that  allows  a  muscle  t< 
hypertrophy. "  Skinner  continues ,  "VJhei 
competition  nears,  most  female  bod^ 
builders  don't  increase  their  bulk  a 
much  as  they  decrease  the  amount  o  i 
fat  in  their  skin.  They  go  on  a  strici 
diet  and  dehydrate  so  that  the  mus 
des  can  be  seen  better," 

There  is  one  adage  about  exercis< 
and  fitness  to  which  Skinner  doe: 
subscribe,  however:  "Use  it  or  lose  it^ / 
but  don't  abuse  iti"  ||l 


BEWARE  B-6  FOR  PMS 

For  women  suffering  from  PMS  (premen- 
strual syndrome),  one  popular  method  of 
treatment  is  to  take  high  doses  of  vitamin 
B-6.  But  according  to  Gary  Shangold,  M.D., 
of  the  University  of  Chicago,  such  treatment  is 
dangerous  and  unsupported  by  scientific  evidence. 
At  a  recent  conference  on  women's  health  and 
nutrition  sponsored  by  the  California  Dietetic  As- 
sociation, Shangold  warned  that  the  large  doses  of 
vitamin  supplements  prescribed  by  doctors  and 
PMS  clinics  could  be  toxic.  The  recommended  di- 
etary allowance  (RDA)  for  vitamin  B-6  is  two  milli- 
grams per  day.  "Many  PMS  clinics  and  physicians 
are  prescribing  between  eight  hundred  and  two 
thousand  milligrams  per  day — four  hundred  to  one 
thousand  times  the  RDA,"  Shangold  warned.  He 
added  that  new  studies  showed  that  vitamin  B-6  is 
toxic  at  levels  lower  than  doctors  thought.  Re- 
search at  Minnesota's  Mayo  Clinic,  for  instance, 
suggests  that  the  vitamin  can  be  toxic  at  levels  as 
low  as  250  mg.  per  day.  And,  said  Shangold,  "Dos- 
ages of  five  hundred  milligrams  per  day  or  more 
can  cause  a  variety  of  neurological  disorders,  in- 
cluding numbness  in  the  feet,  hips,  hands  and  face." 


EARLY  TO  BED,  EARLY  TO  RISE 
. » .  CURES  DEPRESSION 

Doctors  at  the  National  Institutes  off  Mental  Health 
have  found  that  altering  the  sleep-wake  cycle  in 
depressed  patients  who  are  not  helped  by  medica- 
tion can  ease  the  depression  without  drugs. 

The  researchers  had  depressed  patients  advance 
their  sleep«wake  cycle  by  five  hours — for  instance, 
a  person  who  usually  went  to  sleep  at  eleven  at 
night  and  woke  up  at  seven  would  go  to  sleep  at  six 
in  the  evening  and  wake  up  at  two  in  the  morning. 
Researchers  found  that  the  depression  disappeared 
within  days  and  did 
not  reappear  for  up 
to  a  year  afterward. 
(Normal  sleeping  hab* 
its  were  resumed  in  one 
to  three  weeks.) 

This  new  study  differs 
from  previous  research, 
which  tended  to  rely  on 
sleep  deprivation— hcrv^ 
ir>q  people  sleep  fewer 
houfs  than  they  are  ac* 
customed  to. 
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Itches?  Rashes?  Dry,  sensitive  skin? 


Aaaahhh...Aveeno'' 

Aveeno  starts  to  relieve  immediately  and 
continues  to  relieve  long  after  your  hath. 


s  Aveeno 


BATH 

NATMAl  COUOOJAl  OAtMtAl  tWAnttM 

>|  REGULAR  FORMULA 


Aveeno 

BATH 

NATUtAl  COUOIOAl  OATMIAl  mATMHJT 

OILATiO  FOR  DRY 


■  EX1REME 
OAYNESS 

■  RASHES 

■  HEMORRHOIOAl 
AND  GENITAL 
iRRIIAIIONS 


NETWr.BOKV^n 


NATURAL  COaOIDAL 

aAT\',EALTREATMENJT 

RtCUlAR 

TOR  NORMAITO  OIIV  SKIN 


ydelle  Laboratories  Inc.  1985 
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Hospitals  use  it 
Dertvatologists  recommend  it. 
People  swear  by  it. 

Because  Aveeno®Baths  go  to  work  immediately 
to  relieve  itchy  sensitive  skin  due  to  rashes,  eczema, 
irritations,  hives,  poison  ivy  and  sunburn. 

Aveeno  relieves  these  and  other  skin 
problems  with  a  soothing  colloidal  oat- 
meal treatment  that  bathes  your  skin  with 
billions  of  tiny  protein  particles. 

Aveeno  eases  discomfort.  Relieves 
itching.  And  Aveeno  continues  that  com- 
fortable relief  long  after  your  bath. 

Try  it  Just  once  and  you'll  say  %aaahhh 
...Aveeno!" 

And  to  cleanse  irritated  or  problem 
skin,  try  soap-free  Aveenobars. 
"Aaaahhhr 
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Dr.  June 
Reinisch,  the 
new  director  of 
the  renowned 
Kinsey  Institute 
for  Research  in 
Sex,  Gender  and 
Reproduction, 
at  Indiana 
University,  solves 
your  sexual 
problems. 


This  is  something  people  {oke  about, 
but  I'd  like  to  know  once  and  for  all 
— can  you  or  can't  you  catch  herpes 
or  some  other  sexually  transmitted 
disease  from  a  toilet  seat?  What 
about  a  sauna  or  steam  room? 
Theoretically,  you  can,  although  the  over- 
whelming number  of  cases  of  venereal  dis- 
eases such  as  gonorrhea,  syphilis  and 
herpes  are  transmitted  by  direct  sexual 
contact  because  the  organisms  that  cause 
these  diseases  cannot  survive  very  long  out- 
side the  body.  Contact  betvi^een  the  site  of 
infection  and  the  mucous  membranes  of  the 
recipient  appears  to  be  necessary  for  trans- 
mission and  there  are  no  established  in- 
stances in  the  medical  literature  of  these 
diseases  having  been  transmitted  by  con- 
tact with  a  toilet  seat  or  a  bench  in  a  steam 
room  or  sauna.  However,  there  is  some  rea- 
son to  believe  that  if  a  person  with  an  active 
sore  made  contact  with  a  toilet  seat  or  a  bench 
in  a  sauna,  hot  tub  or  steam  room,  or  even 
with  a  moist  towel,  the  herpes  virus  could 
possibly  live  on  that  surface  for  several 
hours  and  infect  someone  with  an  open  cut 
who  came  in  contact  with  it.  Even  though 
the  vast  majority  of  cases  are  not  transmit- 
ted in  this  indirect  way,  it's  not  a  bad  idea  to 
place  toilet  paper  on  a  public  seat  or,  in  a 
steam  room,  to  sit  on  a  cleem,  dry  towel. 

My  husband  and  I  hardly  ever  make 
love  anymore — maybe  once  a  month. 
To  be  honest,  we  don't  miss  it.  Is  our 
lovelife  normal,  or  is  there  some- 
thing wrong  with  us?  We're  both  in 
our  thirties  and  in  excellent  health. 
Sexual  desire  sometimes  diminishes  with 
age  or  as  a  result  of  an  illness,  but  since 
this  is  not  the  case  with  you,  as  long  as  there 
is  no  substantial  mismatch  in  your  desire 
and  that  of  your  husband,  any  mutually 
agreed-upon  level  of  sexual 
activit}'  is  compatible  with 
a  happy  marriage. 

In  fact,  clinicians  and 
research  scientists  agree 
that  periods  of  lack  of  sex- 
ual interest  are  a  nearly 
universal  component  of 
relationships,  even  new 
ones,  in  which  we  would 
expect  sexual  interest  to 
be  quite  high.  In  one 
study  of  couples  in  their 
twenties  and  thirties  who 
were  married  for  an  aver- 
age of  eleven  years,  about 
one  third  reported  abstaining  from  inter- 
course completely  at  some  point  or  another 
for  an  average  of  eight  weeks.  Interestingly, 
the  most  rapid  decline  in  sexual  interest 
often  occurs  early  in  a  relationship.  One 
study  revealed  that  a  25  percent  drop  in 
sexual  activity  takes  (continued) 
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QUESTIONS  ON  SEX 

continued 


place  during  the  first  four  years.  It 
also  clear  that  everybody  has  a  diffei 
ent  level  of  sexual  desire,  and  both  me 
and  women  may  experience  normi 
variations  throughout  their  lives.  Ps3 
chological  factors  can  also  have  a 
effect  on  desire:  An  individual  majlll 
temporarily  lose  interest  in  sex  wit 
the  arrival  of  a  new  baby,  following  th' 
loss  of  a  job  or  during  any  time  of  stress 

What's  more,  many  people  report 
lessening  of  sexual  desire  as  they  age 
In  one  study  conducted  over  a  twenty 
year   period,    couples   stated   that   oiiffi 
average  their  frequency  of  intercours^f  Mi 
dropped  from  nine  times  a  month  t 
four  or  five.  This  is  not  true  of  all  cou 
pies,  though — many  continue  at  higl 
levels  or  even  increase  their  sexual  ac' 
tivity  as  years  go  by. 

It's  essential  to  remember  that  there  * 
are  no  standards  by  which  you  shoulnpn 
judge  yourself  As  long  as  you  and  you? 
husband  are  satisfied,  don't  be  concerned 


n'li 


nlh 


1^ 
;apt 
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I  fantasize  a  let  during  sex,  and  I 
wonder  iff  I'm  oversexed,  be> 
cause  I  can  actually  climax  ffrom 
fantasy  alone.  Do  other  women?: 

According  to  our  data,  about  twent>; 
women  in  a  thousand  can  achieve  orgasm  in 
solely  by  erotic  fantasy.  Only  about  one  in 
a  thousand  men  can.  Of  course,  no  one 
knows  exactly  what  percentage  of  mer 
and  women  might  be  able  to  reach  or 
gasm  this  way,  since  the  speed  and  re-^ 
liability  of  other,  more  direct  forms  ol 
stimulation  (perhaps  in  conjunction  with"; 
fantasy)  leave  most  people  with  little  mo-; 
tivation  to  try  fantasy  alone. 

Nevertheless,  fantasy  can  be  a  vital 
part  of  the  sexual  experience.  In  sev- 
eral studies,  more  than  half  of  the 
women  interviewed  had  erotic  fan-( 
tasies  at  least  some  of  the  time  while,,! 
making  love,  and  about  one  third  re--, 
ported  they  commonly  employ  fantasy 
as  a  part  of  their  lovemaking. 

Men  have  erotic  fantasies  more  fre- 
quently than  women  do,  though,  and 
they  have  different  ones.  Men's  fan- 
tasies, w'hich  generally  stress  such  themes 
as  assertiveness  and  heroism,  seem  to 
enhance  the  man's  view  of  himself 
Women's  fantasies,  on  the  other  hand, 
more  often  focus  on  scenes  in  which  the 
woman  is  passive  and  feels  close  to  her 
partner.  Studies  also  suggest  that  men 
engage  in  more  sexual  fantasies  when 
their  desires  have  not  been  fully  satis- 
fied, while  women  seem  to  have  more 
sexual  fantasies  when  they  feel  sexually 
fulfilled.  Although  many  people  are  re- 
luctant to  accept  that  sexual  fanta- 
sies are  normal ,  there  is  no  doubt 
that  they  can  play  an  important  role 
in  a  healthy  relationship,    (continued) 
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The  first  collector's  plate  ever  produced  under  the  sponsorship  of 

Encyclopaedia  Britannica. 

«Thc  CarcGnaV> 


Kevin  Daniel 


\n  award-winning  wildlife  painter 
reates  a  bird  portrait  of  unsurpassed 
luthenticity  and  power. 

iunlight  shimmers  in  the  crisp  spring  air  and  dances 
)n  the  iridescent  feathers  of  this  splendid  cardinal 
)air.  This  is  "The  Cardinal,"  the  first  plate  in  the 
Incydopaedia  Britannica  Birds  of  Your  Garden  series 
)f  limited-edition  collector's  plates. 

The  effect  is  magical;  it  is  as  if  Kevin  Daniel  has 
raptured  a  fleeting  glimpse  of  these  handsome  birds 
exactly  as  he  saw  them  in  his  own  garden.  It  is  this 
almost  uncanny  sense  that  we  observe  unposed 
lature  in  Mr.  Daniel's  work  that  has  thrust  the 
^oung  artist  into  the  first  ranks  of  contemporary 
wildlife  painters. 

"The  Cardinal"  is  issued  under  the  sponsorship 
of  Enajclopaedia  Britannica— the  first  time  the  Britan- 
nica name  has  ever  been  associated  with  a  limited- 
edition  collector's  plate.  That  sponsorship  is  your 
assurance  that  Mr.  Daniel's  first  work  in  the  plate  me- 
dium fully  matches  his  award-winning  oils  and  prints 
in  the  accuracy  of  its  portrayal. 

Indeed,  "The  Cardinal"  is  unique  among  all  Mr. 
Daniel's  work  for  one  critical  reason:  the  artist's  lu- 
cent colors  glow  with  a  special  brilliance  on  the  pure 
white  "canvas"  of  an  Edwin  M.  Knowles  china  plate. 
This  is  wildlife  art  of  the  very  highest  quality  that  will 
bear  eloquent  witness  to  its  owner's  taste  for  many 
years  to  come.  And  if  you  act  now,  you  can  have  "The 
Cardinal"  at  the  eminently  affordable  $19.50  issue 
price.  But,  please  note:  "The  Cardinal"  is  issued  in 
an  edition  strictly  limited  to  100  firing  days,  and  you 
may  well  find  yourself  competing  against  a  legion  of 
collectors  and  bird  enthusiasts  for  this  superb  fine- 
art  plate. 

Now  is  the  time  to  act  to  assure  yourself  "The 
Cardinal"  at  issue  price;  if,  for  any  reason,  you  should 
decide  later  that  you  aren't  fully  satisfied,  you'll  enjoy 
the  protection  of  our  365-day  guarantee.  If  you  are 
not  completely  satisfied,  you  may  resell  your  plate  to 
us  at  any  time  within  one  full  year  after  you  receive  it. 
We  will  issue  you  a  check  for  everything  you  have 
paid,  including  postage,  without  the  necessity  of  a 
resale  transaction. 

You'll  also  receive  a  free  copy  of  Plate  World  maga- 
zine when  you  place  your  buy-order  for  "The  Cardi- 
nal." Plate  World  is  the  definitive  word  on  the  fine  art 
of  plate  collecting,  filled  with  the  kind  of  valuable  in- 
formation you'll  need  to  buy  and  trade  plates.  To 
grace  your  home  with  "The  Cardinal"  by  Kevin 
Daniel,  and  to  receive  your  free  copy  of  Plate  World, 
simply  complete  the  buy-order  form  and  mail  with 
your  check  or  money  order  to:  The  Bradford 
Exchange,  9345  Milwaukee  Avenue,  Niles  Chicago, 
Illinois  60648. 


The  plate  is  shown 
smaller  than  the  actual 
size  of  SVz  inches 
in  diameter. 

Bradex  Number  84-K41-12  1 

E1985  Knowles 

I BUY-ORDER  FORM' 


3C8-E88001 


n 


The  Bradford  Exchange 

9345  Milwaukee  Avenue,  Niles  Chicago,  Illinois  60648 

Please  enter  my  buy-order  for  "The  Cardinal"  by  Kevin  Daniel,  the  first 
plate  in  the  Encyclopaedia  Britannica  Birds  of  Your  Garden  series. 

DI  wish  to  order  ONE  plate  ($19.50)*  Limit:  one  plate  per  customer. 
DMy  check  or  money  order,  payable  to  The  Bradford  Exchange,  is  enclosed. 
Please  charge  my  account:  'Illinois  residents  add  $1.37  sales  tax. 
DVisa  DMasterCard 


Card  No. 

Exp.  Date 

Interbank  No.  (MasterCard  only) 

Signature                                                    ,„,                .    ., 
''                                                   (Please  print) 

Name 

Address 

City 


State 


Zip 


Please  respond  promptly-because  plates  are  produced  in  a  limited-edition, 
we  can  guarantee  availability  at  issue  price  only  until  the  edition  is  sold 
out.  We'll  ship  your  order  in  four  to  six  weeks.  You'll  also  receive  a  free  copy 
of  Plate  World  magazine.  650 
I . I 
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WHY  DOES  A  SMALL  (BUT  GROWING)  GROUP  OF 
HEADACHE  SUFFERERS  SWEAR  BY  PERCOGESIC  ? 


"I've  used  a  lot  of  brands,  but  now 
I'm  sold  on  Percogesic." 


"Percogesic  really  works.  I've 
recommended  it  to  all  my 
friends  and  family." 


My  pharmacist  recommended 
Percogesic.  So  now  when  I  get 
a  headache,  that's  what  I  take. 
It  does  the  job  fast  " 


They've  discovered  a  unique  formula  for  relief  that 
pharmacists  have  known  about  for  years. 

Have  you  ever  noticed  that  some  of  the  most  effective 
products  are  known,  at  first,  by  only  a  handful  of  people?  Then 
as  friends  recommend  them  to  friends,  their  reputations  grow. 

That's  what's  happening  with  Percogesic.  At  first,  the  only 
people  who  ever  heard  of  Percogesic  were  those  smart  enough 
to  ask  their  pharmacist  for  a  recommendation  (it  has  been  rec- 
ommended by  more  pharmacists  than  any  other  brand  year 
after  year).  Then  these  new  users  began  to  recommend  Perco- 
gesic to  their  friends. 

The  reason  for  this  loyal  following  is  that  Percogesic  has  a 
unique  formula  that  eliminates  pain  swiftly  and  surely  We  start 
with  the  aspirin-free  pain  reliever  hospital-proven  safe  and 
effective— but  we  build  on  it  with  a  second,  special  ingredient 
to  enhance  the  relief.  Nothing  else  your  pharmacist  sells 
delivers  this  formula,  this  kind  of  relief. 

So  next  time  you  need  a  pain  reliever,  re- 
member that  the  best  selling  products  aren't  j 
always  the  best  '^vorking.  And 
discover  for  yourself  the  pain 
reliever  headache  sufferers 
swear  by— Percogesic. 

Next  thing  you  know,  our 
loyal  and  growing  group  will 
have  one  more  member  You. 


Povcod 


Mpinn-IrM 
analgMic 


Use  only  as  direcled 


Available  from  your  pharmacist  without  prescription. 


QUESTIONS  ON  SEX 

continued 

My  husband  has  started  taking 
medication  for  hypertension  (high 
blood  pressure).  The  leaflet  that 
came  with  the  medication  stated 
that  a  possible  side  effect  is  low- 
ered libido.  I'm  shocked — what 
does  this  mean  for  our  sex  life? 
It's  true  that  medications  prescribed  for 
life-threatening  problems  such  as  hy- 
pertension may — and  it  is  important  to 
emphasize  may — interfere  with  vari- 
ous aspects  of  sexual  functioning.  De- 
pending on  the  drug  involved,  problems 
with  ejaculation,  erection  or  sexual 
drive  (libido)  may  develop  in  some  men. 
First,  remember  that  individuals  differ 
in  their  reactions  to  medication,  so  not 
all  men  on  a  given  drug  will  have  the 
side  effects  mentioned.  It's  also  worth 
noting  that  if  you  or  your  husband  be- 
comes anxious  about  possible  prob- 
lems, such  fears  can  themselves  inter- 
fere with  sexual  responsiveness,  aside 
from  any  direct  effects  of  the  drug. 

Second,  side  effects  may  depend  on 
the  amount  of  medication  taken;  in 
many  cases,  after  the  hypertension  sta- 
bilizes, a  physician  can  decrease  the 
dose,  diminishing  the  negative  side 
effect.  What's  more,  since  a  variety  of 
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drugs  on  the  market  are  effective  in 
controlling  high  blood  pressure,  evi- 
dence indicates  that  men  who  have  un- 
desired  side  effects  on  one  drug  may 
successfully  control  their  blood  pres- 
sure on  another,  with  a  return  to  usual 
levels  of  sexual  activity. 

All  this  notwithstanding,  under  no 
circumstances  should  your  husband  in- 
dependently alter  or  stop  the  course  of 
his  medication  because  of  the  fear  of,  or 
actual  experience  with,  sexual  difficul- 
ties. Untreated  hypertension  can  have 
serious  consequences,  and  it  is  vital 
that  you  and  your  husband  feel  free  to 
discuss  with  your  doctor  your  concerns 
as  well  as  any  possible  sexual  difficulty. 
I  know  some  patients,  and  unfortunate- 
ly some  doctors,  do  not  find  it  very  easy 
to  discuss  sexual  matters  openly,  but 
you  must  make  a  concerted  effort  to  do 
so.  If  your  physician  is  unable  to  dis- 
cuss your  problems  in  a  responsive 
manner,  find  another  doctor 

I'm  four  months  into  my  second 
pregnancy  and  I'm  having  the 
same  problem  I  had  during  my 
last  pregnancy:  My  husband  has 
lost  all  interest  in  making  love. 
He  says  he  feels  uncomfortable. 
Well,  I  feel  a  very  strong  desire 
to  make   love.   Is    this  unusual? 


Sexual  desire  during  pregnancy  is  not 
at  all  unusual,  either  for  the  woman  or 
for  her  husband.  Many  couples  contin- 
ue to  have  intercourse  right  through 
the  ninth  month. 

Although  studies  seem  to  agree  that 
many  women  who  are  pregnant  for  the 
first  time  show  a  decrease  in  sexual 
desire  during  the  first  trimester,  othei^ 
women  report  a  noticeable  increase  in^ 
both  desire  and  intensity  of  the  sexual 
experience  during  mid-pregnancy.  In 
most  couples,  there  is  a  sharp  decline 
in  interest  and  activity  during  the  last; 
trimester.  At  this  time,  many  women 
find  that  they  desire  more  nonsexual 
loving  contact — they  prefer  to  be  held 
and  cuddled  rather  than  to  engage  in' 
intercourse. 

Why  does  a  husband  lose  interest  in 
making  love  during  his  wife's  pregnan- 
cy? The  reasons  are  not  the  same  for 
everyone,  although  the  impact  of  the 
pregnancy— emotionally,  socially  and 
financially — is  certainly  felt  by  the 
husband  and  may  exacerbate  existing 
marital  problems.  His  concern  for  the 
health  and  safety  of  his  wife  and  devel- 
oping child  may  overwhelm  and  inter- 
fere with  his  sexual  interests. 

But  there  are  steps  you  can  take  to 
ease  your  husband's  apprehension.  Get 
him  to  tell  you  what  is         (continued) 
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Share  in  the  Warm  Family  Spirit  of  the  Ingalls 


Founde 
Day  Picif 


fine  porcelain 

24K  gold  rim 

•  Strictly  Limited  Edition 


First  Issue  in  the 


^ttle    ^HoU^Q^  ^M^  t^e      Prairi^^  Plate  collection 


The  endearing  stories  of  the  Ingalls 
family  have  captivated  the  hearts  of  mil- 
lions. First  came  the  books  by  Laura 
Ingalls  Wilder,  remembering  the  adven- 
tures of  her  childhood,  followed  by  the 
popular  television  stories  inspired  by  these 
classics. 

Now  you  can  share  the  close-knit 
relationship  of  this  famous  family  with 
your  loved  ones  every  day.  The  Hamilton 
Collection  proudly  presents  a  vibrant  col- 
lector plate  that  portrays  the  Ingalls  at  a 
special  event;  the  "Founder's  Day  Picnic." 
As  you  display  this  charming  family  por- 
trait in  your  home,  you  can  recall  the 
beloved  tales  of  the  Ingalls  through  the 
enduring  medium  of  fine  porcelain. 

Gifted  American  artist  Eugene 
Christopherson  has  beautifully  captured 
the  likenesses  of  the  Ingalls  family  in  an 
original  plate  painting  for  this  strictly 
limited  edition.  As  they  gather  together 
with  other  Walnut  Grove  citizens  to  cele- 
brate their  town's  founding,  children  romp 
and  play  in  front  of  Olesons  Mercantile, 
decorated  with  a  bright  banner  and 
American  flags. 

This  festive  plate  is  bound  to  gener- 
ate immediate  demand  because  experi- 
enced collectors  know  that  plates  inspired 
by  beloved  entertainment  themes  often  sell 
out  and  later  experience  price  apprecia- 


tion. So  you  are  advised  to  order  "Foun- 
der's Day  Picnic"  immediately. 

"Founder's  Day  Picnic"  is  the  first 
issue  in  a  series  of  eight  plates  portray- 
ing the  Ingalls  family  in  beloved  Little 
House  on  the  Prairie  episodes.  As  an  orig- 
inal issue  owner,  you  will  have  the  right 
to  acquire  all  the  plates  in  the  collection 
as  they  are  issued — without  committing 
to  any  further  plates  now. 

Furthermore,  you  are  guaranteed  the 
right  to  return  any  plate  within  30  days 
of  receipt  for  a  full  refund,  releasing  your 
series  rights  to  another  collector 

Each  issue  in  the  "Little  House  on  the 
Prairie"  Plate  Collection  will  be  priced  at 
just  $29.50  and  will  be  strictly  limited  to 
an  edition  of  just  10  firing  days.  To  pre- 
serve the  integrity  of  the  edition,  each 
plate  will  be  numbered  by  hand  and  will 
be  accompanied  by  a  Certificate  of 
Authenticity,  numbered  to  match  the 
plate. 

Considering  the  popularity  of  Little 
House  on  the  Prairie,  a  prompt  sell-out  of 
"Founder's  Day  Picnic"  could  likely  occur 
Thus,  we  cannot  guarantee  consideration 
of  your  application  if  postmarked  after  the 
final  date  shown  below.  To  avoid  dis- 
appointment, order  today. 

©  Ed  Friendly  Productions,  Inc  1982 
Note  This  IS  a  new  edition  of  a  previous  plate  collection  that  has 
been  closed 


FINAL  POSTMARK  DATE: 


September  30,  1985 


Limit:  Two  plates  per  collector 

Please  accept  my  application  for  "Founder's 
Day  Picnic,"  first  issue  in  the  Little  House  on 
the  Prairie  Plate  Collection.  9V4"  diam- 
eter; 24K  gold  rim,  hand  numbered,  I  under- 
stand I  am  under  no  obligation  to  buy  any 
other  plate. 

Yes,  1  wish  to  purchase n  or2i 

"Founder's  Day  Picnic"  plate(s)  at  $29.50  each 
(plus  $2.14  postage  and  handling)  for  a  total 

of  $ ($31.64  or  $63.28*) 

Please  check  one: 

n  I  enclose  full  payment  by  check  or  money 

order 
n  Charge  my  credit  card;       □  Visa 

□  MasterCard    CH  American  Express 

□  Diners  Club   Exp.  Date 

Acct.  No. 


Signature . 
Name 


61168 


Address . 
City  _ 
State  


.Zip. 


*Florida  residents  please  add  $1.59  per  plate,  sales  tax. 
Illinois  residents  add  $2.22  per  plate. 
Please  allow  6-8  weeks  for  delivery.  All  applications 
must  be  signed  and  are  subject  to  acceptance.  Deliveries 
made  only  to  U.S.  and  its  territories. 

The  Hamilton  Collection 

<)550  Regency  Sfiikire  Blvd  ,  PO  Box  440SI    lacksonville,  FL  32231 


QUESTIONS  ON  SEX 

continued 

botherinf^  him.  If  he's  concerned  about 
injuring  the  baby,  explain  (or  have  your 
doctor  explain)  that  in  a  normal, 
healthy  pregnancy,  regular  sexual  ac- 
tivity— including  intercourse  and  or- 
gasm— does  not  increase  the  risk  of 
miscarriage,  rupture  of  membranes,  in- 
fection, premature  labor  or  the  like- 
lihood that  the  newborn  infant  will 
show  even  subtle  forms  of  distress.  Of 
course,  if  any  problems  develop — bleed- 
ing or  cramping,  for  instance — check 
with  your  physician. 

Your  husband  may  have  lost  interest 
in  sex  for  other  reasons — unconscious 
feelings  could  be  affecting  his  desires. 
Perhaps  he's  turned  off  by  your  preg- 
nant body  or  perhaps  he  associates  preg- 
nancy with  motherhood  in  such  a  way 
that  he  feels  sex  during  this  period  is  im- 
moral. If  this  is  the  case,  the  problem 
may  be  more  difficult  to  resolve  without 
professional  help.  Nevertheless,  a  sensi- 
tive discussion  of  your  husband's  con- 
cerns and  your  needs  should  help  you 
resolve  your  problems  so  you  can  con- 
tinue to  enjoy  a  satisfying  sex  life. 

When  my  husband  and  I  have  in> 
tercourse,  I  never  climax,  al* 
though  I  almost  always  do  when 
he  stimulates  me  in  other  ways. 
What's  wrong  with  me? 
Your  pattern  of  response  is  not  at  all 
unusual.  One  survey  revealed  that  few- 
er than  half  the  women  interviewed 
reached  orgasm  through  vaginal  inter- 
course alone,  and  recent  data  from  Eng- 
land— gathered  primarily  from  women 
under  the  age  of  thirty — indicated  that 
17  percent  rarely  achieved  orgasm  and 
19  percent  never  did!  Anatomical  and 
neurological  differences  among  women, 
which  result  in  varying  levels  of  sensi- 
tivity and  ease  of  stimulation,  probably 
account  for  the  differences. 

The  question,  really,  is  not  whether 
it  is  normal  for  you  to  have  orgasms 
only  during  other  forms  of  lovemaking, 
but  rather  how  you  and  your  partner 
feel  about  it.  As  long  as  you  both  are 
satisfied,  don't  be  concerned. 

I  have  a  great  deal  of  pain  dur* 
ing  intercourse,  and  though  my 
gynecologist  says  that  there's 
nothing  wrong  with  me,  I  know 
I'm  not  imagining  the  discomfort. 
Isn't  there  anything  I  can  do? 
Yes,  there  is — and  you  were  right  to  see 
your  doctor  for  a  thorough  examination 
to  rule  out  any  physical  problems. 

The  term  for  pain  during  intercourse 
is  dyspareunia,  and  it  can  be  caused  by 
a  number  of  factors.  The  most  likely: 
insufficient  vaginal  lubrication  prior  to 
intercourse.  What  triggers  this  condi- 


tion? Perhaps  the  amount  of  time  you 
and  your  partner  devote  to  foreplay  is 
not  really  enough  for  you  to  become 
aroused.  If  so,  try  telling  him  this,  and 
see  if  together  you  can  work  out  a  more 
leisurely  sexual  routine.  Ambivalent 
or  negative  feelings  about  sex  can 
also  inhibit  arousal.  In  some  cases, 
the  entrance  of  the  penis  into  the  va- 
gina is  traumatic,  due  perhaps  to  an 
unpleasant  early  sexual  experience. 
Similarly,  any  current  problems  in 
your  relationship  may  make  it  difficult 
or  impossible  for  you  to  relax  and  focus 
on  sex.  If  you  think  a  psychological 
problem  may  be  affecting  you,  consider 
consulting  a  professional. 

In  any  event,  once  a  woman  has  expe- 
rienced considerable  pain  with  inter- 
course, the  memory  of  that  pain  will 
likely  be  in  her  mind  the  next  time  sex 
is  attempted,  and  a  vicious  circle  may 
develop.  It's  not  uncommon  for  such  a 
woman  to  find  herself  losing  interest  in 
sex  altogether  If  the  problem  is  caused 
by  insufficient  lubrication,  try  using  an 
unscented  lubricant  (sometimes  the 
perfumed  products  can  trigger  an  al- 
lergic response)  expressly  made  for  sex- 
ual purposes.  If  the  lubricant  stops  the 
pain,  try  incorporating  it  into  your 
lovemaking,  as  many  couples  do. 

However,  should  your  problem  per- 
sist, consult  a  gynecologist  who  special- 
izes in  treating  dyspareunia.  The  spe- 
cialist will  consider  less  obvious  fac- 
tors, such  as  allergic  responses  or  the 
possibility  that  drugs  or  hormones  are 
adversely  affecting  you. 

My  husband  is  embarrassed  about 
the  size  of  his  penis.  How  can  I 
make  him  feel  better  about  him- 
self? His  depression  is  definitely 
affecting  our  sex  life. 
The  first  step  in  helping  your  husband 
is  to  understand  the  reason  for  his  con- 
cern. For  many  men,  the  embarrass- 
ment they  feel  about  the  size  of  their 
penis  stems  from  misinformation.  Men 
often  believe  the  blatant  falsehoods  and 
extreme  exaggerations  in  the  erotic 
writings  they  started  to  read  as  teen- 
agers. The  hugely  endowed  men  de- 
scribed in  these  texts  provide  the  sexu- 
ally inexperienced  male  with  an  unat- 
tainable standard  that  may  leave  the 
quite  normally  endowed  individual 
feeling  inadequate.  In  truth,  the  erect 
penis  of  the  average  man  is  slightly 
more  than  six  inches  long. 

It's  also  been  suggested  that  a  young 
boy's  early  views  of  his  father's  penis, 
obviously  larger  at  that  time  than  his 
own,  may  leave  him  with  the  belief  that 
his  penis  will  never  reach  manly 
size.  In  fact,  full  adult  size  is  not  reached 
until  age  twenty,  with  the  greatest  in- 
crease in  growth  after  puberty.  How- 
ever, since  social  taboos  prevent  a  man 
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from  comparing  his  penis  with  those 
his   peers,    misinformation    may    con- 
tinue to  undermine  a  man's  confidence!, 
well  into  his  adult  life. 

When  men  believe  they  have  a  small' 
penis,  it  is  difficult  to  correct  their  erro- 
neous belief  that  size  plays  an  impor- 
tant role  in  satisfying  a  woman.  Noth- 
ing could  be  further  from  the  truth: 
The  vaginal  muscles  contract  suffi- 
ciently around  the  penis  no  matter 
what  its  size.  A  man's  competence, 
imagination  and  thoughtfulness  as  a 
lover  are  far  more  important  to  sexua: 
happiness  than  penis  size. 

What  can  you  do  to  ease  your  hus-(] 
band's  feeling  of  inadequacy?  Make  re^ 
peated  efforts  to  tell  him  that  you,  am 
only  you,  are  the  best  source  of  infor- 
mation about  your  sexual  pleasure  and! 
that  you  are  perfectly  content  with  the 
size  of  his  penis.  An  understanding  of 
the  facts  about  penis  size,  combine 
with  your  approval  and  satisfaction 
are  the  essential  ingredients  in  dispel-i 
ling  feelings  of  inadequacy. 


Can  women  have  orgasms  in  theii 
sleep?  I  think  I  do. 

Orgasm  during  sleep  is  quite  normal 
for  women,  although  it  is  probablj 
twice  as  common  in  men.  It  is  widely 
recognized  that  males,  particularly 
during  adolescence,  have  erotic  dreams 
(nocturnal  emissions,  or  so-called  wet 
dreams)  during  which  orgasm  may  oc- 
cur. Similar  dream  experiences  ii 
women,  however,  have  received  much 
less  attention,  almost  certainly  because 
there  is  usually  no  physical  evidence  to 
confirm  a  woman's  experience  when 
she  awakens.  (The  presence  of  semen 
confirms  the  male  activity.) 

Recent  studies  of  the  physiology  of 
sleep  show  that  most  people,  both  men 
and  women,  have  dream  periods  every 
ninety  minutes  or  so.  Since  these  epi- 
sodes are  accompanied  by  rapid  eye 
movements  beneath  closed  lids,  they 
are  referred  to  as  REM  (Rapid-Eye- 
Movement)  sleep.  In  males,  during  a 
majority  of  REM  periods,  though  not 
all,  the  penis  becomes  partially  or  fully 
erect.  However,  since  even  infant  males 
have  erections  during  REM  sleep,  the 
erections  are  not  necessarily  erotic. 

Women  also  have  REM  periods  dur- 
ing sleep,  during  which  they  show 
physiological  changes  in  the  vagina 
and  clitoris  similar  to  those  that  accom- 
pany sexual  arousal.  As  with  men, 
however,  the  question  is  whether  this 
means  sexual  dreams  are  occurring. 
Certainly  not  in  every  instance  (or- 
gasm could  be  triggered  simply  by  rub- 
bing against  the  bedclothes  while 
asleep),  although  studies  show  that  by 
the  age  of  forty,  about  40  percent  of 
women  remember  having  had  at  least 
one  orgasm  during  sleep.  End  i 


90 


LADIES'  HOME  JOURNAL  •  SEPTEMBER  1985 


a 


roimiTJi 

iPiYii'iiwNir 


,  tastes  CTeamier 
:i  Mayonnaise. 
And  now  Kraft  brings  creamy  taste 
to  KRAFT  Light  Reduced  Calorie 
Mayonnaise.  So  smooth  and  delicious, 
with  only  half  the  fat  of  real  m^onnaise. 

Either  way  you  choose,  Kraft 
means  creamy. 


//^/i6?  Wro«?  Szsfers  were  married  to  the  Wright  Brothers, 
what  would  happen  if  one  of  the  sisters  Ut  up  a  cigarette? 


VIRGIN 


Vbu've  come 
a  long  way  babyc 


One  sister  would  be  Wight  and 
the  other  would  still  he  VSfrong.      ' 


©  Philip  Morris  Inc.  1985 


8  mg  "tar,"  0.6  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb.'85. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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MONEY  NEWS 


Up-to-the-minute  advice  to  lielp  you  manage  your  money 
By  Katlierine  Barrett  and  Richard  Greene 


CARD  CONFUSION 


A 


11  those  plastic  cards  in 

your  wallet  may  look 

alike,  but  there  are  im 


I 


^JNVESTORS,  BEWARE! 


Mi 


portant  differences  to  keep  in  mind — particularly  if 
that  wallet  ends  up  being  misplaced,  lost  or  stolen. 

When  you  lose  a  credit  card,  you  can  be  held 
responsible  for  $50  at  most,  whether  or  not  you 
report  the  loss.  But  many  consumers  fail  to  realize 
that  debit  cards — such  as  those  used  in  automated 
teller  machines — are  not  covered  by  the  same  lia- 
bility limit.  A  debit  card  is  directly  tied  to  your 
bank  account,  so  that  when  you  use  it  the  money  is 
immediately  withdrawn  from  your  total. 

"Under  the  law,  the  fifty-dollar  limit  applies  on 
debit  cards  only  if  you  report  within  two  business  days 
that  your  card  is  missing,"  says  Maria  Kaplan,  associ- 
ate director  of  Bankcard  Holders  of  America.  If  you 
don't  make  a  report,  you  can  be  held  liable  for  up  to 
$500  that's  taken  after  that  two-day  period.  And  if 
you  still  fail  to  report  the  loss  sixty  days  after 
receiving  a  statement  listing  an  erroneous  transac- 
tion, you  may  be  held  responsible  for  all  the  money 
that  has  been  taken  from  your  bank  account  (as 
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money  that  might  be  taken  from  an 
attached  overdraft  account). 

-  "This  is  certainly  a  source  of  con- 
cern for  consumers,"  adds  Kaplan. 
"They  need  to  know  what  the  regula- 
tions are  and  that  all  plastic  cards 

just  aren't  the  same." 


HOW  10  WIN  THE  FINANCIAL-AID  GAME 


M  ou  may  heaa?  every  day  atjout 

^  the  rising  cost  of  college  and 

k^     the  slashing  of  federal  finan- 

^        ci"^  3J.d,  but  don't  rule  out  a 

I         school  for  your  child  because 

I         you're  afraidyouwon'tbe  able 

0  scrape  up  the  money. 

If  you  quaJify  for  financial  aid,  you'll 
uad  that  more  expensive  colleges 
ften  request  no  more  money  from 
)arents  than  less  expensive  ones. 
Jince  they  are  better  endowed,  expen- 
sive schools  axe  able  to  give  more  fi- 
lancial  help  themselves.  "You  pay  the 
3ame  amoiuit,  and  the  college  or  other 
sources  will  help  make  up  the  differ- 
mce,"  explains  Suzaime-Clair  Guard, 


the    director 
financial    aid 


of 
at 
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f  someone  approach- 
es you  with  an  in- 
vestment that  he 
says  will  double  or 
triple  your  money,  don't 
bite.  The  "foolproof"  in- 
vestment is  likely  to  be 
an  illegal  Ponzi,  or  pyra- 
mid, scheme.  A  recent 
survey  from  the  North 
American  Securities  Ad- 
ministrators Association 
(NASAA)  has  found  that 
the  more  than  50,000  in- 
vestors who  were  lured 
into  such  deals  in  the  last 
three  years  lost  about 
$750  million. 

These  scams  operate  a 
little  bit  like  chain  let- 
ters. V\/hile  investors  may 
be  told  that  their  money 
is  being  put  into  gold  and 
silver,  exotic  Florida  real 
estate,  or  an  unusual  tax 
shelter,  no  actual  invest- 
ment is  made.  Instead, 
the  first  investors  are  paid 
from  the  money  put  up 
by  later  investors.  Oper- 
ators can  thus  point  to  a 
few  people  who  have,  in- 


deed, doubled  or  tripled 
their  money,  but  the  vast 
majority  of  investors  lose 
just  about  everything. 

To  avoid  getting  taken, 
be  wary  of  any  invest- 
ment that  guarantees  a 
high  rate  of  return,  says 
Scott  Stapf,  press  direc- 
tor of  NASAA.  No  one  can 
legitimately  make  such  a 
promise.  To  be  safe,  ifs 
also  a  good  idea  to  check 
whether  a  company  that 
approaches  you  is  regis- 
tered with  your  state  se- 
curities agency.  A  good 
basic  rule  is  to  avoid  deal- 
ing with  someone  you 
don't  know  or  can't  get  a 
good  reference  on.  Also, 
contact  the  Better  Busi- 
ness Bureau  to  see  if  there 
are  any  complaints.  "The 
'foolproof  scheme  is  the 
number-one  fraud  threat 
facing  average  American 
investors,  investigate  be- 
fore you  invest,"  says 
Stapf.  Make  sure  you  un- 
derstand exactly  what 
you're  getting  into. 


Barnard  College,  in  New  York  City. 
Here  is  more  advice  from  Guard. 

•  Explain  yourself.  While  some  large 
schools  go  strictly  liy  an  impersonal  fi- 
nancial-aid formula,  many  colleges  do 
make  every  effort  to  look  at  appUcants 
as  individuals.  They  encourage  parents 
to  explain  how  their  situation  is  differ- 
ent, or  to  mention  extenuating  circum- 
stances that  might  not  be  directly  ad- 
dressed on  the  fin.ancial-aid  forms.  "Tell 
us  if  there  is  a  parent  with  serious 
medical  problems,  for  example,  or  a 
handicapped  sibling,"  says  Guard. 

•  When  the  financial-aid  form  asks 


you  to  estimate  what  you  think  you 
can  afford  to  pay,  be  as  realistic  as 
possible.  Some  parents  put  down 
more  than  they  can  handle,  thinking 
it  might  help  their  children  get  into 
the  school.  But  it  isn't  a  factor  in  ad- 
mission, and  parents  who  have  over- 
estimated their  ability  to  pay  are  dis- 
mayed to  find  themselves  held  to  their 
promise  once  the  child  is  in  school. 
•  MaJce  sure  you  tap  all  sources  for 
aid.  (Companies,  churches  and  clubs 
often  have  scholarship  programs.)  But 
Guard  suggests  avoiding  services  that 
charge  money  to  find  scholarships.  ► 
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MONEY  NEWS 


continued 


GETTING  SMART  ABOUT  INVESTING 


Where  do  financial  experts  get  their 
information  about  investing?  With  the 
vast  amount  of  material  available,  how 
do  they  know  which  sources  to  tap  and 
which  to  ignore?  Here's  some  impor- 
tant advice  from  financial  insiders  on 
how  to  pick  through  the  information 
that's  available  to  all  of  us  and  learn  to 
use  it  like  a  pro. 

Keep  in  touch  with  business  news 
Start  out  by  getting  yourself  grounded 
in  the  news  of  the  business  world.  In 
addition  to  your  local  newspapers,  an 
easy  way  to  familiarize  yourself  is 
through  two  public  broadcasting 
shows,  Wall  Street  Week,  hosted  by 
Louis  Rukeyser,  and  Nightly  Business 
Report.  What  kind  of  information 
should  you  be  looking  for?  "I'd  be  con- 
cerned with  stories  about  the  general 
economy  and  the  psychology  of  the 
marketplace,  as  well  as  any  stories 
about  companies  you're  interested  in," 
says  Pam  Weingarten,  chairman  and 
chief  executive  officer  of  Pilgrim  Man- 
agement Corporation,  an  investment 
firm  that  manages  mutual  funds. 

Depending  on  your  investment  inter- 
ests, you'll  also  find  some  of  the  finan- 
cial data  in  local  newspapers  useful.  In 
addition  to  the  stock  lists,  many  re- 
print Donoghue's  money  fund  table, 
which  gives  yields,  average  maturity 
and  asset  size  of  the  major  money  mar- 
ket funds  in  the  United  States. 

Keep  your  eye  out  for  statistics  that 
signal  the  state  of  our  economy.  A  drop 
in  new  car  sales,  a  decrease  in  the  num- 
ber of  bank  loans  (information  that 
may  appear  in  your  local  newspaper  on 
Sundays)  or  a  decline  in  Treasury  bill 
yields  (which  are  usually  printed  on 
Tuesdays)  are  indications  that  interest 
rates  may  be  on  the  way  down.  That's 
a  good  sign  for  bonds,  says  Marilyn 
Cohen,  an  investment  broker  who 
teaches  a  class  on  the  bond  market  at 
UCLA  and  specializes  in  bonds  at  her 
firm.  Cantor,  Fitzgerald. 

If  your  local  newspaper  falls  short 
in  the  data  it  supplies,  or  you  simply 
want  more  detailed  information,  finan- 
ciad  experts  almost  unanimously  rec- 
ommend turning  to   The  Wall  Street 
Journal.  If  you  can't  find  the  time  on  a 
daily  basis,  try  Barron's,  a  weekly  maga- 
zine published  on  Saturdays.  "It  prints 
news  about  the  bond  market,  the  stock 
market,  commodity  markets,  and  the 
overall  economic  scene,"  says  Cohen. 


If  you're  not  comfortable  sorting 
through  financial  data,  you  can  get  ex- 
cellent guides  to  Barron's  and  The  Wall 
Street  Journal,  both  published  by  Dow 
Jones  &  Company.  These  educational 
editions,  printed  in  the  format  of  the 
two  newspapers,  explain  the  purpose  of 
various  features  and  give  very  clear  in- 
structions on  how  to  read  the  financial 
pages.  To  receive  a  copy  of  either,  write 
to  Dow  Jones  &  Company,  Educational 
Services  Bureau,  200  Burnett  Road, 
Chicopee,  MA  01021.  (Be  sure  to  specify 
which  publication  you're  interested  in.) 
Listen  to  the  experts  For  even  more 
detailed  information,  you  might  want 
to  read  some  of  the  specialized  newslet- 
ters that  cover  a  wide  variety  of  topics. 
These  are  quite  sophisticated  and,  un- 
fortunately, expensive,  so  it's  unlikely 
you'll  want  to  subscribe  to  them  imme- 
diately. Get  sample  copies,  or  read 
them  at  your  public  library  or  your  bro- 
ker's office  to  see  if  they  are  right  for 
your  particular  needs. 

Following  are  some  of  the  newslet- 
ters mentioned  by-  experts  queried  by 
Ladies'  Home  Journal. 

•  Grant's  Interest  Rate  Observer:  A 
rather  sophisticated  newsletter  that 
covers  information  about  the  bond  mar- 
ket. A  sample  copy  is  available  from 
Grant's;  write  Suite  1216,  233  Broad- 
way, New  York,  NY  10279.  Subscrip- 
tion: $250  for  25  issues  per  year 

•  Brennan  Reports:  Discusses  many 
tax-advantaged  investments,  including 
limited  partnerships.  A  sample  copy  is 
available  from  PO  Box  882,  Valley  Forge, 
PA  19482,  or  call  800-523-7289.  Subscrip- 
tion: $184  for  12  issues  per  year 


•  The  Kiplinger 
Thx  Letter  A  trends 
and  forecast  letter 
that  deals  with  the 
impact  of  taxes  on 
businesses  and  in- 
dividuals. A  sam 
pie  copy  is  avail- 
able   from    Tom 
Eggleston,  Kipling- 
er Tkx  Letter,  1729  H 
Street   NW,  Washington 
DC     20006.    Subscription:   $42    for  2 
issues  per  year. 

•  The  Granville  Market  Letter:  A  ver 
well-known  newsletter  that  makes  rej 
ular  and  dramatic  pronouncemeni 
about  the  stock  market.  A  sample  cop 
is  available  from  PO  Drawer  2300f 
Kansas  City,  MO  64141.  Subscriptioi 
$550  for  46  issues  per  year. 
Interpret  the  news  Before  you  fin 
yourself  overwhelmed  with  financie 
information,  listen  to  the  advice  of  Elis 
abeth  Frank,  senior  vice-president  an 
director  of  Wood  Struthers  &  Winthro 
Management  Corporation,  an  invest 
ment  management  firm.  She  says  tha 
smart  investors  often  find  the  most  im 
portant  information  outside  technics 
newsletters  or  a  newspaper's  busines 
section.  "Don't  look  just  for  financiah 
information,"  says  Frank.  "It's  impe 
ative  for  the  serious  investor  to  unde 
stand  what's  going  on  in  Washingtonjj  |j 
Read  the  newspaper  to  pick  up  fads,  de 
mographic  changes  or  even  the  newes 
kinds  of  restaurants  around.  Thinl 
about  what  that  means  in  terms  of  you; 
investments." 
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Note,  too,  th^^  ""  rr.  the  sale  involved 

ta-P-e^-^«^::-,Tsr2ow.eforeyou 


^wXrouse":*  -  Hidden  «-w.n 

,he  carb-ref  or  Do  we  ^  ^,„,„  -^  ^  ,3.e,  it^s  l^^^^^yo^  pro- 
legal  basis  <«»'  7"r,hl  car?  run  into  ^°^^^"  "f^^^ier  since  the  re- 
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^^.°     _.,„..v  axe  labeled    as  is,  J«  _^^      fission's  Used  Car  n  ^^^^^^  ^^ 

that  all  dealers  <^P^-y       explaining  the 
the  ^rtndow  of  each  ^ovm&- 

warranty  P^°^^°^°^^e%n^te  for  a  free 
^°^Tt^'B^Ta?sedCa..''froxnOsec 
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S:n^":-al  Trade  Comnns-^)^^ 
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Just  My  Size  pantyhose. 
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Beport  card  on  education 

As  our  children  return  to  the  classroom 


merica  is  at  risk. 
Our  schools 
torn  by  violence. 
'  We  have  lost  our  competitive 
-^edge  in  the  sciences. 

Not  since  the  post-Sputnik 
panic  of  1957  and  the  college 
student  revolts  of  the  sixties 
have  so  many  harsh  indict- 
ments been  leveled  at 
public  schools.  Soon  after  the 
National  Commission  on  Ex- 
cellence in  Education  sounded 
the  alarm  two  years  ago,  an 
unprecedented  outpouring  of 
reports  urged  Americans  to 
pay  closer  attention  to  their 
children's  education. 

But   for  many  (continued) 
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Our  idea  of  a  good  time 
is  standing  around 
watching  the  berries 
ripen  in  Oregon's 
Willamette  Valley. 
The  bushes  hang 
heavy  with  the 
reddest.juiciest, 
most  luscious  ber- 
ries imaginable. 


It's  not  just  any  raspberry 

patch.  It's  where  we  go  for  the 

fruit  that  goes  into  New 

Fruit  Corners  Raspberry 

Fruit  Roll-Ups.®  If  you 

want  to  end  up  with  a  great 

tasting  fruit  snack,  you 

have  to  start  out  with 

great  fruit. 
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parents,  education  is  quite  a  confusing 
issue.  One  day  headlines  announce  the 
latest  improvements  in  reading  scores; 
the  next,  critics  decry  the  shocking  in- 
crease in  high  school  dropouts  and  the 
mediocrity  of  our  teachers.  What 
should  we  believe? 

If  you  could  visit  each  of  the  roughly 
sixteen  thousand  American  school  dis- 
tricts, you  would  undoubtedly  find 
some  appalling  shortcomings,  such  as 
run-down  schools  without  labs  or  li- 
braries, or  math  teachers  with  only  a 
smattering  of  knowledge  of  the  subject. 
But  you  would  also  be  struck  by  some 
inspiring  triumphs.  For  example: 

•  One  nearly  all-black  high  school  in  a 
Midwestern  industrial  city  substan- 
tially reduced  its  dropout  rate  and  now 
sends  a  large  proportion  of  its  gradu- 
ates to  college  since  the  principal  insti- 
tuted a  program  that  tailors  the  curric- 
ulum to  each  student's  needs.  When  his 
emphasis  on  team  sports  and  extracur- 
ricular activities  was  criticized,  he 
countered  naysayers  by  stating  that 
those  activities  build  loyalty  among  in- 
coming freshmen:  "I  want  to  keep  them 
in  school  through  the  ninth  and  tenth 
grades.  If  I  can,  then  most  of  them 
make  it  through  graduation." 

•  An  urban  school  on  the  West  Coast 
with  nearly  three  thousand  students, 
many  of  them  from  poor  families,  nev- 
ertheless sends  99  percent  of  its  stu- 
dents to  college,  thanks  in  large  meas- 
ure to  the  efforts  of  a  nearby  university 
that  encourages  high  school  students  to 
use  its  facilities. 

•  A  large,  heterogeneous  high  school 
in  the  Northeast  with  2,100  students — 
blacks,  Chinese,  Koreans,  Indians  smd 
Iranians,  as  well  as  youngsters  from 
upper-income,  professional  families — 
has  successfully  divided  the  school  into 
four  "houses"  so  students  feel  that  they 
belong  to  a  more  responsive  unit. 

Despite  the  successes,  most  people 
still  think  our  schools  are  blackboard 
jungles.  Yet  ironically,  those  who 
know  the  schools  best  seem  most  pleased 
with  them.  According  to  a  poll  taken 
in  1983  by  the  New  York  Alliance  for 
the  Public  Schools,  an  organization  of 
school,  community  and  business  lead- 
ers, 66  percent  of  parents  whose  chil- 
dren attend  public  school  in  New  York 
City  reported  that  they  are  quite  satis- 
fied with  their  youngsters'  education. 

Why  is  there  so  much  contradictory 
testimony  about  our  schools?  Because 
our  educational  system  has  endured 
several  decades  of  upheaval.  It  bore  the 
brunt  of  the  civil-rights  movement — 
teachers'  strikes  and  parents'  boy- 
cotts— as  schools  tried  to  carry  out 
court-ordered  desegregation  measures. 


At  the  same  time,  schools  committed 
themselves  to  educating  all  children: 
the  slow  and  the  handicapped  as  well 
as  the  gifted;  the  affluent  and  the  poor; 
plus  the  millions  of  immigrants  and 
refugees  unable  to  understand  English. 
What's  more,  during  the  late  fifties  and 
early  sixties,  the  postwar  baby  boom 
filled  the  schools  to  overflowing,  creat- 
ing a  desperate  shortage  of  qualified 
teachers  at  all  levels. 

During  the  sixties,  the  curriculum  as 
well  as  discipline  in  the  schools  suf- 
fered. Respect  for  authority — teachers 
in  particular — was  crumbling  fast. 
Radicals  called  for  "relevant"  courses, 
grades  were  diminished  in  importance 
or  abolished  altogether,  tests  were  de- 
cried as  oppressive,  and  children  were 
passed  from  grade  to  grade  with  little 
record  of  what  they  had  leeimed.  The 


\fyou  think 

education  is  too 

expensive,  would 

you  prefer 

ignorance? 


result:  National  test  scores  plummeted, 
particularly  those  on  the  Scholastic 
Aptitude  Ttest  (SAT),  which  dropped 
steadily  for  more  than  ten  years,  reach- 
ing a  low  point  in  1981.Those  who  have 
studied  the  field  also  report  with  dis- 
may the  fact  that  in  some  states  an 
alarming  number  of  graduating  seniors 
are  virtually  unable  to  read  and  write. 

But  in  1985,  the  school  crisis — while 
certainly  not  over — has  eased.  In  the 
last  few  years,  social  and  political  calm 
have  returned  to  the  schools,  and  so  has 
a  concern  for  academic  standards.  To- 
day's tougher  job  market  has  convinced 
students  that  competition  for  grades  is 
not  merely  something  concocted  by  dis- 
agreeable adults.  Now  the  trick  for  ed- 
ucators and  parents  alike  is  to  dis- 
tinguish what  has  been  accomplished 
from  what  remains  to  be  done. 

First,  the  successes.  We  can  accu- 
rately give  high  marks  to  our  schools  in 
the  following  areas. 
Academic  standards  The  idea  of  auto- 
matic promotion  has  been  abandoned 
by  our  schools.  New  York  City,  with  the 
nation's  largest  school  system,  has 
taken  the  lead  by  establishing  two 


"gates" — at  the  end  of  the  fourth  and 
seventh  grades — through  which  chil- 
dren may  pass  only  after  meeting  cer- 
tain reading  standards.  This  year, 
reading  scores  in  the  city's  schools  hit 
the  highest  level  in  years,  with  56.8 
percent  of  the  pupils  in  grades  two 
through  eight  scoring  at  or  above  the 
national  median. 

The  basic  skills  are  being  empha- 
sized once  again,  but  with  innovative 
teaching  methods — particularly  the 
use  of  computers.  In  Florida,  John  Hen- 
ry Martin,  a  veteran  educator,  has  be- 
gun a  remarkable  program  called  Writ- 
ing to  Read,  in  which  youngsters  use 
computers  the  way  nineteenth-century 
children  used  slates.  Begun  experimen- 
tally eight  years  ago  in  one  Florida 
kindergarten,  the  program  now  in- 
volves about  40,000  five-  and  six-year- 
olds  in  more  than  three  hundred  schools 
in  forty-one  states. 

Another  encouraging  development  is 
the  fact  that  in  thousands  of  schools  the 
three  R's  are  now  taught  not  by  sterile 
memorization  drills,  but  by  new  meth- 
ods that  stress  the  why  of  learning — 
that  reading,  writing  and  figuring  are 
directly  related  to  thinking  and  prob- 
lem-solving. As  a  result,  test  scores  ev- 
erywhere are  inching  upward.  In  addi- 
tion, twenty-three  states  have  man- 
dated a  minimum  competency  test  for 
high  school  graduation,  and  sixteen 
states  have  minimum  competency  tests 
for  a  variety  of  other  purposes  (such  as 
grade  promotion).  Thirty-six  states 
have  introduced  or  are  considering 
tests  for  certification  of  new  teachers. 
Leadership  The  crucial  role  of  the 
principal  in  providing  leadership  has 
been  reaffirmed  in  recent  years.  Har- 
vard University's  Graduate  School  of 
Education,  which  in  the  past  had 
placed  the  daily  problems  of  the  schools 
second  to  academic  research,  has  intro- 
duced a  Principals'  Center,  which  offers 
professional  help  to  school  leaders 
throughout  the  country.  Principals 
meet  with  one  another  and  with  mem- 
bers of  the  Harvgird  faculty  and  other 
experts  to  discuss  problems  and  exam- 
ine the  latest  research. 

Such  renewed  attention  to  education 
is  paying  off,  and  we  see  it  at  Greorge 
Washington  Preparatory  High  School, 
for  one.  Situated  in  a  Los  Angeles 
ghetto,  with  more  than  three  fourths  of 
its  students  coming  from  low-income 
homes,  the  school  is  thriving  under  the 
leadership  of  its  new  principal,  George 
J.  McKenna  III.  The  key  to  McKenna's 
success?  A  combination  of  his  strong, 
visible  presence — he's  there  every  day, 
all  day,  sitting  in  on  classes  and  walk- 
ing the  halls,  talking  with  students 
and  faculty — a  revitalized  curriculvun, 
plus  increased  involvement  with  commu- 
nity experts.  By  making      (continued) 
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communications,  mathematics  and  sci- 
ence the  core  of  the  curriculum,  Mc- 
Kenna  gives  students  the  tools  they 
need  to  be  successes.  Most  important, 
he  lets  it  be  known  that  he  has  high 
expectations  of  both  students  and 
teachers.  And  though  the  final  decision 
in  the  selection  of  teachers  lies  with 
the  school  administration,  McKenna 
encourages  parents  to  participate  in 
decision-making,  thus  creating  an  at- 
mosphere of  mutual  trust  and  respect. 

A  similar  success  story  can  be  found 
at  Chicago's  Lincoln  Park  High  School. 
In  recent  years,  many  parents,  disap- 
pointed in  the  school,  either  fled  to  the 
suburbs  or  enrolled  their  children  in 
private  schools.  But  new  district  super- 
intendent Margaret  Harrigan,  Ed.D, 
has  encouraged  the  school's  participa- 
tion in  the  International  Baccalaure- 
ate, a  prestigious  group  in  which  only 
thirty-three  schools  in  the  U.S.  have 
qualified  for  membership.  Lincoln 
Park's  revised  course  of  study  concen- 
trates on  literature,  mathematics,  sci- 
ence and  foreign  languages.  A  com- 
posite of  the  educational  requirements 
of  European  countries  and  the  United 
States,  the  school's  curriculum  ensures 
that  its  diploma  will,  like  an  interna- 
tional driver's  license,  be  acceptable 
across  national  boundaries. 

These  are  not  isolated  instances:  In 
1983  and  1984,  the  Ford  Foundation, 
under  the  City  High  School  Recogni- 
tion Program,  rewarded — with  thou- 
sand-dollar recognition  awards — 202 
high  schools  in  the  nation's  largest  cit- 
ies that  had  overcome  obstacles 
through  expert  and  daring  leadership 
and  started  on  the  road  to  sound  educa- 
tion. One  hundred  of  those  schools  also 
received  $20,000  each  to  augment  the 
improvement  they  had  made. 
Options  for  students  Across  the  coxm- 
try,  new  "magnet  schools"  attract  stu- 
dents across  neighborhood  lines  by  of- 
fering special  concentrations  in  partic- 
ular academic  areas.  According  to  a  re- 
port by  the  U.S.  Department  of  Educa- 
tion, over  a  thousand  such  schools  have 
been  created  in  more  than  130  urban 
districts,  the  vast  majority  during  the 
last  decade.  One  exciting  new  example: 
The  High  School  for  the  Humanities, 
which  opened  in  New  York  City  last 
year,  focuses  on  the  cultural  and  aes- 
thetic qualities  of  the  human  experi- 
ence, through  study  of  history,  philoso- 
phy, languages,  literature  and  the  arts. 
"In  a  democracy  like  ours,"  says  Milton 
Silver,  principal  of  the  school,  "ever>'- 
body  should  be  able  to  receive  the  kind 
of  education  that  in  Europe  may  be  re- 
served for  the  elite."  At  last  count, 
there  were  fifteen  hundred  applications 
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for  five  hundred  places  in  his  school. 

In  Cincinnati,  children  can  attend 
magnet  elementary  schools  that  teach 
them  to  be  bilingual  in  German,  Span- 
ish or  French.  Beginning  in  kindergar- 
ten, all  youngsters  spend  at  least  one 
period  a  day  in  a  class  in  which  only  the 
foreign  language  is  spoken. 
The  role  of  otxr  governors  In  response 
to  the  slashing  of  federal  education 
budgets  and  grants,  state  governors 
have  become  the  leading  advocates  of 
support  for  education.  Former  Missis- 
sippi governor  William  F.  Winter  per- 
suaded the  legislature  to  approve  the 
largest  single  tax  increase  for  educa- 
tion in  the  state's  history,  adding  $100 
million  to  the  education  coffers.  North 
Carolina's  former  governor,  James 
Hunt,  enlisted  the  help  of  the  Carnegie 
Corporation  of  New  York,  a  major  phil- 
anthropic foundation,  to  bring  together 
leaders  of  education,  business,  industry 
and  politics  to  initiate  a  dialogue  con- 
cerning educational  reforms  in  response 
to  economic  and  technological  needs. 

In  Tbnnessee,  Governor  Lamar  Alex- 
ander won  a  year-long  battle  to  boost 
the  careers  of  teachers  by  the  creation 
of  a  "career  ladder"  and  the  upgrading 
of  the  salary  scale,  making  it  possible 
for  teachers  to  earn  up  to  $7,000  more 
annually.  Teachers  are  selected  for  a 
step  up  the  ladder  on  the  basis  of  their 
competence.  In  addition  to  classroom 
teaching,  they  train  new  teachers,  help 
in  planning  the  curriculum  and  evalu- 
ate existing  educational  resources. 
Business  and  the  schools  At  last, 
business  and  industry  have  rediscov- 
ered the  importance  of  the  schools  to 
the  nation's  future.  Adopt-A-School 
projects,  which  originated  several  years 
ago  in  Oakland,  California,  are  spring- 
ing up  across  the  country,  with  large 
corporations  as  well  as  small  busi- 
nesses offering  money  and  staff  In 
Philadelphia,  a  group  of  businesses  and 
private  foundations  recently  pledged 
$2.25  million  over  three  years  to  pro- 
mote the  teaching  of  the  humanities, 
particularly  English,  in  the  public 
schools.  An  organization  called  the 
New  York  City  Partnership,  headed  by 
David  Rockefeller  and  former  city 
Schools  Chancellor  Frank  J.  Mac- 
chiarola,  is  helping  to  forge  relation- 
ships between  corporations  and  schools 
to  better  prepare  students  for  the  rigors 
of  the  real  working  world. 

Certainly,  all  of  this  is  good  news. 
But  much  remains  to  be  done.  Crucial 
to  that  endeavor  is  the  participation  of 
all  citizens,  especially  parents.  Where 
should  we  concentrate  our  efforts?  Four 
areas  stand  out: 

1.  The  dropout  rate  In  1982,  the  high 
school  graduation  rate  nationwide  was 
only  72  percent,  a  decline  of  5  percent 
from  a  decade  (continued  on  page  178) 
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A  Lenox  inhiiio.  to 
\merican  fashion  —  created 
inder  the  guidance  of  our 
\try^s  leading  costume  experts. 

ndividually  crafted  of  fine 
handpainted  porcelain. 


ill 


[able  only  by  reservation. 


395,  the  heart  ofwhat  was  known 
t  "Gibson  Era"  or  "Gay  Nineties." 
society  ball  an  elegant  young 
iwaits  the  man  to  whom  she  has 
,ised  the  first  waltz.  She  is  dressed 
;  height  of  fashion:  pearl  choker, 
■d  silk  gigot  sleeves  and  ostrich- 
er  fan.  Her  silk  brocade  skirt  is 
;ned  to  flow  gracefully  with  the 
ling  motion  of  the  waltz  —  the 
liar  dance  of  the  day 

St  Waltz  has  been  created  by 
)x  under  the  guidance  of  distin- 
\ed  fashion  authorities— Vera 
well,  renowned  fashion  designer; 
ieRobbins,  award-winning  Broad- 
costume  designer;  Robert  Riley, 
ion  Institute  of  Technology  and 
hew  Kiernan,  Costume  Society  of 
.^rica.This  lovely  figurine  repre- 
5  one  of  the  most  important  eras 
merican  fashion  and  is  historically 
rate  doum  to  the  finest  detail. 

A  Handcrafted  Work  of  Art 

ceived  and  designed  by  the  artists 
^nox  and  created  exclusively 
er  their  direction  by  master  crafts- 
:  in  Japan,  each  figurine  is  indi- 
lally  crafted  of  the  finest  bisque 
:elain  — capturing  extraordinary 
il  from  the  delicate  lace-and- 
e  bodice  to  the  gendy  scalloped 
icoat. 

killed  artisans  paint  each  piece 
and,  creating  a  delicately  colored 
k  of  art  of  incomparable  beauty. 
d  each  figurine  is  embellished  on 
)ase  in  pufe  24  karat  gold  with  the 
■  and  the  world-famous  Lenox 
lemark. .  .the  symbol  of  unsur- 
sed  quality  and  craftsmanship. 


And,  of  course,  your  satisfaction  is 
completely  guaranteed. 

Available  Only  Direct 
from  Lenox 

First  Waltz  is  available  only  by  reser- 
vation direct  from  Lenox  and  will  not 
be  sold  through  even  the  most  pres- 
tigious dealers  or  galleries.  The  original 
issue  price  is  $95,  payable  in  con- 
venient monthly  installments  of  $19 
with  no  finance  charge.  Each  figurine 


y'    Lenox.  Inc.  Ii)8.T 


is  accompanied  by  a  Certificate  of 
Authenticity  and  literature  on  the 
history  of  American  fashion. 

Since  each  figurine  is  individually 
handcrafted,  please  allow  6  to  8 
weeks  for  shipment.  Reservations  are 
accepted  in  strict  sequence  of  receipt 
and  should  be  received  by  September 
30,  1985.  To  order,  simply  mail  the 
attached  postage-paid  Reservation 
Application,  or  call  our  toll-free 
number  below. 


FOR  YOUR  CONVENIENCE,  CALL  TOLL-FREE  1-800-228-5000, 
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Get  it  all  tx^ether! 

Have  all  the  facts  of  your  life  at  your  fingertips  with  the 
handy,  versatile  Time  Maker''^  Organizer 
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Are  those  all-important  details 
L  of  your  life  on  scraps  of  paper 
that  you  inevitably  lose?  Then  you 
need  our  multipurpose  Time  Maker 
Personal  Organizer. 

This  all-inclusive  organizer  is 
more  than  just  an  appointment 
book  or  a  reference  for  important 
names  and  addresses.  It's  a  finan- 
cial manager  that  has  space  to  re- 
cord your  household  budget  and  per- 


sonal expenses  emd  slots  for  your  cal- 
culator and  credit  cards.  It  includes  a 
menu  planner,  grocery  Ust  and  diet 
adviser — complete  with  a  calorie 
and  carbohydrate  guide.  It  even 
has  blank  labels  so  you  can  create 
the  categories  you  need. 

All  these  features — and  more — 
come  in  a  soft  simulated-lizard-skin 
cover  that  folds  to  the  size  of  a 
small  clutch  purse:  In  fact,  the  Time 


Maker  may  even  replace  your  purse! 
The  Time  Maker  is  available  in 
Classic  Burgundy,  Elegant  Gray  and 
Rustic  Tkn  for  only  $19.95;  $18.95 
each  for  two  and  $16.95  each  for 
three  or  more,  plus  postage  and 
handling.  An  elegant  deluxe  leather 
edition  in  burgundy  is  $49.95.  If 
you  want  to  get  your  life  in  order, 
then  order  your  organizer  today. 
Just  use  the  coupon  on  page  180. 
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Over  the  last  fifty  years, 
Kenmore  appliances  have  built 
quite  a  reputation  for  reliability. 

So  much  so,  in  fact,  that  today 
more  people  depend  on  Kenmore 
than  any  other  brand  in  America. 

Of  course,  it's  partly  because 
we  always  insist  that  our  products 
be  as  close  to  immortal  as  human 
hands  can  make  them. 


But  it's  also  because  they're 
backed  by  Sears  Service  — the 
largest  service  organization  of  its 
kind  in  the  country. 

We  have  more  than  15,000 
technicians  and  12,000  trucks 
standing  by  at  hundreds  of  loca- 
tions across  the  country,  ready 
to  handle  any  problem — or  head 
off  potential  ones. 


Sscars,  Roebuck  and  Co.  19|S9aaM|  I 

We  devote  such  an  extra- 
ordinary amount  of  manpower  to 
service  for  a  very  simple  reason. 

We  know  that  the  way  we  take 
care  of  our  old  ones  is  the  reason  so 
many  people  buy  our  new  ones. 
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ULTRA  LIGHTS 


\r 


'Jl're  Lights      { 


Aworld  of 
flavor  in  an 
ultra  light. 
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SHEER  ENEnS/and'An  Dbv  M'jssagedWreglstered  frodemorks 
of  Consolidated  Foods  Coip oration,  (or  pantyhose. 
®  Leggs  PioduotyB^ggfl 


the  power  of  Sheer  Energy* 
-■  pantyhose  comes  from  special 
^.  springy  fibers  that  massage  and 
•  soothe  your  legs.  Sheer  Energy's 
»  aH  day  massage  makes  your 
"U^s  feel  lively  energized... and 
TV^u  feel  ready  to  light  up  your 
days- and  nights.  So  put  on 
the  power  of  Sheer  Energy  In 
Control  Top,  too. 
I  Nothing  beats  a  greatj^aij^QtJ^ggs.' 
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ks  a  pregnant  woman  awaits  the  birth  of  her 
baby,  she's  full  of  hopes  and  dreams  .  .  .  and  of  terrible  fears  as  well  for  her 
unborn  child.  And,  unfortunately,  there's  good  reason  for  her  apprehension. 


X 


I  urn  the  page  for  a  shocking  report  on  the  grow- 
ing problem  of  birth  defects  in  America  today — a  concern  for  every  parent, 
and  for  the  entire  nation.  By  Katherine  Barrett  and  Richard  Greene 
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Each  year,  thousands  of 

children  are  born  physically  and 

emotionally  handicapped, 

and  their  numbers  continue  to 

grow.  Why  is  so  little  being  done 

to  halt  this  tragedy? 


After  three  miscarriages,  Patty  Kas- 
nowski  was  thrilled  when  she  passed 
her  seventh  month  of  pregnancy.  She 
and  her  husband,  Ralph,  talked  about 
the  new  baby  constantly,  bought  clothes 
and  decorated  the  nursery  with  clowns. 

In  the  delivery  room  two  months 
later,  Ralph  held  Patty's  hand,  encour- 
aging her  as  she  struggled  through  her 
seventeenth  hour  of  labor,  urging  her  to 
push  as  the  baby's  head  finally  began  to 
appear.  She  remembers  the  exhaustion, 
the  harsh  whiteness  of  the  room,  the 
gleaming  tiles,  the  pain  and  the  excite- 
ment of  the  birth  . . .  and  then  the  shock 
as  the  baby's  head  was  turned  toward 
hen  Where  his  mouth  should  have  been 
there  was  a  gaping  hole.  Part  of  his 
nose  was  also  missing,  and  Patty's  first 
reaction  was  that  her  son  didn't  have  a 
face  at  all. 

That's  when  her  memories  mercifully 
cease.  She  doesn't  remember  crying  out 
that  she  wished  her  son  were  dead 
...  or  seeing  her  husband's  pained  ex- 
pression ...  or  being  wheeled,  heavily 
sedated,  out  of  delivery.  Later,  she  was 
glad  the  hospital  placed  her  in  a  pri- 
vate room  as  far  away  as  possible  from 
the  nursery.  She  didn't  even  want  to 
hold  the  baby.  And  when  visitors  came, 
she  insisted  they  see  him  without  her 
being  present.  "I  just  didn't  want  to 
see  their  expressions  or  hear  the  com- 
ments," she  says  guiltily.  "Today,  Brian 
is  my  life,  but  at  the  time,  I  rejected 
him.  He  just  didn't  look  human." 

Brian  Kasnowski,  now  eight,  was 
born  with  a  severe  cleft  of  the  hard 
palate,  of  the  soft  palate  and  of  the  lip 
and  without  eustachian  tubes  in  his 
ears.  After  nine  operations,  he  now 
looks  normal  enough  for  his  grandpar- 
ents to  finally  display  a  photograph  of 
him  with  their  other  grandchildren. 
But  medical  problems  and  much  addi- 
tional surgery  are  still  ahead  of  him. 

Cleft  palate,  which  varies  in  its  se- 
verity, strikes  six  thousand  children  in 
the  United  States  each  year,  but  it  is 
only  one  of  hundreds  of  complications 
that  can  inhibit  the  normal  develop- 
ment of  a  fetus.  It's  estimated  that  one 
out  of  every  twelve  babies  is  born  with 
some  form  of  birth  defect;  about  one 
third  of  these  are  considered  serious. 

What's  more,  there  is  abundant  statis- 
tical evidence  that  the  frequency  of  cer- 
tain kinds  of  abnormalities  is  rising.  Ac- 
cording to  the  Atlanta-based  federal 
Centers  for      (continued  on  page  179) 
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BY  SUES,  HUFFMAN 

1  AND  EQUIPMENT  EDITOR 
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Everyoi^^Hpni  for  this  whini|| 
sical  A^le-Pear  Pizza.  You'ir 
.also  adore  our  plump  Pear-Pi'^ 
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he  best  ^ 
of  fall  fashions: 
new  casuals 
for  carrying  off 
weekends  in 
great  comfort 
and  style 
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BY  LOIS  JOY 
JOHNSON 
BEAUTY  AND 
FASHION  EDITOR 


To  marketr  to 
market,  opposite: 
t^  ^    After  the  grocery 
shopping's  done, 
Saturday's  a 
great  day  to  be  a 
sport.  A  softly 
tailored  moss 
wool  shirtdress, 
cinched  with  a 
wide  belt,  helps 
you  breeze  right 
through  all  your 
morning  chores. 
Then  it's  off  to 
I   the  game,  where 


this  smart  look  is 
sure  to  score. 

Two  on  the  aisle, 
left:  Negotiating 
those  hairpin 
turns  through  the 
canned  goods 
takes  teamwork. 
This  snaxzy 
paisley  sweater 
set  and  skinny 
rib-knit  wool  long 
Johns— nicely 
wrapped  up  in 
a  big  shawl- 
make  a  winning 
combination  to 
check  out. 


These  two  pages,  hair  and  makeup. 
Cris  Galjour  of  PIpino-Buccheri. 
Model,  far  left.  Emien  of  Click.  Wool 
dress  and  silk  blouse,  opposite.  Cal- 
vin Klein  Classifications.  Accessory 
details,  page  194.  Paisley  sweaters, 
shawl  and  pull-on  pants,  left.  Anne 
Klein  II. 


Carolyn  Schultz 
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At  the  museum, 
right:  While  the 
kids  are  dashing 
ail  around  the 
dinosaurs,  you 
can  look  dashing 
in  a  boxy  pink 
windowpane 
blazer  paired 
with  classic  gray 
flannels.  At  least 
you'll  appear 
cool  while  trying 
to  keep  those 
sticky  little 
fingers  off  the 
brontosaurus. . . . 

In  the  park, 
opposite:  A  free 
and  easygoing 
ensemble  for 
fun  with  your 
favorite  pedal 
pusher  is  a  plump> 
shouldered  purple 
wool-velour 
topper  over  a 
giant  cowl,  plus 
comfy  cuffed 
baggies.  You're 
ideally  suited 
for  taking  a  spin. 

These  two  pages,  hair  and  makeup, 
Rory  Gevis.  Model,  right,  Emien  of 
Click.  Jacket,  blouse  and  trousers, 
right,  Jones  New  York.  Coat,  sweater, 
trousers,  opposite,  Ellen  Tracy.  Ac- 
cessory details,  page  194. 

Carolyn  Schultz 
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Out  for  a  stroll, 
right:  A  nip  in 
the  air  doesn't 
stop  these  two 
hardy  souls  from 
taking  their 
daily  exercise. 
One  off  the  best 
bundle-uppers: 
tweedy  mohair 
with  a  cuddly 
mock  cowl,  mated 
with  skinny 
paisley  pants. 
Now  ffor  some 
aerobic  window- 
shopping  .  .  . 

Out  with  a 
ffriend,  opposite: 
Those  faithful 
(and  forgiving) 
baggy  pants, 
here  in  thick 
wool  tweed, 
team  up  quite 
smashingly  in 
black  and  white 
with  a  giant, 
loosely  knitted 
herringbone 
sweater.  Now, 
where  did  we  put 
that  Frisbee? 

Sweater  and  pants,  rigtit,  Anne 
Pinkerton.  Hair  and  makeup,  Cris 
Galjour  of  Pipino-Bucctieri.  Sweater, 
blouse  and  trousers,  opposite. 
Spitalnick.  Hair  and  makeup.  Rory 
Gevis.  Accessory  details,  page  194. 
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Beef-Tomato 
,      Stir-fry 
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All-in-one 
Pizza 
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.    y  Loaf 
iquante  - 


only  on  pizza, 
linguine  and 
cheesecake  but 
on  chili,  macaroni 
and  cheese, 
and  chocolate 
pudding  as 
well.  All  our 
streamlined 
recipes  are  so 
tasty,  we  bet 
they'll  become 
the  new 
regulars  at  your 
table!  Recipes, 
by  Helen 
Hintz,  begin 
on  page  156. 
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Guide  to 
low-fat  eating 


By  Randi  Blaun 
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Life  'n' 

Luscious 

Cheesecake 


ith  today's  new  emphasis 
on  nutrition,  you're  no 
doubt  aware  that  an  excess 
of  dietary  fats  and  oils  pre- 
sents a  major  health  hazard. 
To  help  you  and  your  family 
enjoy  a  leaner,  more  healthful 
diet,  we've  put  together  this  special 
section.  You'll  find  the  facts  you  should 
know  about  fat,  along  with  tips  and  a 
handy  chart  to  use  for  figuring  your 
daily  fat  quota — plus  lots  of  ways  to 
permanently  trim  the  fat  from  your 
life.  Special  bonus:  Try  our  clever  sub- 
stitutions for  high-fat  foods.  We  dare 
you  to  tell  the  difference! 

Nobody  likes  excess  body  fat,  but 
some  fat  is  essential  to  life.  In  combi- 
nation with  carbohydrates,  fat  fuels 
every  breath  and  helps  the  body  use 
fat-soluble  vitamins. 

Still,  as  important  as  fat  is,  very 
little  of  it  is  needed  in  your  diet.  Your 
body  can  make  fat  out  of  extra  calories 
of  any  food.  Experts  estimate  that  the 
average  person  requires  only  one  to 
two  tablespoons  of  polyunsaturated 
fat  each  day — 10  to  15  percent  of  total 
calories.  People  consvune  about  that 
much  in  countries  with  the  lowest  in- 
cidences of  heart  disease  and  cancer. 
This  amount  can  easily  be  obtained 
from  very  low-fat  foods,  such  as  vege- 
tables and  grains. 

Which  brings  us  to  the  heart  of  the 
matter:  The  average  American  con- 
sumes more  than  40  percent  of  daily 
calories  in  the  form  of  fats  and  oils. 
This  is  a  major  contributor  to  our  high 
rates  of  heart  disease  and  cancer. 
What's  more,  fat  itself  is  the  most  fat- 
tening thing  you  can  eat,  (continued) 


Linguine 
Florentine 
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packing  a  whopping  nine  calories  per 
gram  versus  the  four  calories  per 
gram  contained  in  protein  and  car- 
bohydrates (sugars  and  starches). 
Thus,  Americans'  consumption  of  fat 
is  a  major  cause  of  overweight.  Reduc- 
ing fat  consumption  is  therefore  bene- 
ficial in  many  ways.  First,  a  look  at 
the  link  between  heart  disease,  fat  in- 
take and  blood  cholesterol. 

The  cholesterol 

C  connection 
holesterol,  a  fatlike  sub- 
stance, is  a  critical  compo- 
nent of  the  brain  and  nerv- 
ous system.  Since  the  body 
manufactures  cholesterol,  it 
isn't  needed  in  the  diet.  Blood  cho- 
lesterol level  is  the  single  most  impor- 
tant predictor  of  heart  attack  risk. 
The  average  cholesterol  level  in 
Americans  is  250,  which  is  now  con- 
sidered undesirably  high.  While 
heart  attacks  are  more  likely  to  occur 
in  people  with  cholesterol  levels  above 
250,  half  occur  at  levels  between  150 
and  250.  Another  sobering  fact:  Re- 
cent surveys  indicate  that  American 
children  have  dangerously  high  cho- 
lesterol and  blood  fat  (triglyceride) 
levels,  and  autopsies  of  toddlers  have 
turned  up  fat  deposits  in  arteries. 

Experts,  aware  of  how  hard  it  is  for 
people  to  change  entrenched  eating 
habits,  recommend  that  adults  try  to 
lower  their  cholesterol  levels  to  with- 
in a  range  of  130  to  180,  and  children, 
to  between  120  and  140.  (Each  percent 
by  which  cholesterol  level  is  lowered 
reduces  heart  attack  risk  by  2  per- 
cent.) Adults  should  have  cholesterol 
and  blood  fat  levels  checked  annually; 
children,  every  two  or  three  years,  or 
annually  if     (continued  on  page  146) 


NEW 

Low-mr 

CUISINE 

A  world  of  great 
tastes  awaits  the 
fat-conscious 
diner.  In  addition 
to  the  innovative 
dishes  shown 
here,  you'll 
develop  a  healthy 
appetite  for 
Fettuccine  with 
Shrimp  Sauce, 
Tabbouleh  with 
Tofu,  Zucchini 
and  Brown  Rice 
Casserole 
and  much  more. 
Recipes  begin  on 
page  150. 


Lemon  Sponge 
with  Berry  Sauce 
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A  remarkabb  woman 

At  last,  the  whole  fascinating  story  of  legendary  Katharine 
Hepburn's  incredible  life  and  loves.  By  Anne  Edwards       t 


Dr.  Hepburn  believed  in  cold  baths 
— the  colder  the  better — and  all 
his  children  had  to  get  used  to 
them.  Cold  baths  stimulated  the 
brain  and  the  body  and  kept  you 
from  getting  soft.  With  a  cry  of 
"Here  I  go!"  five-year-old  Ka- 
tharine Hepburn,  redheaded  and  hoydenish, 
would  jump  into  the  bathtub  of  icy  water  with  a 
splash,  laughing  and  shrieking,  before  streaking 
nude  to  the  fireplace,  where  her  mother.  Kit, 
quickly  wrapped  her  in  a  big  red  Navaho  blanket 
before  a  blazing  fire.  Years  later,  Kate  would  say, 
"That  gave  me  the  impression  that  the  bitterer 
the  medicine,  the  better  it  was  for  you." 


Thomas  Hepburn's  influence  over  his  hig^  . 
spirited  daughter  was  immense.  Kate  adored  h*  i 
father,  a  Hartford,  Connecticut,  surgeon,  and  fe  w* 
happiest  at  home,  where  his  presence  was  fel  I 
She  read  books  that  he  recommended  and  joint  j 
in  the  wrestling  and  boxing  matches  he  initiate 
for  her  older  brother,  Tom,  Jr 

Tom,  Jr,  was  born  two  years  before  Kate,  i 
1905.  At  the  age  of  six,  Tom  developed  chorea,  c 
Saint  Vitus'  Dance,  a  disorder  that  causes  fn, 
quent  and  involuntary  movement,  high  fever  an' 
bouts  of  depression.  He  suffered  a  noticeable  fao 
ial  tic,  and  the  neighborhood  children  taunte' 
him.  Because  of  this,  Kate  and  Tom  began  t' 
avoid  the  other  children  (continued  on  page  162\ 


From  the  book  A  Remarkable  Woman:  A  Biography  ol  Katharine  Hepburn,  by  Anne  Edwards.  Published  by  William  Morrow  &  Company.  Copyright  ©  7985  by  Anne  Edwara 
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atharine  Hepburn  has 
I  een  nominated  twelve 
\ves  for  an  Academy 
ward.  She  won  Oscars  in 
933,  7967,  7968  and  1981. 
Ictured  with  her  co-stars, 
)p,  left  to  right: 
horning  Glory,  1933 
[lice  Adams, 
■red  Macl^urray,  1935 
''he  Philadelphia 
itory,  James  Stewart  and 
:ary  Grant,  1940 
^VomanoftheYear, 
ipencer  Tracy,  1942 
The  African  Queen, 
■lumphrey  Bogart,  1951 
Bottom,  left  to  right: 
Summertime, 
Rossano  Brazzi,  1955 
The  Rainmaker, 
Burt  Lancaster,  1956 

Suddenly  Last 

Summer,  Liz  Taylor,  1959 
Long  Day's  Journey 
Into  Night,  1962 
Guess  Who's 
i  Coming  to  Dinner, 
Spencer  Tracy  1967 
The  Lion  in  Winter,  1968 
'  Large  picture,  this  page: 
On  Golden  Pond, 
Henry  Fonda,  1981 
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Photos,  top  row,  left  to 
right:  Culver  Pictures: 
Pholoteque:  Phototeque: 
Movie  Still  Archives: 
Phototeque.  Bottom  row, 
left  to  right.  Phototeque: 
Phototeque:  Burt  Glinn, 
Magnum:  Phototeque; 
Phototeque.  Large 
photo,  this  page, 
Steve  Schapiro,  Sygina. 
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stress  .  .  .  it's  the  high-tension  trigger  thai  can  set 
off  a  battery  of  beauty  busters,  from  acne  to  hair  loss  to 
bad  habits.  Why?  Your  system  responds  to  emotional 
demands  as  it  does  to  physical  threats:  Hormone  output 
increases,  the  heart  races,  muscles  tense.  If  this  keyed- 
up  state  lasts  too  long  or  occurs  too  frequently  normal 
functioning  may  be  disrupted,  causing  eyes,  skin,  hair 
and  nails  to  look  less  than  their  best.  Here's  how  you  can 
cope  with  the  problems,  plus  advice  on  easing  stress. 
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Strictly  speaking,  stress  alone  doesn't  cause 
the  good-looks  spoilers  listed  on  the  chart 
below,  but  it's  often  an  important  link  in  the 
chain  of  events  that  creates  the  problems 
or  makes  them  worse.  (Example:  Stress 
contributes  to  sleep  disturbances,  which  in 
rn  may  result  in  tired-looking  skin.)  Our  quick  fixes  and 
datments  will  help  you  minimize  or  camouflage  stress- 
lated  damage.  But  to  solve  the  problems,  you  must 
arn  to  deal  with  the  stress.  Turn  the  page  to  find  out  how. 
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SOLUTION 


Acne,  rosacea 


Hives 


Eczema, 
psoriasis 

Bloodshot  eyes 


Puffy  eyes 

Under-eye 
circles 

Tired,  lifeless 
skin 


step  up  cleansing;  camouflage  blem- 
ishes with  flesh-tinted  anti-acne 
medication.  Use  2.5—5  percent  ben- 
zoyl peroxide  solution  according  to 
instructions  on  label. 

Take  an  over>the-counter  antihista- 
mine such  as  Chlor-Trimeton. 


Apply    .5    percent    hydrocortisone 
cream. 


Place  milk-  or  tea-saturated  cotton 
pads  or  a  damp,  cool  cloth  over 
eyes  and  relax  for  ten  minutes. 
Wear  blue  shadow  or  liner  to  bright- 
en whites  of  eyes.  Drastic  measure: 
wear  sunglasses. 

Apply  cotton  pads  as  above.  Cam- 
ouflage above-the-eye  puffiness 
with  a  soft,  neutral  shadow  color. 

Use  concealer  or  a  light  shade  of 
foundation  on  under-eye  area. 

Wear  more  blush.  Wake  up  skin 
with  a  granular  scrub  or  a  revitalix- 
ing  facial  mask. 


See  a  dermatologist  if  condition  per* 
sists  or  worsens.  Treatment  may 
consist  of  an  oral  antibiotic,  topical* 
ly  applied  retinoic  acid  or  antibiot* 
ic,  or  stronger  benzoyl  peroxide. 

A  dermatologist  may  prescribe  one 
or  a  combination  of  oral  antihista* 
mines  or  a  steroid  such  as  prednisone* 

Dermatological  treatment  may  in* 
elude  oral  prednisone,  topical  ster* 
eids  or  steroid  infections. 

Try  for  more  sleep:  Get  into  bed  at 
the  same  time  each  night,  hop  out 
at  the  same  time  each  morning,  to 
establish  a  healthy  sleep/wake  cy* 
cle.  Wind  down  before  bed  with 
milk  or  herb  tea,  a  warm  bath. 
(Avoid  alcohol;  it  may  get  you  to 
sleep  initially  but  cause  wakeful* 
ness  later  on.)  in  bed,  focus  en  re* 
laxing  muscles,  starting  with  your 
toes  and  working  up.  Get  more  ex* 
ercise  during  the  day.  Physical  ac* 
tivity  has  been  shown  to  increase 
the  depth  and  duration  of  sleep. 


Seborrheic 
dermatitis  on 
scalp,  face 
or  body 

Thinning  hair 


Lip  biting 


Nail  biting 


Seborrheic  dermatitis  on  the  scalp 
can  be  controlled  with  an  anti-dan- 
druff shampoo. 


Camouflage  with  a  fluffy  layered 
style.  Use  body-building  shampoo 
and  conditioner.  Hair-coloring  prod- 
ucts will  also  add  volume. 

Wear  soothing  lip  balm  ever  or  un- 
der creamy  lipstick.  To  remove  flak- 
ing skin,  apply  a  coat  of  petroleum 
jelly,  wait  an  hour,  then  massage 
lips  with  a  soft,  dampened  cloth. 


Keep  nails  shaped  and  smooth 
with  an  emery  board.  Wear  clear  or 
pale  polish  (less  eye*catching  than 
bright  or  dark  shades).  Try  fakes 
for  special  occasions. 


A  dermatologist  will  prescribe  a 
special  shampoo  for  more  severe 
dandruff.  Seborrheic  dermatitis  on 
face  or  body  is  treated  with  topical 
steroids  or  steroid  iniections. 


See  a  dermatologist.  Steroid  infec* 
tions  or  Minoxidil  applied  to  the 
scalp  can  spur  new  hair  growth. 


Be  more  aware  off  the  habit,  in  mo- 
ments off  tension,  try  to  substitute 
a  less  self  •destructive  behcnrior,  such 
as  playing  with  worry  beads  or  a 
Rul>ik's  Cube,  or  squeezing  a  small 
rubber  ball.  Special  to  nail  biters: 
Promise  yourself  nine  perfect  nails 
and  save  one  single  pinkie  for  your 
habit.  Many  women  have  found  it 
easier  than  quitting  cold  turkey. 
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/VjtQf  a  frazzling  day, 
^Awring  tension  out  of 
i     \taut  muscles  with 
our  bedtime  relaxers 

CHEST  RCLAXER 

Lie  en  yeur  back  en  rug  or  mat, 
knees  beni  and  arms  outstretched, 
with  an  eight>inch  rubber  bail 
tucked  under  yeur  shoulder  blades, 
as  shown  below.  With  your  eyes 
closed  and  muscles  relaxed, 
breathe  slowly  and  deeply  from 
your  diaphragm  as  you  "float"  on 
the  bail  for  thirty  seconds. 


BACK/MIP  Df-KNOrrCll 

Sit  on  the  floor  with  your  right  knei 
bent  under  you  and  most  of  yew 
weight  on  the  outer  part  of  youi 
right  hip.  With  left  hand,  grasp  in 
ner  side  of  left  foot  and  raise  lefli 
leg  high  and  to  the  left,  as  shownt 
fU»ove  left.  Hold  for  fifteen  seconds,! 
breathing  slowly  and  keeping  ab 
dominal  muscles  pulled  in.  Thea 
bring  leg  dovm  and  across,  round' |r 
ing  your  i9ack  and  flexing  your  foot, 
as  shown  above  right.  Hold  for  fif< 
teen  seconds.  Swing  leg  back  up 
and  to  the  left,  as  siiown  aitove  leftj 
hold  for  fifteen  seconds,  then  relax, 
Repeat  sequence  with  rigiit  leg.  Dc 
five  to  eight  times. 


I  A  then  pressure 
\i\i builds  at  work,  take 
W    W  time  for  these 
sit-down  stress  relievers 

MECK  OE-rCNSCR 

Sitting  upright  in  a  ciiair,  interlace 
fingers  behind  your  head,  placing 
thumbs  at  base  of  skull.  Slowly  low- 
er chin  to  chest,  pulling  head  and 
shoulders  down  and  forward,  as 
shown  at  right.  Hold  for  fifteen  sec* 
ends,  breathing  slowly  and  keep* 
ing  facial  muscles  relaxed.  Return 
to  silting  position.  Repeat  five  times. 


UPPER'BOOY  UNMfflVDER 

Sit  upright  in  a  chair  with  your  feet 
about  twenty-four  inches  apart  and 
planted  firmly  on  the  floor.  Keeping 
your  alvdominal  muscles  pulled  in 
toward  your  spine,  reach  behind 
you  with  both  arms  and  interlace 
your  fingers.  Exhale  slowly  while 
rounding  your  back  and  curving 
your  torso  forward  and  down  until 
your  head  is  in  your  lap,  as  shown 
at  left.  Hold  this  position  for  fifteen 
seconds,  breathing  slowly  and  deep- 
ly from  your  diaphragm.  Release 
your  hands  and  slowly  roll  back  up^ 
one  vertebra  at  a  time— into  sitting 
position.  Repeat  five  to  eight  times 
at  tense  moments  during  the  day. 


SHOULOfR/MECK  SOOTNER 
Sit  erect  with  your  shoulders  back 
and  relaxed.  Stretch  yeur  neck  to 
its  longest,  then  raise  right  arm  up 
and  over  your  head,  placing  right 
hand  over  left  ear.  With  gentle  pres- 
sure, use  your  right  hand  to  push 
your  head  over  to  the  right,  drop- 
ping left  shoulder  slightly  as  you  do 
so.  Hold  position  as  shown  altove  for 
fifteen  seconds,  breathing  slowly 
and  deeply  from  your  diaphragm. 
Repeat  to  the  left.  Croat  for  reliev- 
ing neck  and  shoulder  tension. 

Hair  and  makeup:  CrisGal|Ourof  Pipino-Buccheri.  Exercises 
designed  by  fitness/movement  pro  Gail  Pudalofl  Chair  at 
left:  Knoll  International.  Exercise  mat  atxwe  from  The  Futon 
Shop.  NYC.  Fashion  details,  page  194. 
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9Wtll-BO»r  WiMD-OOWH 
^e  on  back  on  rwg  or  mat  and  place 
n  oight>inch  rubber  ball  securely 
nder  your  coccyx  (tailbone).  As 
liewn  at  right,  slowly  raise  left 
»g,  keeping  it  straight,  as  in  an  up- 
ide*down  split.  Grasp  back  off  lefft 
■Iff  with  both  hands,  and  pull  leg 
»ward  your  chest  while  reaching 
>rward  with  right  leg.  Repeat  with 
j  ight  leg  to  complete  a  set;  do  eight 
: » ten  sets  daily.  Bonus:  To  massage 
iway  lower*back  tightness,  remain 
'  n  place  with  ball  under  coccyx, 
our  arms  at  your  sides.  Bend  both 
;nees  and  draw  thighs  to  your 
host,  then  "rock  and  roll"  hips  over 
tall  ffor  thirty  seconds. 


WHOLE.BODYTENSION  RELIEVER 

Get  down  on  hands  and  knees  on 
ffloor.  "Fold"  sharply  at  the  hips, 
lowering  your  chest  to  your  thighs 
and  your  face  to  the  floor,  as  shown  at 
left,  important:  Tour  weight  should 
be  equally  distributed  between 
your  head  and  your  shins;  your  en* 
tire  body  should  be  rag>doll  limp. 
Stc^f  in  this  position  for  a  slew  count 
of  thirty,  breathing  deeply  and  slowly 
from  your  diaphragm.  Lift  your  head 
and  turn  your  face  to  the  ether  side 
ffor  another  count  off  thirty,  si^ill 
breathing  deeply.  Do  this  exercise 
every  night  at  bedtime,  and  you'll 
be  on  your  way  to  sleep  almost  be> 
ffore  you  hit  the  mattress! 
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sure  stress  beaters 
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Iff  stress  is  starting  to  zap 
your  ioolKSr  it's  time  to  learn 
better  ways  off  dealing  with 
it.  Here  are  five  strategies. 

1  EXERCISE  Slow,  sustained 
stretching  routines,  such 
as  the  ones  on  these  pages, 
release  muscle  tension  and 
thus  aid  in  relaxation.  Aero> 
bic  activities— brisk  vralking, 
jogging,  bicycling,  swimming 
— help  to  relieve  tension  and 
also  condition  the  body  to 
respond  more  calmly  to  fu- 
ture stressful  events. 

2MEDirATION  Quiet  focus- 
ing on  a  special  word  or 
image  or  on  your  own  breath- 
ing clears  the  mind  of  thoughts 
that  evoke  stress  and,  like 
exercise,  decreases  muscle 
tension.  Many  large  medical 
centers  offer  meditation  in- 
struction as  part  of  their 
community  programs. 

3  BIOFEEDBACK  This  tech- 
nique enhances  the  abil- 
ity to  relax  by  mecms  of  an 


electronic  device  that  allows 
you  to  monitor  and  control 
muscle  tension,  blood  pres- 
sure and  heart  rate.  ¥fith 
practice,  you  can  learn  to 
control  these  functions  on 
your  own.  Write  to  the  Bio- 
feedback Society  off  America, 
10200  West  44th  Avenue, 
Wheat  Ridge,  CO  80033. 

4  TALKING  IT  OUT  Simply 
telling  all  to  a  ffriend  can 
provide  signifficant  relieff  ffrom 
stress.  However,  iff  you  want 
to  pinpoint  conflicts  or  change 
patterns  off  destructive  be- 
havior, proffessional  coun- 
seling may  be  in  order.  Your 
county  health  association 
can  help  you  find  a  qualified 
proffessional. 

SHAVING  MORE  FUN  TIry  to 
do  more  off  the  things  you 
really  enjoy.  There's  noth- 
ing like  ffun  ffor  turning  offff 
the  stress  response,  giving 
your  body  and  mind  time  to 
relax  and  ffeel  better. 
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or  a  kitchen 
that's  cozy  and 
inviting,  nothing 
surpasses  the 
perennial  warmth, 
beauty  and 
adaptability  of  wood. 
In  this  stylish  kitchen, 
the  heart  of  a 
contemporary  home, 
natural  oak  is 
everywhere.  The 
focus  is  on  glass- 
fronted  Victorian- 
style  cabinets, 
perfect  for  displaying 
glassware  and 
colorful  crockery;  the 
open  shelf  below 
holds  a  collection  of 
prized  antique 
teapots.  An  oak- 
veneer  panel  hides 
the  dishwasher; 
a  rolltop  cubbyhole 
stashes  a  food 
processor  and  a 
coffeemaker. 
Sparkling  white  tiles 
impart  a  clean  and 
modern  look. 
Red  accessories 
(inset)  and  baskets 
of  fruit  add  bright, 
cheery  highlights. 

Designed  by  David  LInzer,  ISID, 
Lingold  Design  and  Construction. 
Cookware  and  china  by  Dansk. 


Dream  Kitchens 

BACK      TO      naturals] 

Deborah  S.  James  &  Lee  Hermann,  Associate  Decorating  &  Design  Editors 
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marvelous 
makeover:  Starting 
from  scratch  need 
not  be  the  only  option 
in  an  older  kitchen.  In 
this  turn-of-the- 
century  example,  the 
antique  charm  of 
the  pine  cabinets — 
complete  with 
vintage  hardware — 
was  enhanced  with 
a  glossy  white  finish. 
Walls  and  floor  were 
spiffed  up  with  white 
paint  and  tiles. 
Gleaming  white  sink 
fixtures  are  another 
light  touch.  The 
original  countertops, 
stained  a  dark  oak, 
provide  a  dramatic 
contrast.  Rustic 
woven  baskets, 
plants,  whimsical 
earthenware  and  a 
rag  rug  maintain  the 
country  feeling.  The 
original  windows 
(inset)  were  curtained 
on  the  lower  half  only 
to  show  off  their 
pretty  pattern  and 
let  the  light  shine  in. 

Designed  by  Lyn  Peterson  and 
Kristiina  Ralia  of  Motif  Designs. 
Cliina  by  Vietri.  Inc.  Rag  rug  and 
tablecloth  from  Primitive  Artisans. 
Flowers  by  ZeZi.  Details,  page  194. 
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Dream  Kitchens 


COUNTRY-STYLE:   WHITE, 
WOOD     AND     WONDERFUL 
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Neighborhood  potluck 
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How  long  has  it 
been  since  youj 
gathered 
friends  and 
neighbors 
for  a  potluck  supper?  Too 
long,  you'll  conclude,  once 
you've  served  up  the  super 
spread  our  hungry  bunch  is 
about  to  sample.  It's  sure  to 
be  a  hit  because  these  are 
dishes  even/body  loves, 
from  recipes  so  simple  that 
even  the  kids  can  join  in  the 
fixing.  So  get  out  the  forks — 
the  gang's  all  here!  For  our 
complete  crowd-pleasing 
menu,  turn  the  page. 
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My  rolls  are  so  good, 
nobody  knows  they're 
good  for  you. 

■■— """"'iinniiiiiiiiii 


-;cipes  for  great  get-togethers — guaranteed  to  please  everyone 
i  the  block!  By  Sue  B.  Huffman,  Food  and  Equipment  Editor 


J.  Barry  O'Rourke 
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'^QY\oy[a  cok^  drives 
verybody  lOudhs/ 


i**'*-uJU.  *o  po  umjU.  onJbU  -v^*-v- 


AiJ.  cM-a-A*^ 


^ 


135 


Whether  you're 
planning  a  family 
reunion  or  a  church 
supper,  this  groaning 
board  of  mouth- 
watering classics  will 
surely  fill  the  bill — 
and  keep  'em  coming 
back  for  more! 
Our  recipes  begin      a 
on  page  138. 
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O^om)0er  C^rrvf-  Sale 

Quick  'N'  Easy 
Whole  Wheat  Rolls 


Bonded  Car^  W\"H^ 
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1^  die  Old  El  Paso. 
NHidiivest  Taco  Pie 


PetBitz 

DEEP  OISH 

HeCnistSticHs 


Refried  Beaoti 


^Median 

l^co  Sauce 
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Taco  Pie 


;CHIPS, 
'AND 


SNACKS 
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1  Pn-RFTZ®  Deep  Disb  Pie  Crust  Shell 

1  pound  grotttid  beef 

1  medium  onion,  chopped 

1  package  (1-1/4  oz.)  OLD  EL  /?«0® 

Thco  Seasoning  Mix 
1  can  (l6oz.)  OLD  EL  PASO  Refried  Beans 


Ijar  (8oz.)  OLD  EL  PASO  Thco  Sauce, 

divided  usage 
2  cups  (8oz.)  shredded  Cheddar  cheese, 

divided  usage 
12  OLD  EL  PASO  NACHIPS®  Tbrlilla  Chips,  crushed 
shredded  lettuce,  chopped  tomato 


Preheat  oven  and  cookie  sheet  to  400'*E  Thaw  pie  crust  10  min.  Prick  bottom 
and  sides  of  pie  crust  thoroughly  with  fork.  Bake  pie  shell  on  cookie  sheet  for 
10  min.  Remove  fom  oven  and  reduce  temperature  to  350°E  In  skillet,  cook 
ground  beef  and  onion  until  meat  is  browned;  drain  excess  fat.  Add  taco  sea- 
soning mix  to  meat  according  to  package  directions.  In  a  small  mixing  bowl, 
combine  refried  beans  and  1/3  cup  taco  sauce;  mix  well.  Layer  half  of  refiried 
bean  mixture  in  bottom  of  pie  crust  Top  with  half  of  seasoned  meat,  1  cup 
Cheddar  cheese  and  NACHIPS.  Repeat  layers,  excluding  NACHIPS.  Bake  on 
preheated  cookie  sheet  20-25  min.  Remove  from  oven. 
4  n  Tiii  'P^  ♦     ^°P  ^^^  lettuce,  tomato; 

'*'A  Jn     add  additional  taco         'pu^4-^'P-|4^ 
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sauce  to  taste. 
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NEIGHBORHOOD  POTLUCK 

continued  from  page  136 
AH  recipes  pictured  on  pages  134-136. 
GLAZED  HAM 

"My  wife  thinks  I'm  the  world's  messiest 
cook,  but  when  I  do  my  super  ham,  she 
says  I'm  worth  cleaning  up  after." 

1  boneless  ham  (8  lbs.) 
2Va  cups  cider  vinegar,  divided 
1%  cups  firmly  packed  brown 
sugar,  divided 

1  tablespoon  whole  cloves 

2  teaspoons  dry  mustard 

In  large  stainless  steel  pot  combine 
ham  with  cold  water  to  cover.  Bring  to  a 
boil;  reduce  heat  and  simmer  uncov- 
ered 2  hours.  Add  2  cups  cider  vinegar 
and  Va  cup  sugar.  Simmer  30  minutes 
more.  Remove  ham  from  water. 

Preheat  oven  to  425°F.  Cut  off  rind 
and  score  fat  side  of  ham  in  a  diamond 
pattern.  Stud  with  cloves. 

Meanwhile,  in  small  saucepan  heat 
remaining  brown  sugar,  cider  vinegar 
and  mustard,  stirring  to  mix  well. 
Place  ham  in  roasting  pan;  baste  with 
glaze.  Bake  20  to  30  minutes,  basting  fre- 
quently until  lightly  browned.  Makes 
20  to  24  servings,  about  300  calories 
each  per  20,  230  calories  each  per  24. 

BROCCOLI-CAULIFLOWER  TOSS 

"Marinated  veggies  are  great  because  I 
can  fix  them  in  advance." 

%  cup  olive  oil 
'/a  cup  lemon  juice 
Va  cup  Dijon  mustard 

1  tablespoon  sugar 
%  teaspoon  salt 

Vz  teaspoon  freshly  ground  pepper 

2  heads  broccoli,  separated  into  florets 
1  head  cauliflower,  separated 

into  florets 

In  small  bowl  combine  oil,  lemon  juice, 
mustard,  sugar,  salt  and  pepper.  In 
large  bowl  combine  broccoli  and  cauli- 
flower; pour  dressing  over  and  toss  un- 
til well  coated.  Marinate  at  room  tem- 
perature 1  hour  or  up  to  6  hours,  toss- 
ing occasionally.  Makes  16  to  20  serv- 
ings, about  120  calories  each  per  16,  95 
calories  each  per  20. 

FAVORITE  SCALLOPED  POTflTOES 

"Grandma  taught  me  to  make  these  po- 
tatoes when  I  was  nine.  I've  made  them 
for  special  occasions  ever  since." 

8  pounds  baking  potatoes,  peeled 

and  sliced  Va  inch  thick 
1  medium  onion,  diced 
6  tablespoons  butter  or  margarine 

3  teaspoons  salt 

1  teaspoon  white  pepper 

4  cups  half  and  half  cream 

2  garlic  cloves,  bruised 
2  bay  leaves 
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2  cups  shredded  Swiss  cheese 

Preheat  oven  to  350°F.  Lightly  grease 
two  13x9-inch  glass  baking  dishes. 

Divide  potatoes  into  2  equal  portions. 
In  each  baking  dish  layer  potatoes, 
sprinkling  each  layer  with  some  diced 
onion,  a  few  pieces  of  butter  or  mar- 
garine and  salt  and  pepper 

Meanwhile,  in  medium  saucepan 
scald  cream  with  garlic  and  bay  leaves. 
Remove  garlic  and  bay  leaves.  Pour 
half  the  cream  over  each  baking  dish. 
Sprinkle  tops  with  cheese.  Cover  and 
bake  1  hour.  Uncover;  bake  30  minutes 
more  or  until  potatoes  are  tender. 
Makes  20  servings,  255  calories  each. 

BOURBON  BAKED  BEANS 

"Mom  says  it's  okay  to  add  bourbon  to 
my  baked  beans.  The  alcohol  bakes  off 
leaving  a  really  terrific  flavor." 

5  slices  bacon 
2  large  onions,  diced 
8  cans  (16  oz.  each)  pork 
and  beans,  drained 

1  cup  firmly  packed  brown  sugar 
Vz  cup  ketchup 

■Va  cup  bourbon 
Vz  cup  molasses 

2  tablespoons  dry  mustard 

2  tablespoons  Worcestershire  sauce 

Preheat  oven  to  375°F.  In  large  Dutch 
oven  cook  bacon  over  medium  heat  un- 
til cooked,  but  not  crisp.  Drain  on  paper 
towels;  set  aside.  Add  onions  to  drip- 
pings in  skillet;  saute  over  medium 
heat  until  translucent.  Add  remaining 
ingredients;  bring  to  a  simmer,  stirring 
to  combine.  Pour  into  a  4-quart  casse- 
role. Top  with  bacon  and  bake  uncov- 
ered 2  to  21/2  hours.  Makes  16  to  20 
servings,  about  340  calories  each  per 
16,  275  calories  each  per  20. 

OVEN-FRIED  CHICKEN  PARMA 

"Frying  three  chickens  is  such  a  pain 
that  I  baked  these  in  the  oven.  I  added 
Parmesan  and  herbs — it's  yummy." 

^A  cup  olive  oil,  divided 

6  cups  fresh  bread  crumbs 

1  Vz  cups  grated  Parmesan  cheese 

3  garlic  cloves,  finely  chopped 

1  tablespoon  basil 

2  teaspoons  salt 

1  teaspoon  oregano 
Vz  teaspoon  freshly  ground  pepper 
1  quart  buttermilk 

3  chickens  (3-3'/2  lbs.),  cut  into 

8  pieces  each 

Preheat  oven  to  400°F.  Grease  each  of 
two  17xliy2-inch  roasting  pans  with  1 
tablespoon  olive  oil.  In  large  shallow 
bowl  combine  bread  crumbs,  Parme- 
san, garlic,  basil,  salt,  oregano  and  pep- 
per. Pour  buttermilk  into  another  large 
bowl.  Dip  chicken  in  buttermilk,  then 
roll  in  crumbs.  Arrange  in  a  single 
layer  in  roasting  pans.  Drizzle  remain- 


ing oil  over  chicken.  Bake  45  to  50  m.;. 
utes.  Serve  hot  or  cold.  Makes  2- 
pieces,  about  310  calories  each. 

BEEF  FIESTA  CASSEROLE 


"I've  been  making  this  casserole  for  pa 
ties  for  years.  It's  a  great  budget  disfi., 
it  tastes    super  and,   best  of  all,  you^ 
can  make  it  ahead  and  freeze  it." 


I 


2  pounds  lean  ground  beef 

1  large  onion,  diced 

2  garlic  cloves,  minced 
1  can  (35  oz.)  chopped  tomatoes 
1  can  (6  oz.)  tomato  paste 
1  can  (4  oz.)  chopped  green  chilies, 

drained 
1  can  (IS'A  or  16  oz.)  kidney  beans, 
drained  and  rinsed 
V/i  teaspoons  salt 
1  teaspoon  chili  powder 
Vz  teaspoon  cumin 
Vz  teaspoon  freshly  ground  pepper 

1  package  (8  oz.)  elbow  macaroni, 

cooked  and  well  drained 

2  cups  (about  8  oz.)  shredded 

Monterey  jack  cheese 

2  jalapeno  peppers,  sliced  and 

seeded,  for  garnish 

Preheat  oven  to  375°F.  Grease  a  3-qucir1j 
casserole.  In  large  skillet  cook  ground 
beef    over    medium-high    heat    until 
browned.  Drain  off  fat.  Reduce  heat  to 
medium;  add  onion  and  garlic.  Cook 
minutes.  Add  tomatoes,  tomato  pastej 
chilies,  beans,  salt,  chili  powder,  cumin: 
and  pepper  Stir  to  combine  and  sim-  • 
mer  10  minutes.  Pour  into  preparedlt 
casserole.  Add  macaroni;  stir  to  m  ■■: 
Sprinkle  with  cheese  and  garnish  \v 
jalapenos.  Cover  and  bake  30  minut 
Uncover  and  continue  baking  10  n 
utes.  Makes  16  to  20  servings,  ab 
225  calories  each  per  16,  180  caloii^,.  > 
each  per  20. 

ZUCCHINI-TOMATO  BAKE 

"Our  garden's  overflowing  with  toma\ 
toes  and  zucchini,  so  I  created  this  dish 
to  show  them  off  in  fine  style." 

12  zucchini  (about  6  lbs.), grated 
Salt 

3  tablespoons  butter  or  margarine 
2  medium  onions,  quartered  and  slicec 

10  large  ripe  tomatoes,  seeded 
and  chopped 

4  cups  shredded  Swiss  cheese 
2  cups  sour  cream 
1  tablespoon  paprika 
1  teaspoon  freshly  ground  pepper 
1  cup  freshly  grated  Parmesan  cheese 

In  colander  sprinkle  grated  zucchini 
with  2  teaspoons  salt;  toss  until  well 
mixed.  Set  aside  to  drain  for  30  min- 
utes. Place  zucchini  in  a  clean  towei 
and  wring  out  excess  moisture. 

Preheat  oven  to  375°F.  Grease  two 
13x9-inch  glass  baking  dishes.  In  me- 
dium skillet  melt  butter  or  margarine. 
Add  onions  and  saute  until  translucent. 
In  large  bowl  combine  (continued,', 
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green  with  env^ 


Why  would  other  vegetables  be  jealous  of 
potatoes? 

First  ofiF,  for  their  flavor  Potatoes" are  prob- 
ably the  only  vegetable  Mother  never  had  to 
tell  you  to  eat. 

Then,  for  their  nutrition.  Potatoes  are  ex- 
cellent sources  of  iron,  fiber  and  Vitamin  Be-    ' 
Plus,  one  potato  gives  you  50%  of  the  U.S.  Rec- 
ommended Daily  Allowance  of  Vitamin  C. 

And  to  top  it  off,  no  other  vegetable  can  be 


fixed  as  many  different  ways  as  the  potato. 

Of  course,  a  potato  isrr't  totally  unlike  its 
greener  cousins.  It  is  naturally  low  in  calories 
(only  110  for  a  medium-sized  potato*)  and  is 

99.9%  fat  free.  Plus,  potatoes  have 
^  absolutely  no  cholesterol. 

So  next  time  you're  looking  for  a  vegetable 
to  round  out  your  meal,  pick  up  a  potato. 

And  see  why  other  vegetables  are  green 
with  envy 


Ibtatoes.AmericaVIavorite^^getable. 

150  grams,  round  type,  boUed  in  skin.  Source;  'Nutrition  Labeling.  To6{s  For  Its  Use,"  USDA  Bulletin  No.  382. 1983-84  National  Consumption  Studjt  ©  1985  The  Potato  Board 


SUGAR  FREE  JELL-0'  DRIVES  AN  ORANGE  NUTT 


^ 


0  ahead— get  nuts! 
Introduce  an  orange  to  Sugar  Free  Jell-0'  Gelatin.  And  then 
introduce  yourself  to  this  deliciously  cool,  low-calorie  treat. 
Get  Nuts  Citnjs  Cups! 
You're  gonna  go  nutty  over  just  how  delicious  50  calories  can  be 


Get  Nuts  Citrus  Cu? 

2  medium  oranges,  sectioned  and  diced 
V*  cup  boiling  water 

1  package  (4-serving  size)  Sugar  Free  JELlrO 
Gelatin,  Orange  or  any  other  flavor 

V2  cup  cold  water 

Icecubes 
Vz  cup  low  fat  cottage  cheese 
V2  tsp.  almond  extract 

2  tbsp.  chopped  or  slivered  almonds 

Place  diced  oranges  in  6  dessert  glasses.  Pour  bo 

water  into  blender.  Add  gelatin  and  blend  at  low  spei 

until  completely  dissolved,  about  30  seconds.  Comb 

cold  water  and  ice  cubes  to  make  1 V*  cups.  Stir  in 

blender  until  partially  melted.  Add  cottage  cheese,  aim 

extract  and  blend  at  high  speed  until  smooth,  about 

30  seconds.  Spoon  over  diced  oranges  in  glas& 

Chill  until  set,  at  least  30  minutes.  Garnish 

with  almonds.  _ 

Makes  3  cups 

or  6  servings. 
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WE'RE  UP  TO  SOMETHING  GOOD." 
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NEIGHBORHOOD  POTLUCK 
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zucchini,  2  teaspoons  salt  and  remain- 
ing ingredients  except  Parmesan;  stir 
until  well  mixed.  Spoon  evenly  into 
prepared  dishes.  Sprinkle  Parmesan 
over  top.  Bake  45  minutes.  Makes  16  to 
20  servings,  about  265  calories  each 
per  16,  210  calories  each  per  20. 

QUICK  N'  EASY 
WHOLE  WHE/ff  ROLLS 

"I  like  to  bake  on  weekends  to  help  relieve 
tension.  These  rolls  are  so  easy  you 
don't  even  have  to  knead  them." 

1  cup  milk 

Va  cup  plus  V2  teaspoon  sugai;  divided 
6  tablespoons  butter  or  margarine, 
cut  into  pieces 

2  packages  active  diy  Y^ast 

1  cup  warm  water  ( 11 0°F.- 11 5°F.) 

1  teaspoon  vinegar 

3  cups  all-purpose  flour 
3  cups  whole  wheat  flour 

1 V3  cups  cold  water 

2  teaspoons  salt 

Grease  twenty-four  2V2-inch  muffin- 
pan  cups.  In  small  saucepan  heat  milk, 


V4  cup  sugar  and  butter  or  margarine 
over  medium  heat  until  butter  melts. 
In  small  bowl  mix  yeast  and  remaining 
V2  teaspoon  sugar.  Stir  in  warm  water; 
set  aside  in  warm  place.  Stir  in  vinegar. 
In  medium  bowl  combine  flours.  In 
large  mixer  bowl  combine  hot  milk  with 
cold  water.  Add  IV2  cups  flour  mixture. 
Add  yeast  and  beat  2  minutes.  Add  re- 
maining flour  mixture  and  beat  5  min- 
utes more.  Add  salt  and  beat  1  minute 
more.  Spoon  by  tablespoonfuls  into 
muffin-pan  cups  until  %  full.  (Dough 
will  be  sticky.)  Smooth  tops  with  a  wet 
spatula.  Place  pans  in  cold  oven;  heat 
oven  to  325°F.  Bake  1  hour  or  until 
lightly  browned.  Cool  on  wire  rack. 
Makes  24,  about  170  calories  each. 

CUCUMBER  SALAD 

"Easy,  delicious  and  sooo  low  in  calories." 

1  tablespoon  salt 

9  large  cucumbers,  peeled,  seeded 
cind  cut  into  '/2-inch  slices 

9  green  onion  tops,  chopped 
y4  cup  plain  yogurt 
Vt  teaspoon  freshly  ground  pepper 

Salt  cucumbers;  drain  30  minutes.  In 
medium   bowl    toss    cucumbers   vnth 


green  onions,  yogurt  and  pepper  iml 
well  mixed.  Refrigerate  at  least  1  hoi 
before  serving.  Makes  18  serving 
about  20  calories  each. 

CRISP  COOL  CARROTS 


"Cinnamon  adds  a  jazzy  flavor  to  th 
vitamin-packed  carrot  slaw." 


'/i  cup  lemon  juice 

1  teaspoon  salad  oil 
2^/2  teaspoons  sugar 
'/4  teaspoon  cinnamon 
'/-»  teaspoon  salt 
Va  teaspoon  freshly  ground  pepper 

4  cups  shredded  carrots  (about  1  lb.) 

In  medivma  bowl  combine  lemon  juic 
oil,  sugar,  cinnamon,  salt  and  peppe 
Pour  over  carrots  and  toss.  Refrigeraf 
at  least  1  hour  before  serving.  Makes  1 
servings,  about  15  calories  each.  L 

tF 
CORN  SALAD 


"This  reminds  me  of  the  corn  relish  mi 
grandmother  used  to  make." 

8  slices  bacon 

1  medium  onion,  diced 

2  tablespoons  brown  sugar 
Vz  cup  cider  vinegar 
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^,  ecispoon  salt 

2  )ackagcs  (20  oz.)  frozen  com. 

i    thawed  and  drained 
ledium  skillet  cook  bacon  over  me- 
n  heat  until  crisp.  Drain  on  paper 
]|  ils.  Crumble  and  set  aside.  Pour  off 
but  3  tablespoons  drippings;  add 
i|  in  and  saute  over  medium  heat  un- 
:ranslucent.  Stir  in  remaining  in- 
iients   except   com;   cool   slightly. 
\  r  over  corn;  add  bacon  and  toss, 
ices  16  servings,  125  calories  each. 

BANANA  CAKE  WITH 
PEANUT  BUTTER  ICING 

y  big  sis  is  jealous  that  I'm  such  a 
>d  baker,  but  she  still  pigs  out  on  my 
lana  cake  if  I  don't  hide  it  from  her." 

4  cups  all-purpose  flour 

teaspoons  baking  powder 
1  teaspoon  baking  soda 
1  teaspoon  salt 

1  cup  mashed,  very  ripe  banemas 
1  cup  buttermilk 
3  cup  shortening 

cups  sugar 

eggs 
1  teaspoon  vanilla  extract 

^ 

,  1  package  (8  oz.)  cream  cheese, 

softened 
V2  cup  light  com  syrup 


Vz  cup  creamy  peanut  butter 
Chopped  unsalted  pecmuts, 
for  gamish 

Preheat  oven  to  350°F.  Grease  and  flour 
a  13x9-inch  baking  pan. 

In  medium  bowl  combine  flour,  bak- 
ing powder,  baking  soda  and  salt;  set 
aside.  In  small  bowl  combine  bananas 
and  buttermilk;  set  aside. 

In  lairge  mixer  bowl  cream  shorten- 
ing and  sugar.  Add  eggs  one  at  a  time, 
beating  well  after  each  addition.  Beat 
in  vanilla.  Add  dry  ingredients  alter- 
nately with  banana  mixture,  begin- 
ning and  ending  with  flour;  beat  until 
well  combined.  Pour  evenly  into  pre- 
pared pan.  Bake  30  to  35  minutes,  until 
toothpick  inserted  in  center  comes  out 
clean.  Cool  cake  completely  in  pan  on 
wire  rack. 

Icing:  In  small  mixer  bowl  beat  cream 
cheese  and  com  syrup  until  smooth. 
Add  peanut  butter  and  beat  until  well 
blended.  Spread  on  cooled  cake.  Gar- 
nish with  chopped  nuts.  Makes  20  serv- 
ings, about  280  calories  each. 

STRAWBERRY  ICE  CREAM 

"Making  homemade  ice  cream  is  lots 
easier  with  the  electric  freezer,  but  this 
strawberry  ice  cream  is  the  same  deli- 
cious  stuff  I  used  to  hand  crank." 


2  quarts  ripe  strawberries,  hulled 
2  cups  sugat  divided 
2  teaspoons  lemon  juice 

2  cups  milk 
Va  cup  flour 

Va  teaspoon  salt 
4  eggs,  lightly  beaten 

3  cups  heavy  or  whipping  cream 
2  teaspoons  vanilla  extract 

In  large  bowl  combine  strawberries,  1 
cup  sugar  and  lemon  juice.  With  potato 
masher,  crush  berries;  let  stand  at  room 
temperature  1  hour. 

In  medium  saucepan  scald  milk.  In 
small  bowl  combine  remaining  sugar, 
flour,  salt  and  eggs.  Stir  about  Vs  of  the 
hot  milk  into  the  egg  mixture,  then  stir 
egg  mixture  into  hot  milk.  Cook  over 
low  heat,  stirring  constantly  until 
thick  enough  to  coat  the  back  of  a 
spoon.  Remove  from  heat.  Add  cream 
and  vanilla.  Refrigerate  until  slightly 
cooled;  stir  in  strawberries. 
To  freeze:  Use  a  4-quart  hand  crank  or 
electric  ice  cream  maker  (If  you  have  a 
1-quart  machine,  freeze  in  2  batches.) 
Pour  strawberry  mixture  into  freezer 
container,  insert  dasher  and  cover  with 
lid.  Place  in  bucket,  attach  the  hand 
crank  or  motor. 

Fill  bucket  half  full  with  ice.  Sprin- 
kle on  about  1  cup  rock  salt.  Continue 
adding  layers  of  ice  and  salt  in  a  4-to-l 
proportion  to  1  inch  below    (continued) 


*UGAR  FREE  JELL-0'  RAZZLE  DAZZLES  A  PINEAPPLE. 


A. 


Isst! 

Wanna  razzle  dazzle  a  pineapple?  It's  easy!  Just  spice  up  its 
life  with  a  sprinkle  of  ginger— then  play  it  cool  with  a  creamy 
layer  of  yogurt  for  a  fun,  luscious  treat  on  a  hot  summer  day. 
Hono  LuLu's! 
Who  said  low  calorie  had  to  be  boring? 


HoNO  LuLu'S 


1  can  (8  oz.)  crushed  pineapple  in  juice 

1  package  {4-serving  size)  Sugar  Free  JELLO* 

Gelatin,  Lime  or  any  other  flavor 
V4  tsp.  ginger 
%  cup  boiling  water 

Icecubes 
Va  cup  low  fat  yogurt 

Drain  pineapple,  reserve  juice.  Add  water  to  syrup 
to  make  Va  cup.  Dissolve  gelatin  and  ginger  in  boiling 
water  Combine  measured  liquid  and  ice  cubes  to 
make  1 V*  cups.  Add  to  gelatin;  stir  until  slightly  thick- 
ened. Remove  any  unmelted  ice.  Measure  %  cup; 
blend  in  yogurt.  Chill  until  thickened,  about  5  or  10 
minutes.  Add  pineapple  to 
remaining  gelatin.  Spoon  into 
Individual  glasses  Chill  until 
set  but  not  firm,  about  5  or  10 
minutes.  Top  with  creamy 
mixture.  Chill,  soft  set  in  30 
minutes.  5  servings. 


HP  TO  SOMETHING  GOOD. 
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NEIGHBORHOOD  POTLUCK 
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can  lid.  (As  ice  melts,  add  more  ice  and 
salt  up  to  this  level.)  Begin  cranking. 
(For  electric  ice  cream  maker,  follow 
manufacturer's  directions.)  It  takes 
about  20  to  25  minutes  to  freeze. 

To  serve,  remove  crank  or  motor 
Drain  off  water.  Wipe  off  lid  before  re- 
moving. Remove  dasher  Serve  immedi- 
ately for  best  texture.  Makes  about  2 
quarts  or  sixteen  V'2-cup  servings,  about 
335  calories  each. 

CHOCOLATE  MALT  CAKE 

"Anybody  can  bake  a  plain  old  chocolate 
cake.  I  make  mine  special  by  adding 
malted  milk  powder — the  neighborhood 
kids  all  love  it." 

2Va  cups  cake  flour 
Va  cup  instant  malted  milk  powder 
2  teaspoons  baking  powder 
V2  teaspoon  baking  soda 
Va  teaspoon  salt 
%  cup  shortening 

or  butter 
1 V2  cups  sugar 
2  eggs 

1  teaspoon  vanilla  extract 
IVz  cups  buttermilk 
4  squares  (1  oz.  each)  semisweet 
chocolate,  melted  and  cooled 

Icing 

2  tablespoons  butter 

(no  substitute) 
2  squares  (1  oz.  each)  unsweetened 

chocolate 
V2  cup  milk 
'/2  cup  instant 

malted  milk  powder 
3'/2  cups  confectioners'  sugar 
1  teaspoon  vanilla  extract 
Va  teaspoon  salt 

Preheat  oven  to  350°F.  Grease  and  flour 
two  8-inch  cake  pans. 

In  medium  bowl  combine  flour,  mal- 
ted milk  powder,  baking  powder,  bak- 
ing soda  and  salt;  set  aside. 

In  large  mixer  bowl  cream  shorten- 
ing or  butter  and  sugar.  Add  eggs  one 
at  a  time  and  beat  until  light  and  fluffy. 
Beat  in  vanilla.  Add  flour  mixture  al- 
ternately with  buttermilk,  beginning 
and  ending  with  flour;  beat  until  well 
combined.  Add  chocolate  and  beat  just 
until  well  mixed.  Pour  evenly  into  pre- 
pared pans.  Bake  35  to  40  minutes  or 
until  toothpick  inserted  in  center 
comes  out  clean.  Cool  in  pans  on  v/ire 
rack  10  minutes.  Remove  cakes  from 
pans  and  cool  completely  on  wire  rack 
before  frosting.  Makes  16  servings, 
about  300  calories  each. 
Icing:  In  small  saucepan  melt  butter 
and  chocolate  over  low  heat.  In  blender 
combine  milk  and  instant  malted  milk 
powder  In  medium  bowl  combine  all 
ingredients  and  beat  until  smooth.  End 
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APPLES  AND  PEARS 

continued  from  page  113 
APPLE-PEAR  PIZZA 

pictured  on  pages  112-113 

An  unusual  way  to  feature  our  two  fa- 
vorite fall  fruits. 

Crust 

1 V2  cups  all-purpose  flour 
2  tablespoons  sugar 
1  teaspoon  grated  lemon  peel 
Va  teaspoon  salt 
V2  cup  butter 
Va  cup  cold  water 

2  apples,  thinly  sliced 

2  pears,  thinly  sliced 

2  tablespoons  lemon  juice 
Va  cup  apple  jelly 

2  tablespoons  butter 
Va  cup  toasted  sliced  almonds 

2  tablespoons  sugar 
V2  teaspoon  cinnamon 

Crust:  In  food  processor  with  steel 
blade  combine  flour,  sugar,  lemon  peel 
and  salt.  Add  butter  and  water;  process 
until  mixture  forms  a  ball.  Wrap  in  wax 
paper  and  refrigerate  30  minutes. 

Preheat  oven  to  375°F.  Set  oven  rack 
on  lowest  jiosition.  Lightly  grease  a  12- 
inch  pizza  pan.  On  lightly  floured  sur- 
face, roll  dough  to  a  13-inch  circle. 
Transfer  to  prepared  pan.  Form  a  rim 
aroimd  edge.  Prick  bottom  several 
times  with  fork.  Bake  30  minutes. 

Toss  apples  and  pears  with  lemon 
juice.  Arrange  fruit  in  concentric  cir- 
cles. In  saucepan  melt  jelly  with  butter 
Brush  over  fruit.  Sprinkle  with  al- 
monds and  sugar  blended  with  cin- 
namon. Bake  30  minutes.  Makes  10 
servings,  about  255  calories  each. 

APPLE-DATE  SQUARES 

Johnny  Appleseed  would  have  approved 
of  these  tasty  bar  cookies. 

2  apples,  coarsely  chopped 
%  cup  water 
V2  cup  pitted  dates, 

coarsely  chopped 
V2  cup  sugar 
1 V2  cups  all-purpose  flour 
V2  teaspoon  salt 
%  cup  firmly  packed  dark 

brown  sugar 
1 V2  cups  quick  oats,  uncooked 
V2  cup  coarsely  chopped  walnuts 
Va  cup  buttei;  melted 

In  medium  saucepan  combine  apples, 
water,  dates  and  sugar  Bring  to  a  boil, 
stirring  occasionally.  Continue  cook- 
ing, stirring  occasionally,  10  to  12  min- 
utes, until  thickened.  Cool. 

Preheat  oven  to  350°F.  Line  a  9-inch 
square  pan  with  foil  or  wax  paper; 
lightly  grease.  In  medium  bowl  com- 
bine flour,  salt,  sugar,  oats  and  nuts. 
Add  melted  butter  and  stir  until  com- 


pletely mixed.  Reserve  1  cup  cruml- 
Press  remaining  crumbs  onto  bottom  ; 
prepared  pan,  forming  a  smooth  lay 
Cover  crust  with  apple  mixture.  Spri 
kle  reserved  crumbs  on  top.  Bake 
minutes.  Cool  in  pan.  Invert  onto  cook  1  . 
sheet.  Remove  foil  and  invert  agajJI 
Refrigerate  for  easy  cutting.  Makesll 
squares,  330  calories  each. 

IRISH  BAKED  APPLES  \ 


Classic  baked  apples  with  a  dram 
two  from  the  auld  sod! 


4  large  baking  apples,  cored 
V2  cup  sugar 
V2  teaspoon  cirmamon 

4  teaspoons  butter 
V3  cup  apple  cider  or  juice,  heated 

5  tablespoons  Irish  whiskey,  divided 

Preheat  oven  to  350°F.  Arrange  applt' 
in  an  8-  or  9-inch  round  pie  plate.  M. . 
sugar   with   cinnamon;   spoon   evenW: 
into  apple  cavities.  Place  1  teaspoc 
butter  on  each  apple.  Pour  simme: 
cider  over  top.  Bake  1  hour  Drizzle  a] 
pies  evenly  with  4  tablespoons  whiski 
Bake  15  minutes  more.  Drizzle  with  r( 
maining    tablespoon    whiskey.    Serv 
warm  with  heavy  cream,  if  desire( 
Makes  4  servings,  about  250  calorit 
each. 

APPLES  FLAMBE 

A  great  show-off  dessert  along  the  lini 
of  Cherries  Jubilee. 

6  tablespoons  butter 

V2  cup  firmly  packed  light  brown  sugar 
3  tart  apples,  peeled  and  thinly  sliced 
V2  teaspoon  cirmamon 
Va  cup  rum 

Va  cup  calvados  or  apple  brandy 
Vanilla  ice  cream 


mmummmmmmmuMa^ 


In  large  skillet  or  chafing  dish  me 
butter;  blend  in  sugar  Stir  in  appk  i 
and  cinnamon.  Cook,  stirring  occasioi 
ally,  until  tender,  about  5  minutes. 

Meanwhile,  in  small  saucepan  he£ 
rum  and  calvados  or  brandy  until  sin 
mering;  pour  over  apples.  Immediatel 
ignite  with  long-handled  match,  stii 
ring  until  flames  die  down.  Serve  ove 
ice  cream.  Makes  6  servings,  about  41 
calories  each  with  V2  cup  ice  cream. 

CHOCOLATE-PEAR 
BREAD  PUDDING 

Inspired  by  a  dessert  from  New  Ybr 
City's  terrific  new  restaurant  Arcadia. 

4  eggs 

1  cup  heavy  or  whipping  cream 

1  cup  milk  J 

V2  cup  plus  2  tablespoons  sugar  \ 

1  teaspoon  vanilla  extract  | 

Ve  teaspoon  salt 

8  squares  (1  oz.  each)  semisweet 
chocolate,  coarsely  chopped 

V2  cup  unsalted  butter  (continued 
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Now  when  Bed^  gets  into  the 
Kraft  jam, 


V     3foacan^ 
her  into 

Hifinnie-the-Pooh' 
janunies  for  $3  less. 

Kids  love  the  real  fruit 
taste  of  Kraft  jams,  jellies 
and  preserves  and 
the  fun  of  Sears 
Winnie-the-Pooh"* 

janunies.  You'll 
love  it  all,  too, 

especially  the  savings.  Just  buy 

two  jars  of  Kraft  jams,  jellies 

or  preserves,  remove  the 

back  labels  and  attach 

them  to  the  certificate 

below.  Take  them  to 

any  Sears  retail  store 

and  a  Wumie-the-Pooh" 

blanket  or  grow  sleeper 

is  yours  for  $3  less.  Here's  a 

15<P  coupon  to  get  started. 


^^fj.pPl^^4y 


$3  off  Sears  mRimie-the-FOQh'" 
Uanket  or  grow  sloBper. 

•  Purchase  any  two  jars  of  Kraft  jams,  jellies  or  preserves. 
Remove  bade  label  of  each  by  soaking  jars  in  warm 
water  for  3  to  5  minutes. 

•  Attach  the  back  labels  to  this  certificate  and  take  them 
to  any  Sears  retail  store  and  get  $3  off  any  regularly 

priced  Winnie-the-Pooh™  blanket  or  grow  sleeper 
Offer  may  not  be  used  in  conjunction  with  any  other 
promotional  offer 

This  certificale  and  labels  may  notbe  mechanically  reproduced.  OHervcId 
where  taxed,  restricted  or  prohibited  by  law.  Winnie-the-Pooh  OWalt  Disney 
Productions.  Available  in  most  Sears  retail  stores.  One  cenilicate  per 
purchase.  Cash  value  1/20t.  Expiration  date  12/1/8S. 
Krffivnc.  Glenvlow.  IL60025;  Sears  Tower.  Chicago.  IL60684 


I  MANUFACTURERS  COUPON  |  NO  EXPIRATION  DATE] 

Sa^^  ISCwhenvoabiiyanyjar  of 
Kraft  jams,  jeUies  or  preserves. 


RETAILER:  Kiatt.  Inc.  (Retail  Food  Group)  will  reim- 
burse you  for  the  face  value  of  this  coupon  plus  8C 
handling  allowance  provided  you  redeemed  it  on 
your  retail  sales  ol  the  named  product(s)  and  that 
upon  re<iuest  you  agree  to  furnish  proof  of  purchase 
of  sufficient  product  to  cover  all  redemptions  Cou- 
pon is  void  where  taxed,  prohibited,  or  restncted  by 
law,  and  may  not  ba  assigned  or  transferred  by  you. 
Cash  value  1/10O5.  Customer  must  pay  any  applica- 
ble tax.  For  redemption  mail  lo;  KRAFT.  INC..  RFG. 
DEFT.  5949.  EL  PASO.  TX  79966.  ONE  COUPON 
PER  nEM  PURCHASED.  REDEEM  PROI^PTLY. 


^KHAF^ 
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'aft  jams,  jellies  or  preserves  are  not  available  In  yourarea,  please  write  to:  Kraft  ConsumerServices, 
It.  FSJ.GIenvlew,  IL6(X)25  for  alternate  proof-of-purcha$e  requirement.  Request  must  be  received 
October  15, 1985. 


©Kraft,  1985 
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White  OiilCE 

WhiteGrapeJuice:' 


The  bright,  refreshing  taste 

of  100%  White  Grape  Juice 

is  a  natural  on  ice.* 


"^^^     The  Best  Way  We  Know  How 


O  1985  Welch  RxxJs  Inc. 


APPLES  AND  PEARS 

continued 

4  large  ripe  pears,  coarsely  chopped 
1  loaf  French  bread,  crusts  trimmed  emd 
cubed  (about  6  cups) 
Creme  Anglaise  (recipe  follows) 

In  top  of  double  boiler  whisk  eggs.  Add 
cream,  milk,  V2  cup  sugar,  vanilla  emd 
salt;  blend  well.  Add  chocolate  and  stir 
over  simmering  water  until  melted. 

Preheat  oven  to  350°F.  In  large  skil- 
let melt  butter.  Add  pears  and  remain- 
ing 2  tablespoons  sugar.  Saute  just  un- 
til tender.  Add  bread  and  chocolate 
mixture;  stir  gently  to  combine. 

Spoon  into  a  greased  2-quart  casse- 
role or  souffle  dish.  Place  dish  in  shal- 
low baking  pan.  Add  2  inches  boiling 
water  to  pan.  Bake  1  hour  and  15  min- 
utes or  until  knife  inserted  in  center 
comes  out  clean.  Serve  warm  with 
Cr^me  Anglaise,  if  desired.  Makes  10 
servings,  about  570  calories  each. 

CREME  ANGLAISE 

4  egg  yolks 

V3  cup  sugar 

1  Vi  cups  half  cind  half  cream 

V2  teaspoon  vanilla  extract 

In  mixer  bowl  combine  egg  yolks  with 
sugar;  beat.  In  medium  saucepan  heat 
cream  just  to  a  boil.  Beating  constantly, 


very  slowly  pour  ^2  cup  hot  cream  into 
yolks.  Return  to  saucepan  and  cook 
over  low  heat,  stirring  constantly,  until 
mixture  coats  back  of  spoon,  about  20 
minutes.  Stir  in  vanilla.  Makes  2  cups, 
about  50  calories  per  tablespoon. 

HOT  PEAR  SOUFFLE 

A  very  special  dessert  for  your  favorite 
guests. 

3  tablespoons  butter 

2  ripe  pears,  peeled  and  sliced 

3  tablespoons  pear  brandy,  divided 
Va  cup  plus  2  tablespoons  sugar 

3  tablespoons  flour 

5  eggs,  separated 
%  cup  milk,  scalded 
Vi  teaspoon  cream  of  tartar 
Vz  cup  heavy  or  whipping  cream 

In  large  skillet  melt  butter;  add  pears 
and  saute  until  very  tender.  Transfer  to 
food  processor  with  steel  blade.  Add  2 
tablespoons  brandy  and  puree;  set  aside. 

Preheat  oven  to  375°F.  Grease  a  IVi- 
quart  souffle  dish.  In  medium  saucepan 
combine  V4  cup  sugar  with  flour.  Add 
egg  yolks  and  milk;  blend  well  with 
whisk.  Cook  over  low  heat,  stirring  con- 
stantly, 2  minutes  or  until  thickened. 
Remove  from  heat;  whisk  vigorously 
until  completelj'  smooth.  Stir  in  puree. 

In  mixer  bowl  beat  egg  whites  with 
cream  of  tartar  until  stiff.  Fold  one- 
third  into  puree,  then  gently  fold  in 


remaining.  Spoon  into  prepared  d 
Bake  35  minutes  or  until  lig] 
browned. 

Meanwhile,  in  mixer  bowl  1 
cream  until  soft  peaks  form.  Add 
maining  2  tablespoons  sugar  and  1 
blespoon  pear  brandy;  beat  until  s 
Serve  souffle  immediately  with 
vored  whipped  cream.  Msikes  6 
ings,  about  315  calories  each. 
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PEAR  'N'  CHEESE  BROWN  BET 

Often  the  simplest  desserts  are  the 
This  nostalgic  dessert  is  a  case  in  po  \ 

%  cup  firmly  packed 

light  brown  sugar 
V2  teaspoon  cinnamon 
Va  teaspoon  ginger 
6  slices  white  bread 
Va  cup  butter 

or  margarine 
2  tablespoons  lemon  juice 
5  pears  (about  2'/2  lbs.),  peeled 

and  thinly  sliced 
1  cup  (about  4  oz.)  shredded 
Cheddar  cheese 


t 


! 


Preheat  oven  to  350°F.  Grease  a  2-qu 
shallow  baking  dish.  In  large  b( 
combine  sugar,  cinnamon  and  gintj 
Crumble  in  bread.  In  small  saucej 
melt  butter  or  margarine  with  lerr 
juice.  Stir  into  crumbs. 

Cover  bottom  of  baking  dish  W| 
half  the  pears,  Vz  cup  cheese  and 
the  crumbs.  Top  with  remaining  pe 
Cover  and  bake  30  minutes.  Unco 
and  top  with  remaining  cheese 
crumbs.  Bake  20  minutes  more.  M 
8  servings,  about  280  calories  each 

PEAR-PISTaCHIO  DUMPLINGS! 


Honey-coated  pears  and  crunchy  pi&\ 
chios  fill  these  flaky  file  dough  bundh 

4  pears,  chopped 
Va  cup  honey 

1  tablespoon  lemon  juice 
Va  teaspoon  cloves 
Vz  cup  chopped 
pistachio  nuts 

6  sheets  filo  dough 
Vz  cup  unsalted  butter,  melted 

Preheat  oven  to  400°F.  In  large  bo' 
toss  pears  with  honey,  lemon  juice  a* 
cloves.  Transfer  to  skillet  and  cook  u 
til  tender.  With  slotted  spoon  retu 
pears  to  large  bowl.  Stir  in  nuts;  cool 
Brush  1  sheet  filo  dough  with  butt 
Tbp  with  2  more  filo  sheets,  brushii 
each  well  with  butter.  Cut  filo  in  h; 
crosswise.  Place  one-quarter  of  the  pe 
mixture  in  center  of  filo.  Bring  the  cc 
ners  up  over  the  filling  and  twist  ends 
resemble  a  knot.  Transfer  to  a  bakii 
sheet  and  brush  the  outside  generous 
wdth  butter.  Repeat  with  remaining  fi 
and  filhng.  Bake  20  to  25  minutes,  un 
lightly  brovmed.  Makes  4  servings,  abo 
500  calories  each.  Ei 
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The  fantastic  fresh 
3ste  of  Cool  Whip,® 

America's  favorite 
hipped  Topping  and 
;  extraordinary  taste 
Voplait,®  the  Yogurt 
f  France,  make  pies 

tres^delicieux. 


Double  Fruit  Rantastique 

1  carton  (6  oz.)  YOPLAIT®  Original  Strawberry  Yogurt 
31/2  cups  thawed  BIRDS  EYE®  COOL  WHIP® 
Whipped  Topping 
ya.  cup  finely  chopped  strawberries 
1  carton  (6  oz.)  YOPLAIT®  Original  Blueberry  Yogurt 
^h  cup  blueberries,  pureed 
1  prepared  graham  cracker  crumb  caist 


Strawberry  Supreme  Pie 

2  cartons  (6  oz.  each)  YOPLAIT®  Original 
Strawberry  Yogurt 
3>/2  cups  thawed  BIRDS  EYE®  COOL  WHIP® 
Whipped  Topping 
'^h  cup  finely  chopped  strawberries 
1  prepared  graham  cracker  caimb  crust 


Double  Fruit  Fantastique:  Fold  strawberry  yogurt  into  1%  cups  topping.  Add  strawbenries;  blend.  Spoon  intq^ 
crust.  Fold  blueberry  yogurt  into  remaining  topping.  Add  blueben-ies;  blend.  Spoon  over  strawberry  layer       ^ 
Strawberry  Supreme  Pie:  Fold  strawberry  yogurt  into  topping.  Add  fruit;  blend.  Spoon  into  crust. 
For  both:  Freeze  until  firm,  about  4  hrs.  Place  in  refrigerator  45  mins.  before  cutting.  Garnish  as  desired. 
Store  leftover  pie  in  freezer  For  desired  results,  use  Cool  Whip®  Whipped  Topping  and  Yoplait®  Yogurt,  j^ 

ic,  1985  General  Foods  Corporation. «  Birds  Eye  and  Cool  Whip  are  registered  trademarks  of  the  General  Foods  Corporation.  ,r^ 

lC  Yoplait  USA,  Inc.  1985.  Made  in  America.  wYoplait  and  (lower  design  are  registered  trademarks  of  SODIMA.  Pans.  France.  .  ^ 
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there  is  a  family  history  of  heart  and 
circulatory  disease. 

You  have  probably  heard  that  there 
are  two  types  of  cholesterol-transport- 
ing molecules  in  the  blood:  LDLs  (low- 
density  lipoproteins)  and  HDLs  (high- 
density  lipoproteins).  While  LDLs  are 
thought  to  deposit  cholesterol  inside 
arteries,  leading  to  atherosclerosis  (a 
form  of  hardening  of  the  arteries), 
HDLs  are  thought  to  remove  choles- 
terol from  the  bloodstream.  Experts 
now  think  that  a  high  ratio  of  HDLs  to 
LDLs  may  help  compensate  for  a  cho- 
lesterol level  over  200;  cholesterol  lev- 
els below  that  are  considered  sufficient- 
ly low  regardless  of  the  HDL/LDL  ratio. 
HDL/LDL  ratios  should  be  checked  if 
cholesterol  is  over  200. 

Reducing  dietary  cholesterol  by  cut- 
ting down  on  cholesterol-rich  foods  is  a 
good  idea.  However,  most  excess  blood 
cholesterol  is  made  from  dietary  satu- 
rated fat,  not  dietary  cholesterol.  So  the 
best  route  to  lowering  cholesterol  levels 
is  cutting  down  on  foods  that  contain 
cholesterol  and  saturated  fats — fatty 
meats  and  whole-milk  dairy  products — 
while  substituting  polyunsaturated  and 
monounsaturated  fats  for  some  satu- 
rated fats. 

Fat  and  cancer 

Mk  Imost  as  strong  as  the  evi- 
M^  dence  linking  fat  intake  to 
^^^M  heart  disease  is  the  relation- 
^^""^  ship  of  fat  to  cancers  of  the 
M  m  breast,  colon  and  prostate — 

and  possibly  all  cancers.  According  to 
the  landmark  1982  government  re- 
port. Diet,  Nutrition  and  Cancer,  can- 
cer incidence  in  the  U.S.  could  theoreti- 
cally be  cut  by  one  third  if  total  fat 
intake  were  reduced  to  recommended 
levels  (see  below)  coupled  with  an  in- 
creased consumption  of  green,  yellow 
and  cruciferous  (broccoli,  cauliflower, 
kale,  kohlrabi,  Brussels  sprouts)  vege- 
tables, which  contain  vitamins,  miner- 
als, fiber  and  other  substances  thought 
to  be  protective  against  cancer.  An  in- 
creased cancer  risk,  unlike  that  for 
heart  disease,  seems  connected  to  a 
high  intake  of  both  saturated  and  un- 
saturated fats. 

To  reduce  your  own  and  your  family's 
risk  of  heart  disease  and  cancer — and 
keep  everyone  slim — the  American 
Heart  Association  and  the  American 
Cancer  Society  recommend  reducing 
daily  fat  intake  to  no  more  than  30 
percent  of  total  calories — and  ultimate- 
ly to  20  percent  or  below,     (continued) 
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^Low-fat,  low-cholesterol i 
food  preparation  tips 


•  Choose  only  the  leanest  cuts  of 
meat.  Trim  all  visible  fat  from  meat; 
skin  poultry  before  cooking. 

•  Braise,  broil,  roast,  grill  or  poach 
meats,  poultry  and  fish. 

•  Use  cooking  spray  and  nonstick 
pans  for  frying. 

•  Refrigerate  cooked  or  canned 
soups,  stews  and  pot  roast  overnight 
before  serving.  The  fat  will  rise  to  the 
top  and  can  be  skimmed  off  before 
reheating. 

•  Crave  vinaigrette  on  your  salad? 
Toss  greens  first  with  only  1  tsp.  flavor- 


ful oil  (olive,  walnut)  to  coat,  then  adc 
vinegar-spice  mixture. 

•  Instead  of  fat  for  flavor,  use  more 
herbs  and  spices— tarragon,  ore- 
gano,  basil,  sage,  thyme,  rosemary,  \ 
cinnamon,  ginger,  nutmeg,  black  ana 
cayenne  peppers— as  well  as  more 
onions  and  garlic. 

•  Top  baked  potatoes  with  low-fat  or 
nonfat  yogurt  instead  of  sour  cream. 

•  Want  cheese?  Sprinkle  on  the  Par- 
mesan: One  Tb.  is  only  50  calories, 
and  it  adds  lots  of  flavor  to  fish,  salads, 
vegetables,  broiled  tomatoes  and  pasta. 


Tat-and  cholesterol-wise, 
substitutions 


1  whole  egg  2  egg  whites. 
1   egg  yolk   (used  for  thickening 
sauces,    making    custards)    1    Tb. 
cornstarch,  flour  or  arrowroot  per  Vi 
cup  liquid. 

Scrambled  eggs  4  egg  whites,  1 
Tb.  nonfat  dry  milk  powder,  1  tsp. 
safflower  oil.  Add  a  pinch  of  turmeric 
for  color;  cook  in  nonstick  pan  or  use 
cooking  spray. 

1  cup  whole  milk  1  cup  skim  or 
low-fat  milk. 

1  cup  light  cream  '/2  cup  low-fat  or 
skim  milk  plus  '/?  cup  evaporated 
skim  milk. 

Whipped  cream  Whipped  topping: 
In  mixer  combine  1  packet  nonfat  dry 
milk  (about  1  cup)  with  1  cup  ice  water; 
beat  until  peaks  form.  Add  3  Tb. 
sugar,  1  tsp.  vanilla;  beat  until  stiff. 
Milk,  cream  or  rton-dairy  cream- 
er for  coffee  (all  high  in  saturated 
fat)  Low-fat  milk,  evaporated  skim  milk. 
White  sauce  made  with  whole 
milk,  flour,  butter  Low-fat  white 
sauce:  1  cup  skim  milk,  1  to  2  Tb. 
flour,  1  to  2  Tb.  margarine. 
Creamy  salad  dressing  Whirl 
low-fat  or  nonfat  yogurt  or  cot- 
tage cheese  in  blender  with  minced 
onion,  garlic  and  herbs. 
Cream  cheese  Creamy  yogurt 
cheese  (amazingly  like  the  real  thing): 
Drain  1  quart  low-fat  or  nonfat  yogurt 
in  colander  lined  with  several  layers 
of  dampened  cheesecloth  for  30  min- 
utes. Tie  ends  of  cheesecloth  to- 
gether with  string;  suspend  over  bowl 


or  sink  to  drain  for  24  hours.  Salt  if 
desired.  Store  in  refrigerator  in  con- 
tainer covered  with  dish  towel;  keeps 
about  a  week. 

Bacon   (in   salads,    other  recipes) 
Dried  chipped  beef,  low-fat  ham  or  | 
turkey  ham. 

1  ounce  unsweetened  baking 
chocolate  (for  cakes,  brownies)  3 
Tb.  unsweetened  cocoa  powder 
French  fries  Oven  fries:  Cut  one 
potato  per  serving  into  fries,  blot,  toss 
with  1  tsp.  oil  or  spray  lightly  with 
cooking  spray,  or  leave  plain.  Bake 
for  20  minutes  at  425°,  turn  over,  bake 
for  5  more  minutes.  Calories:  around 
125,  versus  300  or  more  for  French 
fries. 

Potato  chips  Potato  crisps:  Slice 
two  baking  potatoes  very  thin  in  food 
processor  or  with  hand  slicen  Pat  al- 
most dry  with  paper  towels.  Spray 
foil-covered  cookie  sheet  with  cook- 
ing spray.  Place  potatoes  on  sheet; 
spray  lightly  with  cooking  spray  or 
sprinkle  with  salt,  chili  powder  and 
garlic.  Bake  at  400°F.  for  15  minutes 
or  until  chsp  and  lightly  browned. 
Buttered  popcorn  popped  in  oil 
Air-popped  popcorn  tossed  with  but- 
ter-flavored salt;  garlic  powder;  chili 
powder;  Parmesan  cheese. 
Corn  chips  Tortilla  chips:  Spray 
corn  tortillas  lightly  with  cooking 
spray.  Place  on  cookie  sheet,  toast 
for  10-15  minutes  under  broiler  at 
400''F.  Break  into  pieces;  sen/e  with 
salsa. 
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X)esYOifl' fried  chicken 
TKilce  a  Ixici  impr^on?* 


m 


§ 


your  fried  chicken  makes  a  bad  impression  on 
I  paper  towel,  you  can  be  darn  sure  it  won't 
lake  a  good  impression  on  your  family  Imagine 
low  greasy  it  will  taste. 

or  better-tasting  fried  chicken,  ifs  time  to  change 
our  oil  to  Mazola.® 

Aozolo  is  pure  corn  oil.  Nothing's  added.  There's 
lo  cholesterol.  No  greasy  taste.  And  unlike  the 
3ading  notional  brand,  Mazola  is  100%  pure. 
Vhich  means  it  never  comes  between  you  and 
ne  good  taste  of  your  food. 

^nd  your  fried  chicken  will  always  make  a 
errific  impression. 


J 


^ 


o 


Mazob^ 


100%  PURE 


CORN  Oil. 


Ifs  time  10  changeyouroil  lo  Mazola. 


Calculating  your 
daily  fat  quota 

7*  0  maintain  the  healthful  daily 
fat  intake  recommended,  you 
need  to  know  how  many  calo- 
ries come  from  fat  in  the  vari- 
ous foods  you  eat.  The  chart  be- 
low is  made  up  of  ordinary  servings  of 
common  foods,  each  with  its  total  calorie 
content  and  fat  content  in  calories.  The 
chart  will  also  help  you  figure  the  fat 
content  of  your  favorite  recipes.  A  good 
rule  of  thumb:  If  the  total  fat  calories  in  a 
food  are,  say,  80  or  more,  you  should 
consider  that  amount  roughly  equal  to 
one  serving  or  one  tablespoon  of  your 
total  daily  fat  allotment;  this  helps  you 
stay  on  track,  since  it's  easy  to  underesti- 
mate fat  intake — and  it's  better  to  err  on 
the  low  side.  Extra  help:  Now  that  many 
food  labels  list  nutritional  content,  it's 
easy  to  keep  tabs  on  fat.  Just  note  grams 
of  fat  per  serving,  and  multiply  by  nine. 
That  gives  you  the  ceilories  of  fat  per 
serving.  Then  compare  that  figure  to  to- 
tal calories  per  serving:  If  the  food  sup- 
plies more  than  20  percent  of  calories  in 


the  form  of  fat,  it's  not  a  nutritional  bar- 
gain. For  labels  without  nutritional  info, 
check  if  oil  or  fat — especially  saturated, 
or  hydrogenated,  fat — is  listed  in  the 
first  five  ingredients.  If  so,  don't  make 
the  food  a  staple. 

In  order  to  calculate  your  desired 
daily  fat  quota,  you  must  first  figure 
how  many  total  calories  you  need  daily 
to  maintain  your  ideal  weight.  The 
average  moderately  active  woman 
needs  about  15  calories  per  pound  of 
body  weight  per  day  to  maintain  her 
weight.  (Women  who  exercise  regular- 
ly, as  well  as  men,  teenagers  and  chil- 
dren of  normal  weight,  require  16  to  20 
calories  per  pound.)  To  maintain  a 
weight  of  125,  if  that's  your  ideal  weight 
and  you're  moderately  active,  you  must 
consume  an  average  of  1,875  calories  a 
day.  If  a  30  percent  fat  intake  is  your 
initial  goal,  multiply  1,875  x  .30  and 
you  get  562.  That  means  you  are  al- 
lowed 562  calories  of  fat  per  day,  the 
equivalent  of  about  4V2  tablespoons  or 
about  sixty  grams,  including  the  fat 
hidden  in  foods  and  fat  you  add.  (All 
pure  fats  and  oils  are  100  to  125  calories 
per  tablespoon.)  Fat  intake  should  be 


divvied  up  as  follows: 
Saturated  fats  should  comprise 
more  than  10  percent  of  total  daily  ca 
ries — less  than  2  tablespoons  (180  ca* 
ries  worth)  for  the  125-pound  womain  j 
a  30-percent  fat  intake  level  and  1^ 
than  1  tablespoon  at  a  20-percent  1e 
Main  sources  of  saturated  fats  are  r| 
meat;  whole-milk  dairy  products;  bv 
ter;  lard;  coconut,  palm  kernel  and  i 
tonseed  oils;  shortening;  and  hycW^ 
genated  (hardened)  vegetable  oils.     .  A 
Polyunsaturated  fats  should  coi  1 
prise  no  more  than  10  percent  of  tot  ^ 
calories  daily.  Main  sources  are  fish  o  ^ 
and  vegetable  oils  such  as  safilowi  \ 
com,  sunflower  and  walnut.  Since  the  I' 
fats  help  lower  cholesterol,  substitu  \ 
them  when  possible  for  saturated  fa*  ^ 
Monounsaturated  fats  should  coif  i 
prise  no  more  than  10  percent  of  tor  ^ 
calories  consumed  daily.  Main  sourc/  \ 
are  olive  oil  and  nut  oils. 
Chofestero/  intake  should  be  no  mc 
than  300  milligrams  per  day.  Ma 
sources  are  red  meat,  organ  meati 
whole-milk  products  and  egg  yol 
limit  egg  yolks,  with  274  milligra 
each,  to  two  per  week.      (continue 


'  fat-fai 

Calories 
from  fat 

1 

^^^^^^^^HI^^^H 

IH  Thp. 

ctor  Chart  ^^^m 

^^^■^ 

Meats 

Calories/ 
serving 

Dairy  and  cheese  (cont.) 

Calories! 
serving 

Calories 
from  fat     ' 

Bacon,  2  slices 

90 

72 

Cottage,  7%  fat,  1  cup 

160 

79 

Bologna,  1  slice,  1  oz. 

90 

74 

Nuts  and  seeds 

Frankfurter,  one,  2  oz. 

180 

144 

Peanut  butter.  2  Tb. 

190 

747 

Lamb  chops,  trimmed,  3  oz. 

160 

69 

Sunflower  seeds,  \U  cup 

200 

748 

Uverwurst,  1  oz. 

90 

70 

Walnuts,  1  oz. 

190 

762 

Ham.  lean,  3  oz. 

250 

175 

Baked  goods  and  desserts 

'\ 

Hamburger,  lean,  broiled,  3  oz. 

240 

156 

Angel  food  cake,  1  slice 

100 

1          i 

Veal,  cutlet,  3  oz.     ' 

200 

106 

Apple  pie,  Vepie 

300 

114         f 

Poultry  and  fish 

Corn  muffin,  commercial  mix,  1 

130 

38         1 

Broiled  chicken  (skinned),  3  oz. 

120 

31 

Devil's  food  cake,  1  slice 

320 

728       1 

Breaded  flounder,  3  oz. 

140 

55 

Fig  bar,  1 

50 

7          If 

Herring  (Pacific),  3  oz. 

170 

104 

Graham  crackers,  4 

110 

23 

Salmon,  3  oz. 

120 

46 

Chocolate,  1  oz. 

140 

83 

Tuna  (water-packed),  3  oz. 

105 

27 

White  bread,  1  slice 

75 

8 

Shrimp,  3  oz. 

100 

8 

Donut,  plain 

170 

70 

Dairy  and  cheese 

Potato  chips,  1  oz. 

160 

94 

Milk,  whole,  8  oz. 

150 

74 

Fruits  and  vegetables 

Egg,  7  medium 

80 

57 

Apple,  1  medium 

80 

7 

Ice  cream,  4  oz. 

140 

67 

Avocado,  '/? 

190 

169 

Yogurt,  plain,  low-fat,  8  oz. 

140 

31 

Coconut,  1  piece,  2"  x  2"  x  Vi" 

160 

147 

Camembert,  1  oz. 

90 

66 

Strawberries,  1  cup 

60 

7          ^ 

Cheddar,  1  oz. 

110 

81 

Watermelon,  1  wedge 

110 

9 

Cream,  1  oz. 

100 

90 

Potato,  1  medium,  baked 

140 

7 

Swiss,  1  oz. 

110 

72 

Broccoli,  1  cup 

50 

6 

American,  1  oz. 

110 

83 

Beans,  red  kidney.  4  oz. 

110 

8 

Cottage,  creamed,  4%  fat,  1  cup 

220 

86 

Corn,  4  oz. 

90 

7 

Intormation  (or  this  section  was  provided  by  Robert  V.P  Hutter,  M.D..  professor  of  clinical  oncology  at  St.  Barnabas  Medical  Center  in  Summit.  New  Jersey,  and  past  president  of  the  American  Canc 
Society;  Wahida  Karmally,  M.S.R.D.,  nutritionist  for  the  division  of  arteriosclerosis  and  metabolism.  Mt.  Sinai  fsledical  Center  in  New  York  City;  and  the  Food  and  Nutrition  Service  of  the  U.  ' 
Department  of  Agriculture.  Chart  adapted  from  A  GUIDE  TO  FATS  AND  OILS  from  Mazola  Nutrition/Health  Intormation  Service. 
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Shake  the  nutty  crunch 
.     of  Grape-Nuts:.. 


on  pasta  ^ 

on  salads ^^ 

on  ice  cream 

on  yogurt 

on  cereal  ^ 
^  on  broccoli 

on  potatoes 

on  crepes  m"' 
*  on  peaches  ^ 

on  casseroles 

on  omelettes 
'  on  cheesecakes 

on  bananas  "^^ 

on  peanut  butter 

on  cottagecheese 

on  cobblers  ^, 

on  puddings . 
^  onmmmm...  \ 


m  ^ 


Here's  how  to  permanently  trim  the  fat 
from  your  life: 

•  Eat  more  turkey.  It's  cheap,  very 
nutritious  and  even  lower  in  fat  than 
chicken.  You  can  even  eat  the  skin! 

•  Eat  more  fatty  fish,  such  as  sal- 
mon, mackerel,  herring  (minus  the 
cream  sauce),  tuna  (water-packed) 
and  bluefish.  Studies  show  they  con- 
tain certain  fatty  acids  that  have  an 
even  more  dramatic  cholesterol-  and 
fat-lowering  effect  on  the  blood  than 
other  polyunsaturated  fats.  Yet  their 
total  fat  content  per  serving  is  low. 

•  Eat  more  shellfish.  Contrary  to 
common  belief,  an  average  serving  is 


^Low-fat  forever  i 

not  that  high  in  cholesterol:  Eleven 
large  shrimp  contain  only  96  milli- 
grams, while  6  oz.  of  cooked  beef 
contain  160  milligrams.  And  shellfish 
is  very  low  in  calories. 

•  Ration  fat  from  meal  to  meal,  and 
plan  to  spend  it  where  you  enjoy  it  most. 

•  Think  in  terms  of  the  fat  consumed 
over  a  week's  time  rather  than  day  by 
day.  Then,  if  you  have  a  high-fat  day, 
you  can  make  up  for  it  by  having  two 
or  three  very  low-fat  days. 

•  Don't  blindly  trust  the  term  low-fat. 
As  yet  there  is  no  government  stan- 
dard for  the  term,  even  within  food 
groups.  And  remember:  Cholesterol- 


free  doesn't  always  mean  fat-free. 

•  Love  cold  cuts?  There's  still  a  hero 
in  your  future:  The  new  nearly  fat-  and 
cholesterol-free  versions  of  ham  and 
chicken  live  up  to  the  name,  as  do  the 
new  turkey  cold  cuts. 

•  Eat  more  whole  grains,  cereals, 
beans,  pasta,  potatoes,  corn,  starchy 
winter  vegetables  and  rice,  for  com- 
plex carbohydrates,  fiber  and  pro- 
tein—minus the  fat  and  cholesterol. 

•  Exercise  more.  Even  brisk  walking 
will  help  burn  off  body  fat  and  speed 
up  metabolism,  so  you'll  use  calories 
faster  around  the  clock,  keep  choles- 
terol down,  heart  and  arteries  healthy. 


t 


'NEW  UOW-F^T  CUISINE, 


Enchilada  Tories 

pictured  on  page  123 

2  tablespoons  corn  or  safflower 

oil,  divided 
1  cup  chopped 

onions,  divided 
1  ntedium  tomato,  chopped 
Vz  cup  chopped 

green  pepper 

1  garlic  clove,  minced 

2  cans  (10  oz.  each) 

enchilada  sauce 
2  cans  (8  oz.  each)  tomato  sauce 
1  pound  ground  turkey 
1  can  (4  oz.) 

chopped  green 
chilies,  drained 
Va  cup  water 
1  teaspoon  cum'm 
V2  teaspoon  salt 
12  corn  tortillas 
1  cup(4oz.) 

Jarlsberg  cheese,  grated 
1  cup  (4  oz.)  part-skim 
mozzarella  cheese, 
shredded 
Shredded  lettuce, 

for  garnish 
Diced  tomatoes, 
for  garnish 

in  large  skillet  heat  1  tablespoon  oil.  Add 
f  %  cup  onions,  tomato,  green  pepper 
land  garlic;  saute  until  onion  is  translu- 
cent. Add  enchilada  and  tomato  sauces. 
Bring  to  a  boil;  reduce  heat  and  simmer  10 
minutes. 

hAeanwhile,  in  medium  skillet  heat  re- 
maining 1  tablespoon  oil.  Add  ground  tur- 
key and  cook  until  it  loses  its  pink  color 
Add  chilies,  remaining  onion,  water,  cumin 
and  salt;  simmer  5  minutes.  Combine 
cheeses;  set  aside. 

Preheat  oven  to  400°F.  Spray  a  baking 

150 


sheet  and  each  tortilla  with  vegetable 
spray  To  soften,  bake  6  at  a  time  2  minutes; 
turn  and  bake  1  minute  more.  Arrange  4 
tortillas  on  baking  sheet.  Spoon  V3  cup 
turkey  mixture  on  each.  Sprinkle  each 
evenly  with  Va  cup  cheese,  then  3  table- 
spoons sauce;  repeat  stacking  with  sec- 
ond tortilla,  cheese  and  sauce.  Top  with 
third  tortilla  and  1  tablespoon  sauce.  Bake 
10  minutes.  Garnish  with  lettuce,  tomatoes 
and  remaining  sauce.  Cut  in  half  to  serve, 
{[/lakes  8  servings,  about  315  calories  and 
9.2  grams  fat  each. 

Marinated  Cliicl<en 
Kabobs 

pictured  on  page  123 

3  chicken  breast  halves, 

skinned  and  tntned 

(about  IV2  lbs.),  or 

1 V2  pounds  turkey  cutlets 
Va  cup  IjiotUed  no-oil  Italian  salad 

dressing 
3  tablespoons  light 

soy  sauce 
1  garlic  clove,  crushed 

1  tablespoon  sesame  seed 

2  teaspoons  lemon  juice 
Va  teaspoon  ground  ginger 

1  medium  onion, 

cut  into  eighths 
1  medium  red  pepper,  cut  into 

1  V2-inch  squares 
1  yellow  pepper,  cut  into 

1  Vz-i'nch  squares 

Ciut  chicken  breasts  into  1-inch 
.pieces.  Place  in  shallow  glass  bak- 
ing dish.  In  large  jar  with  lid  com- 
bine salad  dressing,  soy  sauce,  garlic, 
sesame  seed,  lemon  juice,  and  ginger; 
cover  and  shake  well.  Pour  over  chicken. 
Cover  and  marinate  in  refrigerator  2  hours 


or  overnight.  Preheat  oven  to  broil  or  su 
outdoor  grill. 

l\Aeanwhile,  in  medium  saucepan  bnh  r 
1  quart  water  to  a  boil.  Add  onion  aix- 
blanch  2  minutes.  Remove  with  slotti 
spoon;  drain.  Add  red  and  yellow  peppe 
and  blanch  2  minutes;  drain.  Alternati 
thread  chicken,  onion  and  peppers  on 
wooden  or  metal  skewers.  Broil  10  to 
minutes,  turning  frequently  and  brushH\ 
with  marinade,  flakes  8  servings,  abc 
115  calories  and  1.7  grams  fat  each. 

Orange  Sole    f 


pictured  on  page  123 


1  cup  orange  juice 
V2  cup  dry  white  wine 
^4  teaspoon  salt 

Va  teaspoon  pepper 

2  carrots,  peeled  and  cut  into 

julienne  strips 
1  zucchini,  seeded  and  cut  irtto 
julienne  strips 

1  pound  fillet  of  sole 

2  tablespoons  chopped  cilantro, 

divided 
Vb  teaspoon  red  pepper  flakes 
(optional) 


/'n  small  bowl  combine  juice,  wine,  si 
and  pepper;  set  aside. 
Arrange  carrots  and  zucchini  on 
dinner  plate  with  a  rim.  Place  a  rack 
large  skillet,  add  V2  inch  water  and  p 
plate  on  rack.  Pour  V2  cup  juice  mixtui 
over  vegetables.  Cover  and  steam  10  mil 
utes.  Add  fish  fillets  to  vegetables;  cov( 
and  steam  8  minutes  more.  Sprinkle  with 
tablespoon  cilantro. 

fvJeanwhile,  in  small  saucepan  reduc 
remaining  juice  mixture  to  Vz  cup.  Stir 
remaining  cilantro.  Serve  over  fish  ari^ 
vegetables,  flakes  4  servings,  155  ca 
ories  and  1. 1  gram  fat  each.  I 
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Sara  Lee  presents  ' 
tempting  Me  meals. 
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"^ew  Le  San+ wicR  Croissants. 

Discover  the  pleasure  of  mouth-watering 
fillings  tucked  inside  a  light,  flaky,  all-butter 
Sara  Lee  croissant.  Savor  Ham  &  Swiss  Cheese. 
Chicken  <Sl  Broccoli.  Roast  Beef  in  Wine  Sauce. 
Broccoli  &L Cheese.  New  Le  Sandwich"  Croissants. 
Tempting  little  meals  from  Sara  Lee. 


(In  your  grocer's  freezer.) 


Nobody  DoesritUk 


Couscous 


pictured  on  page  123 


1  tablespoon  corn  or 

saff lower  oil 
1 V2  pounds  lean  lamb,  cut  into 

1-inch  cubes 
1  tablespoon  cumin 
1  can  (46  oz.j  chicken  broth, 

defatted 
1  tomato,  chopped 
1  teaspoon  thyme 
V2  teaspoon  freshly  ground 

pepper 
1 V2  cups  cubed  cooked  chicken 
1  small  eggplant,  cut  into 

1  -inch  cubes 
1  medium  zucchini,  cut  into 

1-inch  cubes 
1  yellow  squash,  cut  into 

1 -inch  cubes 
1  red  pepper,  coarsely  chopped 
1  cup  carrots,  cut  into 

1-inch  slices 
V3  cup  chopped  green  onions 
1  can  (19  oz.)  chick  peas, 

drained 
3  cups  hot  cooked  couscous 

(available  in  specialty 

section  of  grocery  or  health 

food  stores),  prepared  with 

diet  margarine 
Harissa  (recipe  follows) 

in  large  saucepan  or  stockpot  heat  oil. 

I  Add  lamb  and  cook  until  browned  on  all 
I  sides.  Add  cumin;  cook  and  stir  2  min- 
utes more.  Add  chicken  broth,  tomato, 
thyme  and  pepper.  Bring  to  a  boil.  Reduce 
heat;  cover  and  simmer  30  minutes.  Add 
chicken  and  vegetables;  bring  to  a  boil. 
Cover  and  cook  15  minutes,  until  vegeta- 
bles are  tender 

To  sen/e,  spoon  hot  couscous  into  indi- 
vidual soup  plates.  Spoon  meat  and  vege- 
tables onto  each  portion.  Serve  with 
Harissa.  Makes  6  servings,  about  525  cal- 
ories and  16.3  grams  fat  each. 


Harissa 


V2  cup  water 

4  teaspoons  crushed  red  pepper 
Va  cup  chicken  broth,  defatted 

1  teaspoon  minced  garlic 

1  tablespoon  cumin 
V2  teaspoon  salt 

in  small  saucepan  bring  water  to  a  boil; 

I  pour  over  crushed  red  pepper  and  let 
I  stand  1  hour  Drain  pepper  through  a  fine 
sieve  and  rinse.  Combine  in  blender  with 
remaining  ingredients.  Cover  and  blend 
until  smooth.  Strain  again  through  fine 
sieve  into  small  bowl.  (Can  be  made 
ahead.  Cover  and  refrigerate  up  to  2 
weeks.)  Makes  1  cup,  about  5  calories  per 
tablespoon. 
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Lemon  Sponge 
with  Bern/  Sauce 


before  slicing.  Remove  bay  leaf  Make] 
servings,   about  235   calories   and 
grams  fat  each. 


pictured  on  page  122 


%  cup  water 
Va  cup  sugar 
2  teaspoons 

unflavored  gelatin 
Va  cup  fresh  lemon  juice 
V2  teaspoon  grated  lemon  peel 
2  egg  whites,  at  room  temperature 
1  package  (10  oz.)  frozen  red 
raspberries  in  light  syrup, 
thawed 
Raspberries,  for  garnish 

In  small  saucepan  combine  water, 
I  sugar  and  gelatin.  Cook  over  medium 
I  heat,  stirring  until  sugar  and  gelatin  are 
completely  dissolved,  about  5  minutes. 
Pour  into  large  bowl.  Stir  in  lemon  juice  and 
grated  peel;  refrigerate  until  partially  set, 
about  1  hour 

With  mixer  at  high  speed,  beat  gelatin 
mixture  with  egg  whites  until  fluffy  and 
mixture  begins  to  hold  its  shape,  about  5  to 
7  minutes.  Spoon  into  a  4-cup  mold  and 
refrigerate  at  least  1  hour 

Meanwhile,  in  food  processor  or  blender 
puree  raspberries.  Press  through  sieve 
and  discard  seeds.  Drizzle  over  lemon 
sponge  and  garnish  with  raspberries. 
Makes  4  sen/ings,  about  135  calories  and 
.1  gram  fat  each. 

Pizza  Roll 

1 V2  pounds  beef  flank  steak, 

trimmed  and  pounded 

V2  inch  thick 
Va  teaspoon  salt 
1  tomato,  seeded 

and  diced 
Va  cup  chopped  onion 
Va  cup  chopped 

green  pepper 
1  garlic  clove,  minced 
V2  teaspoon  oregano 
4  slices  (4  oz.) 

turkey  salami, 

fmely  chopped 
1  can  f15  OZ.J 

tomato  sauce 
V2  cup  water 
1  bay  leaf 

Pireheat  oven  to  325° F.  Sprinkle  meat 
evenly  with  salt,  tomato,  onion, 
green  pepper,  garlic,  oregano  and 
turkey  salami,  leaving  a  V2-inch  border 
Starting  at  narrow  end,  carefully  roll  up 
jelly-roll  fashion,  pushing  in  at  ends.  Seal 
with  skewers  or  tie  with  string. 

Place  roll  in  large  baking  dish;  pour 
tomato  sauce  and  water  over  roll.  Add  bay 
leaf  and  cover  Bake  2  to  2V2  hours,  until 
meat  is  fork-tender  Cool  in  pan  5  minutes 


Fettuccine  witli 
Slirimp  Sauce 


tablespoons 

diet  margarine 
large  garlic  cloves, 

minced 
tablespoons  all-purpose 

flour 
teaspoon  salt 
teaspoon  freshly 

ground  pepper 
cups  skim  milk 
cup  chicken  broth, 

defatted 
2  tablespoons  dry  Marsala  wine  \ 

(optional) 
10  ounces  frozen  cooked  shrimp,  i. 

thawed 
12  ounces  spinach  fettuccine 

noodles,  cooked 
2  tablespoons  grated  Parmesan^* 

cheese 


V2 

Va 

2 
1 


In  large  saucepan  melt  margarine.  A 
Igarlic  and  stir  until  tender  but  1 
I  browned,  4  to  5  minutes.  Stir  in  flour,  s 
and  pepper  until  smooth  and  bubbly  A 
milk,  chicken  broth  and  wine,  stirring  cc 
stantly;  cook  until  thickened.  Add  shrir 
and  cook,  stirring  frequently,  2  minul 
more.  Add  shrimp  and  Sauce  to  hot  cook 
fettuccine;  toss  to  coat.  Serve  sprinkh 
with  Parmesan.  Makes  6  servings,  abc 
395  calories  and  9.9  grams  fat  each. 

Grilled  Flounder 
Fillets 


2  tablespoons  diet  margarine 

2  tablespoons  chopped  green 

onions 

3  cups  sliced  mushrooms 
2  tablespoons  chopped  parsley  tt 
2  teaspoons  lemon  juice 

V2  teaspoon  tarragon  -^ 

4  flounder  fillets  ! 

(about  1  lb.)  I 


In  medium  skillet  melt  margarine.  A^ 
I  green  onions  and  saute  until  tendm 
I  Add  mushrooms  and  saute  5  minute^ 
stirring  occasionally  Stir  in  parsley  lemq 
juice  and  tarragon;  set  aside.  i 

Place  1  fillet  in  center  of  each  of  4  pieci 
of  heavy-duty  foil.  Spoon  mushroom  mil 
ture  on  each.  Fold  edges  of  foil  togethe, 
sealing  well.  Grill  75  minutes  or  until  fis, 
flakes  easily  when  tested  with  a  fork.  (F<* 
packets  may  be  baked  in  preheatd 
400° F  oven  20  minutes.)  Serve  in  foilpac\ 
ets.  Makes  4  servings,  about  130  calorie^ 
and  3.8  grams  fat  each.  \ 

j 
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If  cheese  makes  it  good^ 
LSBERG  makes  it  delicious! 


"Something  Special"  means  cooking  with 
Hsberg!  And  here  are  three  great,  easy-to-make 
RLSBERG  ideas  you'll  want  to  try.  Simple?  Of 
urse.  But  the  very  special  taste  of  JARLSBERG  — 
like  any  other  cheese  in  the  world  —  makes  each 
:ipe  unique. 

\nd  don't  forget,  Jarlsberg  is  one  of  America's 
forite  snacking  cheeses. 


;ups  assorted  torn  greens  (such  as  Green  leaf 

ettuce,  Romaine.  Boston,  Bibb  and  Chicory) 

;up  watercress 

lavel  oranges,  peeled  and  sliced 

irapefruit,  peeled  and  sectioned 

nedium  avocado,  peeled,  seeded  and  sliced 

;ups  cubed  Jarlsberg  Cheese 

cup  salad  oil 

'bsp.  red  wine  vinegar 

'bsp.  chopped  parsley 

.mail  clove  garlic,  minced 

tsp.  tarragon,  crushed 

large  bowl,  combine  first  6  ingredients,  in  meas- 

ng  cup,  combine  remaining  ingredients.  Blend 

ill.  Pour  over  salad.  Toss  to  blend.  Makes  6 

rvings. 


OSLO  MACARONI  BAKE 

1  lb.  ground  round 

2  Tbsp.  butter 

1  cup  sliced  mushrooms 
1  medium  onion,  chopped 
Vz  cup  chopped  red  pepper 

1  tsp.  salt 

Vi  tsp.  pepper 
Vi  cup  butter 
y-i  cup  flour 
214  cups  milk 

2  cups  shredded  Jarlsberg  Cheese 
1  can-16  oz.  tomatoes,  chopped 

3  cups  cooked  rotelle  pasta 
1  can-8  oz.  tomato  sauce 

In  skillet,  brown  beef  in  butter.  Add  next  5  ingredi- 
ents. Cook,  till  tender;  stir  often.  Set  aside.  In  sauce- 
pan, melt  remaining  V*  cup  butter.  Add  flour  and 
cook,  stirring,  several  minutes.  Remove  from  heat. 
Gradually  blend  in  milk;  cook,  stirring,  until  thick- 
ened and  smooth.  Stir  in  1 V2  cups  cheese.  Blend  to- 
matoes into  meat  mixture.  Blend  pasta  into  sauce. 
Alternate  layers  of  pasta  and  meat  mixtures  in  but- 
tered 2  qt.  baking  dish.  Top  with  tomato  sauce.  Bake 
at  asCR/as  min.  Top  with  remaining  cheese.  Bake  5 
min.  longer.  Makes  6  to  8  servings. 


JARLSBERG  VEGETABLE  BISQUE 

3  Tbsp.  butter 

3  Tbsp.  flour 

4  cups  chicken  broth 

2  cups  coarsely  chopped  broccoli 
%  cup  chopped  carrots 
Vz  cup  chopped  celery 
1  small  onion,  chopped 
1  small  clove  garlic,  minced 
%  tsp.  thyme,  crushed 
Vztsp.  salt 
Ve  tsp.  pepper 
1  cup  heavy  cream 
1  egg  yolk 

1  Vz  cups  shredded  Jarlsberg  Cheese 
In  large  heavy  saucepan,  melt  butter.  Add  flour  and 
cook  several  minutes,  stirring.  Remove  from  heat. 
Gradually  blend  in  broth.  Bring  to  boil,  stirring.  Add 
next  8  ingredients.  Cover;  simmer  8  min.  till  vege- 
tables are  tender.  Blend  cream  and  egg.  Gradually 
blend  in  several  tablespoons  soup.  Return  to  soup 
and  cook;  stirring,  till  thickened.  Blend  in  cheese. 
Serve.  Makes  6  to  8  servings. 


©  Norseland  Foods.  Inc..  Sf 


Tabbouleh 
with  Tofu 


1  cup  bulgur  (cracked  wheat) 
3  medium  ripe 

tomatoes,  chopped 
%  cup  sliced  green  onions 
V2  pound  tofu,  crumbled 
Va  cup  chopped  mint 
3  tablespoons 

chopped  parsley 
3  tablespoons 
lemon  juice 
Freshly  ground  pepper  to  taste 

In  bowl  combine  bulgur  and  hot  water 
ijust  to  cover;  let  stand  20  minutes.  Drain 
I  bulgur  and  press  out  as  much  water  as 
possible,  in  serving  bowl  combine  drained 
bulgur,  tomatoes,  green  onions,  tofu,  mint 
and  parsley.  Add  lemon  juice  and  pepper; 
toss  to  combine.  Cover  and  refrigerate  at 
least  3  hours.  Toss  again  before  serving. 
Makes  6  servings,  about  190  calories  and 
2.2  grams  fat  each. 

Zucchini  &  Brown 
Rice  Casserole 

Vegetable  cooking  spray 
1  teaspoon  corn  or 
saff lower  oil 

1  cup  finely  chopped  onions 

2  small  zucchini,  sliced 


3  cups  cooked  brown  rice 
V2  cup  part'Skim  ricotta  cheese 

1  egg,  beaten 
V2  teaspoon  salt 
Vb  teaspoon  pepper 
Va  teaspoon  red  pepper  sauce 

1  cup  shredded 

Jarlsberg  cheese 

^^reheat  oven  to  350°F.  Spray  a  9- 

t^inch  square  pan  with  vegetable 

I      cooking  spray.  In  large  skillet  heat 

oil.  Add  onions  and  zucchini;  saute  until 

lightly  browned. 

In  medium  bowl  combine  rice,  ricotta, 
egg,  salt,  pepper  and  pepper  sauce.  In 
prepared  pan  layer  half  the  rice  mixture, 
then  half  the  onions  and  zucchini.  Sprinkle 
with  half  the  Jarlsberg.  Repeat.  Bake  cov- 
ered 20  to  30  minutes;  uncover  and  bake 
10  more  minutes.  Makes  6  servings,  about 
250  calories  and  9.2  grams  fat  each. 

Zesty  Carrot 
Salad  Dressing 

Vz  cup  carrot  juice 
1  tablespoon  olive 
or  saff  lower  oil 
3  tablespoons  fresh 

lemon  juice 
V2  teaspoon  dry  mustard 
1  garlic  clove,  crushed 
V2  teaspoon  salt 
V4  teaspoon  pepper 


In  jar  with  tight-fitting  lid  combine 
I  ingredients;  cover  and  shake  well.  Ri 
Ifrigerate  until  ready  to  use.  Serve  ovi 
mixed  salad  greens.  Makes  %  cup  dresf, 
ing,  about  16  calories  and  1.2  grams  fat  pi 
tablespoon. 


Tiramisu 


1  cup  brewed  espresso  coffee, 

cooled 
1  package  (7  oz.) 

almond  toast 

1  cup  part'Skim 

ricotta  cheese 
Va  cup  orange-flavored 
liqueur 

2  tablespoons  sugar 
1  egg,  separated 

Thin  orange  slices, 
twisted,  for  garnish 


^^eserve  2  tablespoons  espresso 
H^Dip  toast  in  remaining  espressa 
I      wand  arrange  on  flat  serving  plate.  )t 

In  blender  combine  ricotta,  liqueur::  r. 
sugar  and  egg  yolk;  puree.  Add  reserve  a^f; 
espresso;  blend  well. 

In  small  bowl  beat  egg  white  until  stiffi 
peaks  form.  Fold  into  cheese  mixture 
Spread  over  toast.  Cover  lightly  with  pi  as- 1 
tic  wrap;  refrigerate  at  least  30  minutes,, 
preferably  several  hours.  Just  before  sen/- 
ing,  garnish  with  twisted  orange  slices. 
Makes  6  servings,  about  235  calories  and 
9.7 grams  fat  each. 


i 


OLD  FAVORITES  DE-FATTED 


All-ln-One  Pizza 

pictured  on  page  120 

Vegetable  cooking  spray 
Cornmeal 
1  package  (16  oz.)  whole  wheat 
bread  mix  or  hot  roll  mix 

1  tablespoon  diet 

margarine 

2  onions,  chopped 

1  green  pepper,  chopped 

1  jar  f15V2  or  16  oz.)  pizza  sauce 

1  tablespoon  chopped  fresh  basil 

or  1  teaspoon  dried 
V2  teaspoon  oregano 
Va  teaspoon  pepper 

2  tomatoes,  thinly  sliced 

8  ounces  part-skim  mozzarella 

cheese,  shredded 
V2  cup  coarsely  chopped  turkey 

ham  (alyout  2V2  oz.) 
2  tablespoons  grated  Parmesan 

cheese 


S 
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et  oven  rack  on  lowest  position. 
Preheat  oven  to  450°F  Spray  two 
12-inch  pizza  pans  with  vegetable 


cooking  spray;  sprinkle  each  pan  with  2 
teaspoons  cornmeal.  Prepare  bread  mix 
according  to  package  directions  but  do 
not  shape.  Divide  dough  in  half  On  lightly 
floured  surface,  roll  each  piece  into  a  13- 
inch  circle.  Transfer  to  prepared  pans. 
Form  high  rims  around  edges.  Prick  bot- 
toms several  times  with  fork.  Bake  5  minutes. 
Meanwhile,  in  large  skillet  melt  mar- 
garine. Add  onions  and  green  pepper; 
saute  until  tender  In  large  bowl  combine 
pizza  sauce,  basil,  oregano  and  pepper 
Spoon  over  each  crust.  Top  each  with 
sliced  tomato,  onions  and  peppers,  moz- 
zarella, turkey  ham  and  Parmesan.  Bake 
15  minutes  or  until  cheese  is  melted  and 
crust  browned.  Makes  2  pizzas,  about  8 
slices  each,  about  175  calories  and  4.8 
grams  fat  per  slice. 

LinQuine  Florentine 

pictured  on  page  120 

1  bag  (IO0Z.)  fresh 

spinach,  washed 
and  trimmed 

2  medium  onions,  sliced 


1  container  (15  or  16  oz.) 
part-skim 
ricotta  cheese 
Vz  cup  skim  milk 

1  teaspoon  salt 

^A  teaspoon  freshly 

ground  pepper 
12  ounces  thin 

linguine 

2  cans  f6V2  oz.  each) 

tuna  packed  in 
water,  drained 
2  tablespoons  grated 
Parmesan  cheese 

In  large  saucepan  combine  spinach 
land  onions;  cook  3  minutes,  until  spin- 
lach  is  wilted,  stirring  occasionally  Drain. 
In  medium  bowl  combine  spinach  and 
onions  with  ricotta,  milk,  salt  and  pepper; 
set  aside. 

Cook  linguine  according  to  package  di- 
rections; drain.  Return  to  saucepot.  Add 
ricotta  mixture  and  tuna.  Toss  gently  over 
low  heat  until  well  mixed  and  heated 
through.  To  serve,  spoon  onto  large  platter; 
top  with  Parmesan.  Makes  6  servings, 
345  calories  and  8.7  grams  fat  each.       ► 
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Now*  Shrimp  Goes 
From  Plain.*«f o  Plust 


NOW,  COOKED  SHRIMP 

TOQETHERWITH 

FRESH  FROZEN  VEOETABLES! 

Recipe-ready  for  dozens  of  shrimp  salads  or  casseroles 
in  just  2  minutes.  No  cleaning,  no  dicing,  no  waste,  no 
mess.  We've  carefully  cooked  the  world's  sweetest, 
tastiest  shrimp  and  added  crisp,  fresh  vegetables  in 
perfect  proportion  for  quick,  easy  economical  use. 
For  the  first  time,  the  quality  shrimp  dishes  you 
love  to  eat  but  hate  to  fix  are  yours  any  time,  in  no 
time  at  all.  Easy  Quick.  Delicious.  Very  versatile,  and 


very,  very  affordable.  Available  in  two  varieties;  American 
and  Mediterranean  Medley.  Try  both  today! 

Another  reason  why  there's  a  Treasure  in  every 
bite  of  Treasure  Isle. 

SEND  FOR  NO  FUSS... 
COOKED  SHRIMP,  PLUS  RECIPES,  FREE! 

J         Send  Name  and  Address  to: 
No  Fuss  Cooked  Shrimp,  Plus  Recipes 
c/o  Treasure  Isle,  Inc. 
P.O.  Box  1 126,  Tampa.  FL  33601 
^^  TREASURE  ISLE 


MANUFACTURER'S  COUPON 

SAVE  25' ON  NEW 


Mked  Shrimp»  Plus' 

To  The  Retailer  Coupon  will  be  redeemed  for  25c  plus  .08c  for  handling  when 
you  comply  with  offer  terms.  Any  other  application  constitutes  fraud.  Invoices  prov- 
ing sufficient  purchases  of  this  product  to  cover  coupons  presented  must  be  available 
on  request.  Consumer  to  pay  applicable  sales  ux.  Coupon  may  not  be  assigned  or 

transferred  by  you.  Coupon  void  w+ierc  use  is  prohibited. 

Cash  value  I/20C.  Mai!  to:  Treasure  Isle.  Inc.  P.O.  Box 

9220,  Newport  Beach.  California  92660.  Only  one 

coupon  redeemed  per  package. 

^       EXPIRES:  3/31/86 
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Turkey  Loaf 
PJQuante 


pictured  on  page  120 


2  pounds  ground  turkey 

1  cup  shredded  carrots 
V2  cup  quick  oats,  uncooked 
Vz  cup  chopped  onion 

1  egg 

V4  cup  water 

2  teaspoons  poultry  seasoning 
1  teaspoon  saft 

1  teaspoon  Worcestershire  sauce 
Vz  teaspoon  freshly  ground  pepper 
Va  cup  ketchup 

1  tablespoon  brown  sugar 
^4  teaspoon  dry  mustard 

P\  reheat  oven  to  350°F.  In  medium 
bowl  combine  ground  turkey,  car- 
rots, oats,  onion,  egg,  water,  poultry 
seasoning,  salt,  Worcestershire  and  pep- 
per Press  into  a  9x5-inch  loaf  pan. 

In  small  bowl  stir  together  ketchup, 
brown  sugar  and  mustard.  Spoon  over 
meat  loaf.  Bake  45  minutes,  flakes  8  sen/- 
ings,  about 240  calories  and  12.5  grams  fat 
each. 

Beef  and  Tomato 
Stir-Frv 


pictured  on  page  120 


1  pound  lean  top  round  steak, 
thinly  sliced  across  the  grain 

1  tablespoon  sugar 

2  tablespoons  cornstarch 
2  tablespoons  soy  sauce 

1  tablespoon  grated  fresh  ginger 

2  teaspoons  corn  or  safflower  oil 

3  green  onions,  thinly  sliced 

1  medium  red  pepper,  cut  into 

1-inch  chunks 
1  medium  green  pepper,  cut  into 

1-inch  chunks 
Va  teaspoon  red  pepper  flakes 
1  medium  zucchini,  cut  into 

VA-inch  slices 
3  large  tomatoes,  seeded  and  cut 

into  wedges 

1  cup  tomato  juice 

2  teaspoons  Worcestershire  sauce 

3  to  4  cups  hot  cooked  rice 

yi  rrange  beef  in  a  large,  shallow  glass 

£^  baking  dish.  In  small  bowl  combine 

i     I  sugar,  cornstarch,  soy  sauce  and 

ginger  Pour  over  beef ;  cover  and  marinate 

in  refrigerator  1  hour  or  overnight. 

In  large  skillet  heat  oil.  Stir-fry  meat  in 
batches  until  browned.  Add  green  onions, 
red  and  green  peppers,  pepper  flakes  and 
1  tablespoon  water  to  skillet;  cover  and 
cook  1  minute.  Add  zucchini;  cover  and 
cook  1  minute.  Add  tomatoes  and  return 
meat  to  skillet. 
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Add  tomato  juice  and  Worcestershire  to 
skillet;  stir  to  combine  well.  Add  tomatoes. 
Cook  until  thickened.  Sen/e  over  rice. 
Makes  4  sen/ings,  about  485  calories  and 
8.4  grams  fat  each. 

Lite  'n'  Luscious 
Clieesecal<e 

pictured  on  page  121 

1  cup  graham  cracker  crumbs 
3  tablespoons  diet  margarine, 

melted 
1  tablespoon  unflavored  gelatin 

(about  1 V2  envelopes) 
%  cup  sugar,  divided 

1  cup  boiling  water 

2  cups  low-fat  creamed  cottage 

cheese  (1°/o  milkfat),  pureed 
2  packages  (8  oz.  each)  imitation 

cream  cheese,  softened 
2  teaspoons  vanilla  extract 

1  tablespoon  lemon  juice 

2  teaspoons  grated  lemon  peel 

1  can  (20  oz.)  crushed  pineapple 
in  own  juice,  drained 

P\  reheat  oven  to  375°F.   In  8-inch 
springform  pan  combine  crumbs 
with  margarine;  press  onto  bottom. 
Bake  6  minutes;  cool  on  wire  rack. 

In  large  mixer  bowl  mix  gelatin  with  V3 
cup  sugar  Add  boiling  water  and  stir  until 
gelatin  is  completely  dissolved,  about  2 
minutes.  Add  remaining  sugar  and  pureed 
cottage  cheese,  beating  until  well  com- 
bined. Add  cream  cheese,  vanilla  and 
lemon  juice  and  peel;  continue  beating 
until  smooth.  Spoon  into  prepared  crust; 
refrigerate  until  firm.  Just  before  serving, 
top  with  pineapple.  Makes  10  servings, 
about  215  calories  and  3. 7  grams  fat  each. 

IHerbed 
Baked  Flounder 

Va  cup  lemon  juice 
2  tablespoons  chopped  parsley 
2  tablespoons  chopped  dill 
2  tablespoons  diet  margarine, 

melted 
Vb  teaspoon  saft 
Oash  black  pepper 
1 V2  pounds  fillet  of  flounder 
2  tablespoons  plain  bread  crumbs 
Lemon  wedges 

P(  reheat  oven  to  500°F.  Line  broiler 
pan  with  foil.  In  small  bowl  combine 
first  six  ingredients.  Rinse  fish  with 
cold  water;  pat  dry  with  paper  towels. 
Brush  one  side  of  fish  with  herb  mixture 
and  place  fillets  herb-side  down  on  broiler 
pan.  Dot  remaining  herb  mixture  evenly 
over  fish,  then  sprinkle  on  bread  crumbs. 
Bake  8  minutes,  then  turn  to  broil.  Broil 


fillets  1  to  2  minutes  until  crumbs 
toasted.  Serve  with  lemon  wedges.  M 
4  sen/ings,  about  175  calories  anc 
grams  fat  each. 

Ctiili  Con  Came 


1  tablespoon  diet  margarine 
1  cup  chopped  onions 

1  garlic  clove,  pressed 

2  pounds  ground  turkey 
4  teaspoons  chili  powder 
2  teaspoons  cumin 

1  teaspoon  salt 

1  teaspoon  oregano 

1  teaspoon  paprika 
Va  teaspoon  ground  red  pepper 
Va  teaspoon  freshly  ground  pepj 

1  can  (13^4  or  14V2  0Z.)  beef  bn 
defatted 

1  can  (28  oz.)  crushed  tomatoe 

2  cans  (15  or  16  oz.  each)  kidm 

l}eans,  drained  and  rinsed 


In  Dutch  oven  melt  margarine; 

I  onions  and  garlic.  Saute  until  onions 
/translucent.  Aad  ground  turkey, 
powder,  cumin,  salt,  oregano,  papi 
peppers,  beef  broth  and  tomatoes,  i 
mer  30  minutes.  Add  kidney  beans 
simmer  10  minutes  more.  (Chili  improve 
flavor  if  refrigerated  for  a  day  and  ther. 
heated.)  Makes  8  to  10  sen/ings,  about 
calories  and  10.4  grams  fat  each. 

Brunswick  Stew 


1  roasting  chicken  (about 

4—5  lbs.),  skinned  and  cut  it 
serving  pieces 

2  cups  water 
2  cans  (13^4  or  14V2  oz.  eachj 

chicken  broth,  defatted 
2  cups  chopped  celery 

2  medium  onions,  chopped 
1  cup  chopped  green  pepper 
1  garlic  clove,  minced 

Va  cup  chopped  parsley 
1  teaspoon  thyme 

3  tablespoons  Worcestershire 

sauce 
1  teaspoon  hot  pepper  sauce 
1  can  (28  oz.j  crushed  tomatoes 

or  4  tomatoes,  peeled  and     i 

chopped 
1  teaspoon  salt 
V2  teaspoon  pepper 
1  bag  (16  oz.)  frozen  whole  kern'' 

corn 
1  package  (10  oz.)  frozen 

lima  beans 
1  package  (10  oz.)  frozen  cut  ok^ 

In  Dutch  oven  combine  chicken,  wa\ 
I  broth,  celery,  onions,  green  pepper,  g 
I  lie,  parsley,  tiiyme,  Worcestershire  sauc 
hot  pepper  sauce,  tomatoes,  saltandp^ 
per  Bring  to  a  boil.  Reduce  heat;  covt, 
simmer  1  hour  Remove  chicken  and 
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WOZENCONCENrWTED 

ORANGE  JUICE 


Only  Minute  Maid, 
buntiy  Stjie  Orange  Juice 
ould  cook  up  a  sweepstakes  like  tfiis. 

nter  the  Minute  Maid  Countr)^  St>4e  Kitchen  Sweepstakes  and  \vin  new  GE  appliances. 


Win  one  of  the  Grand  Prizes 
he  Minute  Maid  Country 
le  Kitchen  Sweepstakes  and 
:  makers  of  Minute  Maid  will 
your  kitchen  with  five  new 
neral  Electric  appliances: 

iRAND  PRIZES 

E  Refrigerator/Freezer 

E  Range/CX'en 

E  Dishwasher- 

E  Microwave  Oven 

E  Trash  Compactor 

(^nd  the  makers  of  Minute  Maid 

^iNnng  away  more  than  200 

;r  prizes,  too: 

FIRST  PRIZES 

Refrigerator/Freezers 

SECOND  PRIZES 

Microwave  Ovens 

)  THIRD  PRIZES 

Food  Processor/Blenders 

)  FOURTH  PRIZES 

Goffeemakers 


It's  a  great  sweepstakes  from  a  great  tasting  orange  juice:  Minute 
Maid  Country  Style,  the  orange  juice  with  juicy  bits  of  orange  in  it, 
just  as  if  you  squeezed  it  yourself. 

To  enter,  just  send  in  the  entry  form  below.  And  soon  you  just 
may  find  yourself  making  Minute  Maid  Country  Style  Orange  Juice 
in  a  kitchen  of  new  GE  apphances.  (See  rules  below  for  details.) 

OFFICIAL  RULES:  L  No  purchase  necesMry  to  enter  Uie  sweepstakes.  To  enter  complete  and  mall  the  entry  form  or  print  your  name,  address  and  zip  code  on  a  3"  X 
5"  piece  ol  paper  Each  entry  must  l>e  accompanied  liy  the  words  "Minute  Maid  Frozen  Concentrated  Orange  Juice"  hand  lettered  on  a  plain  3"  X  5"  piece  of  paper. 
Machine  duplicate  or  mechanically  reproduced  entries  will  l>e  declared  void  Mail  to:  Country  Style  Kitchen  Sweepstakes.  PO  Sox  82313.  St.  Paul.  MN  S5182.  2. 
Enter  as  ollen  as  you  wish,  but  each  entry  must  be  mailed  separately  postmarked  by  November  15, 1935.  and  received  by  l}ecember  2.  1985  3.  All  winners  will  be 
selected  in  a  random  drawing  conducted  by  an  indepen- 
dent judging  Ofganizalion  whose  decisions  are  Tnal.  Limit  ^  —  ^—  —  ^^  ^—  R.NTRY  KORlVf  ~~  ^~  ""~  ^~  ~"~  ~~l 
one  (1)  prize  per  family  or  address  All  prizes  will  be    |  uii  a  iv»  »  v^^^t*  | 

awarded  Taxes.  11  any  are  the  sole  responsibility  ol  Ihe 
winner  Prizes  are  nontransferable  No  substitutions  per- 
mitted. To  enter  an  individual  must  be  18  yrs..  or  older 
Total  retail  value  of  all  prizes  is  approximately  S65.000  00. 
A  total  ol  235  winners  will  be  chosen  for  all  prizes  4. 
This  sweepstakes  is  open  to  all  residents  ol  the  United 
Slates  except  employees  and  their  families  ol  The  Coca 
Cola  Company  its  subsidiaries,  afhliates.  advertising 
agencies,  and  judging  organizations.  Void  wherever  pro 
hibited  or  restricted  by  law.  All  Federal,  state  and  local 
laws  and  regulations  apply  Odds  of  vrinning  are  depend 
ent  upon  Ihe  number  ol  entries  received  5.  For  a  list  ol 
winners,  send  a  stamped,  sell-addressed  envelope  to 
"Country  Style  Kitchen  Sweepstakes"  Winners.  PC  Box 
82359.  St.  Paul.  MN  55182,  6.  Prize  winners  may  be 
required  to  sign  a  statement  permitting  use  of  prize 
winner's  name  and/or  picture  lor  promotional  purposes 

and  waiver  ol  liability  ^-  ^^  ^—  ^^  ^^  ^^  ^^  ^^  —  ^—  ^^  ^—  -^  "-^  •^—  ^—  — ^ 

"Minute  Maid"  is  a  registered  trademark  of  The  Coca-Cola  Company.  "GE"  and  ®  are  registered  trademarks  of  General  Electric  Company. 


The  Minute  Maid 

Country  Style  Kitchen 

Sweepstakes 


Name 


Address 


City 


State 


Zip 


cool.  Remove  meat  from  bones  and  return 
to  Dutch  oven;  discard  bones.  Add  corn, 
lima  beans  and  okra.  Simmer  30  minutes. 
Makes  8  servings,  about  300  calories  and 
4. 7  grams  fat  each. 

Light  Macaroni 
and  Clieese 

2  tablespoons  diet  margarine 

3  tablespoons  flour 

2V2  cups  low-fat  milk  (1%  milkfat) 
2  teaspoons  prepared  mustard 
Va  teaspoon  salt 
Dash  pepper 
Dash  nutmeg 
1  Va  cups  (about  6  oz.)  grated 
Jarlsberg  cheese 
8  ounces  elbow  macaroni, 
cooked  according  to 
package  directions 
2  tablespoons  grated  Parmesan 
cheese 

P\  reheat  oven  to  375°F.  In  small 
saucepan  melt  margarine.  Remove 
from  heat;  blend  in  flour.  Add  milk, 
mustard,  salt,  pepper  and  nutmeg.  Heat, 
stirring  constantly,  until  sauce  is  thickened. 
Stir  in  cheese:  heat  until  melted.  In  2-quart 
casserole  combine  sauce  and  macaroni; 
top  with  Parmesan.  Bake  35  minutes  or 
until  browned.  hAakes  6  servings,  about 
330  calories  and  12. 1  grams  fat  each. 

Pork  in  Orange- 
Mustard  Sauce 

1 V2  pounds  lean  pork  loin,  cut 
into  1'inch  cubes 

1  onion,  sliced 

2  garlic  cloves,  chopped 
1  Vi  cups  orange  juice 

2  tablespoons  country-style 

mustard 
Va  teasfioon  satt 
Vz  pound  carrots,  sliced 

(about  1  Va  cupsj 
V2  pound  shredded  cabbage 

(about  2  cups) 

in  large  skillet  brown  pork  15  minutes. 

I  Add  onion  and  garlic;  cook,  stirring  fre- 
tquently,  until  onion  is  slightly  wilted. 

In  2-cup  glass  measure  combine  or- 
ange juice,  mustard  and  salt.  Add  to  skillet 
with  carrots  and  cabbage.  Cover  and  cook 
over  medium  heat  30  minutes.  Uncover 
and  simmer  10  minutes,  flakes  6  servings, 
about 250  calories  and  8.7  grams  fat  each. 

Calorie-Cutting 
Pot  Roast 

1  tablespoon  corn  or 
safflower  oil 

160 


3  pounds  lean  top  round  roast 
1  cup  beef  broth 

1  cup  dry  red  wine 

2  garlic  cloves,  minced 
1  teaspoon  salt 

Va  teaspoon  pepper 

1  bay  leaf 

Vz  teaspoon  thyme 
7  carrots,  divided 
6  medium  onions,  divided 

4  potatoes,  peeled  and  quartered 

In  large  saucepot  or  Dutch  oven  heat  oil; 

M  brown  roast  on  all  sides.  Remove  from 
I  pot.  Pour  off  any  fat;  wipe  pot  with  paper 
towel.  Return  roast  to  pot  with  broth,  wine, 
garlic,  salt,  pepper,  bay  leaf  and  thyme. 
Grate  3  carrots  and  chop  3  onions.  Add  to 
pot.  Cover  and  simmer  2  hours. 

Halve  remaining  4  carrots  and  quarter 
remaining  3  onions;  add  with  potatoes  to 
pot.  Continue  simmering  until  vegetables 
are  tender,  about  1  hour  more.  With  slotted 
spoon  transfer  meat,  onions,  potatoes  and 
carrots  to  serving  platter  Skim  off  all  fat 
from  drippings.  Puree  drippings  and  serve 
with  roast.  I^akes  6  servings,  about  400 
calories  and  7.3  grams  of  fat  each. 

Cran-Apple  Crisp 

2  medium  tart  apples,  sliced 
(about  3  cups) 
cups  cranberries 
tablespoons  orange  juice 
tablespoon  grated  orange  peel 
cup  all-purpose  flour 
Vb  cup  quick  oats,  uncooked 
Va  cup  firmly  packed  brown 
sugar 
teaspoon  cinnanton 
teaspoon  nutmeg 
tablespoons  corn  or 

safflower  oil 
Low-fat  plain  yogurt 

P\  reheat  oven  to  375°F.  In  medium 
bowl  combine  apples,  cranberries, 
orange  juice  and  peel.  Place  in  IV2- 
quart  shallow  baking  dish. 

In  medium  bowl  combine  flour,  oats, 
brown  sugar,  cinnamon,  nutmeg  and  oil 
until  crumbly  Sprinkle  over  apple  mixture. 
Bake  25  minutes  or  until  apples  are  tender 
and  topping  is  golden.  Serve  warm  with 
yogurt,  flakes  6  servings,  about  185  calo- 
ries and  7.4  grams  fat  each. 

Chocolate  Pudding 

V3  to  V2  cup  sugar 

Va  cup  unsweetened  cocoa 

2  tab/espoons  plus  1  teaspoon 

cornstarch 
Vb  teaspoon  salt 
2  cups  skim  milk  or  canned 

evaporated  skim  milk 
1  teaspoon  vanilla  extract 
1  tablespoon  diet  margarine 


IV2 
2 
1 

V3 


1 

Va 

2 


in  medium  saucepan,  using  wire  v. 

I  stir  together  sugar,  cocoa,  cornsta  .1 
land  salt.  Slowly  add  milk,  stirring  l  ti 
well  combined.  Cook  and  stir  over  medi  rf 
heat  until  mixture  boils.  Cook  2  mine  f 
more,  stirring  constantly 

Remove  from  heat;  stir  in  vanilla  c  s 
margarine  until  melted.  Spoon  into  serv  y 
bowl  or  4  individual  dessert  dishes;  cc  e 
surface  with  plastic  wrap.  Cool;  refric  ■^ 
ate.  flakes  4  servings,  about  150  caloi  a 
and  2.9  grams  fat  each.  : 

Helen  S.  Hintz  is  a  consulting  nutritior  t 
whose  particular  concern  is  consumer  <  ^ 
ucation  about  good  eating.  j 


SEPTEMBER  RECIPE  INDEX 


Here  is  a  listing  of  recipes  appearing  in  this  issue,  includir 
those  from  the  JoumaJ  kitchen  and  ad\-ertisemenls. 


DESSEBTS 


Apple-Date  Squares  p  U2 

Apples  Flambi;  p  142 

Apple-Pear  Pizza  p  142 

Banana  Cake  V^Hth  Peanut  Butter  Icing  p.  141 

Chocolate  Malt  Cake  p  142 

Chocolate-Pear  Bread  Pudding  p  142 

Chocolate  Pudding  p  160 

Cran-Apple  Crisp  p  160 

Creme  Anglaise  p  144 

Double  Fruit  Fantastique  p  170 

Get  Nuts  Citrus  Cups  p  140 

Hono  Lulu's  p  141 

Hot  Pear  Souffle  p  144 

Irish  Baked  Apples  p  142 

Lemon  Sponge  With  Berry  Sauce  p  154 

Lite  'N'  Luscious  Cheesecake  p  158 

Magic  Cookie  Bars  p  174 

Pear  'n*  Cheese  Brown  Betty  p  144 

Pear-Pistachio  Dumplings  p  144 

Poppy  Seed  Ice  Cream  p  78 

Strawberry  Ice  Cream  p  141 

Strawberry  Supreme  Pie  p  170 

Tiramisu  p  156 

ENTtEtS 

All-In-One  Pizza  p  156 

Beef  Fiesta  Casserole  p  138 

Beef-Tomato  Stir-Fry  p  158 

Brunswick  Stew  p  158 

Calone-Cutting  Pot  Roast  p  160 

Catch-Of-The-Day  Dinner  p  177 

Cheesy  Brunch  Pizza  p  161 

Chili  Con  Came  p  158 

Couscous  p  154 

Enchilada  Tortes  p  150 

Fettuccine  With  Shrimp  Sauce  p  154 

Glazed  Ham  p  138 

Grilled  Flounder  Fillets  p  154 

Heat  A  Pita  p  172 

Herb  Batter  Fried  Chicken  p  108 

Herbed  Baked  Flounder  p  158 

Herbed  Lamb  Chops  p  78 

Light  Macaroni  And  Cheese  p  160 

Linguine  Florentine  p  156 

Marinated  Chicken  Kabobs  p  ISO 

Orange  Sole  p  150 

O^-en-Fried  Chicken  Parma  p  138 

Pizza  Roll  p  154 

Pork  in  Orange-Mustard  Sauce  p  160 

Savor  A  Salmon  pl73 

Steam  A  Stalk  p  173 

Sunburst  Stir-Fry  p  81 

Thco  Pie  p  137 

Turkey  Loaf  Piquante  p  158 

Walnut  Chicken  p  63 

Zucchini  And  BrouTi  Rice  Casserole  p  156 

Zucchini-Tomato  Bake  p  138 

MISCEUANEOOS 

French  Onion  Dip  p  49 

Harissa  p  154 

Quick  'n'  Easy  Whole  Wheat  Rolls  p  140 

Swiss  Vegetable  Dip  p  49 

Zesty  Carrot  Salad  Dressing  p  156 

SIDE  DISHES 

Bourbon  Baked  Beans  p  13S 

Broccoli-Cauliflower  Toss  p  138 

Com  Salad  p  140 

Crisp  Cool  Carrots  p  140 

Cucumber  Salad  p  140 

Favonte  Scalloped  Potatoes  p  138 

T^bbouleh  With  Tbfu  p  156 

IVopical  Spinach  Salad  p  81 

Zucchini  With  Red  Pepper  and  Onion  p  78 


-  h- 

I 


UDIES'  HOME  JOURNAL  •  SEPTEMBER  198E 


BI5QUICK. 
HOMEMADE  MADS  SIMPLE. 


The|iicker...the  beHer. 


V   ^^ 


1y 


i^l§i&5 


Shout's  best,  because  it's  ttiicker, 
to  concentrate  more  cleaning  power 

on  ttie  stain  SNOUT  IT  OUT! 


e  19S5  S.C.  Johnson  &  Soa  Inc. 


K/OTHARINE  HEPBURN 

continued  from  page  124 


-r 


and  played  together  at  home. 

Dr.  Hepburn  firmly  believed  that  «1 
ercise  was  the  sure  road  to  health.  To  | 
Jr.,  attempted  valiantly  to  overcome  1 
illness  with  a  rigorous  athletic  re] 
men.  Any  small  achievement  in  tl 
area  brought  him  instant  appro\ 
from  his  father,  but  Kate  was  the  nat 
ral  athlete. Mrs.  Hepburn's  objective,  ^ 
the  other  hand,  was  to  get  her  childr 
to  exercise  their  minds.  Meals  becar 
a  forum  for  lively  debate.  At  this  tin: 
she  was  also  spearheading  a  new  cai 
paign  to  inform  women  that  birth  co 
trol  was  practicable. 

As  a  surgeon,  Dr.  Hepburn  pre 
pered.  The  Hepbums  also  had  foi 
more  children — two  boys  emd  two  girl 
With  their  five  servants,  in  1917  tl 
family  moved  to  a  larger  house  in  Har 
ford  and  also  built  Fenwick,  a  ramblir 
wooden  summer  cottage  on  the  wate 
front  of  Fenwick  Point,  in  Old  Sa 
brook,  Connecticut.  By  the  end  of  tt 
first  summer  at  Fenwick,  Tom,  J: 
showed  tremendous  progress,  and  upc 
his  return  to  Hartford,  he  was  able  ( 
enter  school.  Kate  was  also  enrolled. 

Tom  became  an  honor  student  and 
good  athlete,  and  by  the  time  he  wz 
fifteen,  he  had  won  his  colors  on  th 
football  team.  As  graduation  a] 
proached,  his  father  made  plans  fcf' 
him  to  enter  Yale  as  a  medical  studer 
the  next  autumn.  But  in  that  spring  ( 
1921,  Tom  was  not  sure  he  wanted 
career  in  medicine,  and  despite  th 
freethinking  tradition  of  the  Hepbur 
household.  Dr.  Hepburn  was  not  a 
easy  man  to  convince. 

Two  days  after  Easter  Sunday  of  ths 
year,  Mrs.  Hepburn  boarded  a  train  t 
New  York  with  Tom  and  Kate  to  visit  aj 
old  friend,  Mary  Towle.  Kate  and  Tbn 
immediately  took  to  both  the  dynami; 
Miss  Towle  and  New  York — so  much  9, 
that  they  implored  their  mother  to  le- 
them  stay  on  until  Sunday  morning,  al' 
though  she  was  returning  to  Hartford  01, 
Thursday.  She  agreed. 

On  Saturday  evening,  Tom  played  hii 
banjo  for  Mary  Towle.  Kate  and  some  0; 
"Aunt  Mary's"  young  friends,  withoui 
malice,  teased  the  young  man  for  bein§ 
"romantic."  He  stopped  playing  and  re 
mained  somewhat  withdrawn  the  resi 
of  the  evening.  The  next  morning,  aftei 
helping  Mary  Towle  prepare  breakfast 
Kate  ran  upstairs  to  fetch  Tom.  The 
door  to  his  room  was  closed. 

She  knocked  and  then  pushed  thei 
door  open.  The  bed  had  been  slept  in.^ 
but  Tom  was  nowhere  to  be  seen.  Where 
could  her  brother  be?  On  her  way  up 
stairs,  she  had  passed  a  bathroom,  an 
its  door  was  slightly  ajar.  She  went  back 
to  the  door  then,  looked       (continued, 
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JUSTTRYTHIS. 


Try  this  new  Reynolds  Cooking  Fold.  It's  a  fast,  easy  way  to  prepare 
delicious,  healthy  meals  that  are  less  caloric  and  lower  in  cholesterol. 

Place  individual  portions  of  uncooked  chicken  (or  fish)  on  a  sheet 
of  Heavy  Duty  Reynolds  Wrap®  aluminum  foil,  about  twice  the  size  of 
this  ad.  Add  spices  to  taste,  add  vegetables  and  one  tbsp.  each  of  water 
and  margarine.  Fold  the  sheet  over,  just  as  you  see  indicated  here.  Then 
fold  each  of  the  edges  twice,  leaving  a  little  room  in  the  package  for  the 
steam  to  expand.  Now  place  it  on  a  pan  and  pop  it  into  a  450°F  oven  for 
18  minutes.  When  its  done,  open  the  package  by  cutting  an  "X"  through 
the  top  of  the  foil  and  unfold  your  fabulous  meal. 

Try  the  new  Reynolds  Cooking  Fold.  And  just  try 
cooking  better. 


Reynolds  Wrap 


CJ2> 


Reynolds  Wrap' 
wraps  right. 


o 

5 


8  K 


N 


For  FREE  Reynolds  Cooking  Fold  Recipes,  write: 

The  Reynolds  Wrap  Kitchens,  Dept.  A-8.  RO.  Box  27003.  Richmond,  VA  23261. 


KATHARINE  HEPBURN 

continued 

inside  and  screamed  for  help:  Her 
brother's  body  hung  from  a  noose  made  of 
a  curtain  tie  attached  to  a  ceiling  beam. 

Mary  Towle  came  in  a  matter  of  mo- 
ments. Frantically,  she  and  Kate  at- 
tempted to  untie  Tom.  But  when  they 
couldn't,  Mary  Towle  ran  to  call  for 
help  while  Kate,  knowing  that  her 
brother  was  dead,  nonetheless  grabbed 
his  cold,  stiff,  pajama-clad  body  and 
lifted  him  as  high  as  she  could  so  that 
the  noose  would  not  pull  at  his  neck. 
Kate  was  sobbing  and  still  holding  him 
clear  of  the  floor  when  a  doctor  arrived, 
ten  minutes  later. 

A  telegram  was  instantly  sent  to  Dr 
and  Mrs.  Hepburn  in  Hartford.  By 
nightfall,  they  were  in  New  York,  deep 
in  shock. 

That  Monday  morning  The  New  York 
Times  ran  the  story  in  its  first  section. 
The  Hartford  Courant  gave  the  tragedy 
lurid  front-page  coverage:  "dr.  Hep- 
burn's SON,  FIFTEEN,  HANGS  HIMSELF 
WHILE  VISITING  IN  NEW  YORK — DEAD 
BODY  SWINGING  FROM  CUIH'AIN.  FOUND 
BY  SISTER  IN  HOME  OF  AUNT.  DESPON- 
DENCY SUSPECTED."  Katharine  Hep- 
burn's war  against  the  press  had  begun. 

The   family   crisis   had   severe   and 


long-lasting  effects  on  Kate.  Depres- 
sion set  in,  her  schoolwork  suffered  and 
she  found  the  company  of  her  peers 
even  more  difficult  than  before.  Her 
parents  seldom  left  her  "Whenever  I 
needed  them,  they  were  there,"  she 
later  recalled.  "They  weren't  out,  they 
didn't  have  other  dates — they  were 
there.  They  were  a  source  of  infinite 
strength." 

Kate,  now  the  eldest  child,  took 
much  of  the  responsibility  for  her 
brothers  and  sisters.  Knowing  how 
much  Tom's  athletic  prowess  had  meant 
to  Dr  Hepburn,  she  tried  hard  to  take 
his  place.  Nothing  pleased  her  more 
than  to  walk  beside  her  father  on  a 
wintry  day,  in  little  more  than  a  sweat- 
er, battling  the  elements  to  keep  up 
with  his  brisk  stride.  As  she  grew  clos- 
er to  her  father,  the  pain  of  Tom's  death 
began  to  ease. 

"Marriage  is  not  a  natural  state" 

At  some  point  during  her  first  two 
years  at  Bryn  Mawr,  the  same  exclusive 
women's  college  near  Philadelphia  her 
mother  had  attended,  Kate  decided  to 
be  an  actress.  She  soon  appeared  in 
lead  roles  in  two  plays. 

At  a  dance,  during  her  last  year  at 
school,  Kate  met  a  young  man:  Ludlow 
Ogden  Smith.  He  was  twenty-nine  and 


■:0 


tall,  with  a  matinee  idol's  profi 
Luddy  was  the  product  of  wealthy  p< 
ents  and  exclusive  boarding  schools.  ] 
possessed  a  sophistication  that  Kg 
found  attractive.  And  strong,  dynan 
women  appealed  to  him.  ; 

In  Luddy,  Kate  found  an  attenti' 
escort,  an  amusing  companion,  a  syi 
pathetic  friend  and  a  man  who  wou 
never  stand  in  the  way  of  her  career.  ( 
December  21,  1928,  Kate  and  Lud( 
were  quietly  married  at  her  paren'  ^^ 
home.  Because  Kate  had  guarded  h  -«'"' 
privacy  fiercely  since  the  time  of  Ton 
death,  no  announcement  was  printed t 

Marriage,  Kate  had  frequently  sai 
was  not  a  natural  state.  Her  early  deffi 
cation  to  her  younger  brothers  and  si 
ters  had  satisfied  any  need  she  migli§'* 
have  had  for  mothering.  And  marriaj 
would  interfere  with  the  pursuit  of  h< 
career  Kate  did  not  appear  to  be  i 
much  in  love  with  Luddy  that  her  heaK 
might  overcome  her  reason.  So  why  di  i* 
she  marry,  especially  as  he  did  nc 
seem  to  be  head-over-heels  in  love  wit^ 
her    either?    They    were    wonderful]' 
good   friends.    Luddy   was   coming  t 
terms  with  his  society  mother,  his  ow- 
sexuality  and  his  lack  of  a  need  to  ear' 
a  living,  and  Kate  showed  a  protectiv#i!0 
interest  in  him.  Perhaps  he  filled  he;  i? 
brother  Tom's  place  in  her  life,  and  sh' 
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WHY  SETTLE  FOR 
A  300  CALORIE  ENTREE . . . 


:ipated  being  able  to  help  him  con- 
problems  similar  to  those  that  had 
whelmed  Tom. 

'ter  a   short  honeymoon   in   Ber- 

a,  they  looked  at  houses  on  Phila- 

hia's  Main  Line  while  they  stayed 

1  Mrs.  Smith  at  Sherreden,  the  fam- 

lavish  estate.  Kate  later  admitted 

ng  herself,  "What  am  I  doing?  I 

dn't  live  here!"  They  decided  in- 

d  to  take  a  small  walk-up  on  East 

■ty-ninth  Street,  in  New  York  City, 

re  Luddy  joined  Kate  on  weekends. 

claimed  he  "was  swell  about  it."  It 

been   reported   that   the   Ludlow 

ths  were  living  together  platoni- 

y.  But  Luddy's  presence — however 

onic — in  Kate's  life  proved  a  deter- 

,  to  men  who  might  be  attracted  to 

It  meant  she  did  not  have  to  play 

■  er   the   flirt   or    the    cool    virgin. 

dy,  or  .rather  the  knowledge  that 

had  a  husband,  had  liberated  her 

ate    by    then    had    become    great 

nds  with  Laura  Harding,  a  lean, 

I  etic  blond  from  New  Jersey.  Laura 

I  heir  to  the  American  Express  for- 

\i  and  had  hopes  of  a  stage  career, 

•igh  she  had  never  appeared  in  a 

'  when  she  and  Kate  met  at  the 

:lio  of  their  drama  coach.  The  two 

ing  women  decided  to  put  in  a  sea- 

with  the   summer  stock  theater 


company  in  Stockbridge,  Massachu- 
setts. With  his  marriage  to  Kate  exist- 
ing in  name  only,  Luddy  planned  to 
visit  on  weekends  and  seemed  to  have 
no  objection  to  his  wife's  sharing  a  room 
with  Laura.  The  two  women  got  to 
know  each  other  very  well  over  the 
summer  Laura  could  get  Kate  to  agree 
to  rather  childish  pranks  on  fellow 
company  members.  With  Laura,  Kate 
seemed  to  regain  some  of  the  sense  of 
camaraderie  she  had  experienced  with 
her  brother  Tom. 

Soon  after,  Kate's  Broadway  career 
began.  She  rented  a  townhouse  on  East 
Forty-ninth  Street  for  $100  a  month. 
Laura,  whose  taste  she  trusted,  deco- 
rated the  house  for  her,  turning  the 
basement  rooms,  which  were  off  the 
rear  garden,  into  a  comfortable  and 
charming  apartment  for  Luddy.  He  had 
his  own  private  entrance  on  Forty- 
eighth  Street. 

After  each  Saturday  night  performance, 
Kate  would  go  to  West  Hartford  (a  three- 
hour  drive),  and  she'd  return  to  New  York  on 
Monday  morning.  Laura  and  Luddy  often 
went  with  her  Home  was  still  where  Kate 
felt  most  complete  and  accepted. 

In  1932,  halfway  through  the  run  of 
her  latest  play,  The  Warrior's  Husband, 
a  Holl3rwood  agent  named  Leland  Hay- 
ward  began  to  court  Kate  as  a  client. 


He  thought  Kate's  distinctive  personal- 
ity and  striking  looks  would  best  be 
displayed  on  film. 

As  fate  would  have  it,  David  O.  Selz- 
nick,  at  RKO,  was  struggling  with  the 
casting  of  the  daughter  in  the  film  ver- 
sion of  Clemence  Dane's  A  Bill  of 
Divorcement.  The  role  would  prove  to 
be  pivotal. 

Hayward  got  word  of  the  problem 
and  convinced  George  Cukor,  who  was 
directing  the  picture,  to  see  a  screen 
test  Kate  had  done.  Cukor  was 
stunned.  "She  had  a  very  definite 
knowledge  of  and  feeling  for  the  cam- 
era," Cukor  recalled.  "She  was  quite 
unlike  anybody  I'd  ever  seen." 

On  Thursday,  June  30,  1932,  Kate 
received  a  telegram  from  Hayward  tell- 
ing her  that  not  only  would  RKO  meet 
her  demand  of  $1,500  a  week  (she  had 
insisted  that  she  would  go  to  Holly- 
wood only  on  a  star's  salary)  but  that 
she  was  also  to  leave  for  California  on 
Sunday  to  appear  opposite  John  Bar- 
rymore  in  A  Bill  of  Divorcement. 

"A  star  is  bom" 

No  one  in  HoUj^wood  knew  what  to  think 
of  Kate.  Selznick,  recalling  Kate's  first 
film,  said  that  "everybody  was  shocked 
silly.  The  world  knows  that  startling 
Hepburn  face  now,  but        (continued) 
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KffiTHARINE  HEPBURN 

continued 

»n  she  first  appeared  on  the  RKO 

there  was  consternation.  'Ye  gods, 
i  horse  face!'  they  cried.  As  the 
'ie  started,  you  could  feel  the  au- 
ice's  bewilderment.  But  very  early 
the  picture  there  was  a  scene  in 
ch  Hepburn  just  walked  across  the 
Ti,  stretched  her  arms  and  then  lay 
;he  floor  in  front  of  the  fireplace.  It 
nds  very  simple,  but  you  could  feel 
excitement.  In  those  few  simple  feet 
Im,  a  star  was  born." 
elznick  decided  RKO  would  pick  up 
;e's  option.  Generally,  when  Kate 
;  working,  Laura,  who  had  joined 
;e  on  the  journey  west,  was  right  on 
set.  In  the  evenings,  Kate  remained 
ne  while  Laura  went  out  with  her 
it  Coast  friends.  A  day  seldom 
sed  without  Kate's  calling  her  par- 
3.  One  time.  Dr.  Hepburn  asked 
it  Kate  did  with  her  salary.  She  re- 
d  that  she  had  spent  it  all.  Dr.  Hep- 
n  was  furious  and  insisted  that  she 
d  her  checks  to  him;  he  would  give 
an  adequate  allowance.  Kate 
ged,  although  it  was  an  odd  re- 
nse  for  a  married  woman, 
late  began  to  score  triumphs  and 
1  her  first  Academy  Award  in  1933, 
Morning  Glory.  But  later  that  year, 
m  of  bad  luck  started  when  she  took 
reak  from  Hollywood  to  appear  on 

Broadway  stage  in  The  Lake.  The 
/  was  a  disaster,  prompting  Dorothy 
ker  to  write  the  famous  barb:  "She 

the  gamut  of  emotion  from  A  to  B." 
er  fifty-five  torturous  performances, 

play  closed.  Shortly  thereafter, 
;e  obtained  a  divorce  from  Luddy 
)ugh  they  were  to  remain  good 
nds).  The  decree  read:  "Deep  dis- 
eement  as  to  life,  incompatibility  of 
racter  and  separation  for  more  than 
ee  hundred  days  at  a  time."  Kate 
jrned  to  Hollywood. 
Jnfortunately,  bad  luck  continued, 
hough  her  reviews  continued  to  be 
lerally  favorable,  her  films  were  re- 
ded as  mediocre.  As  filming  of 
nging  Up  Baby  neared  completion 

1938,  The  Independent  Theatre 
ners  Association  published  the 
nes  of  performers  who  were  con- 
sred  "box-office  poison."  Kate's  name 

the  list.  RKO,  to  whom  she  was  still 
ier  contract,  took  the  verdict  on 
te  very  seriously.  The  studio  wanted 
get  rid  of  her  and  succeeded.  After 
years  in  Hollywood,  Katharine 
pburn  was  coerced  into  buying  out 

•  contract  for  $220,000.  She  packed 

•  bags  and  headed  back  east  to  Fen- 
:k.  Guarding  her  privacy  with  her 
lal  ferocity,  she  refused  to  talk  about 
-  departure  from  Hollywood  or  her 
est     romance,     with     millionaire 


Howard  Hughes. 

Hughes  had  met  Kate  nearly  two  years 
before,  when  she  was  on  location  shooting 
Sylvia  Scarlett.  He  was  an  RKO  backer 
and  executive,  and  although  Kate's  ini- 
tial reaction  was  not  favorable,  he  started 
sending  her  flowers.  And  she  began  to 
see  him,  considerably  revising  her  first 
impression.  Speculation  grew  that  they 
would  marry. 

Hughes  visited  Kate  quite  often  in  the 
summer  of  1938,  sometimes  dramat- 
ically. On  July  10,  five  thousand  spec- 
tators had  gathered  in  New  York  to  wit- 
ness Hughes's  takeoff  on  a  flight  to 
break  Charles  Lindbergh's  transatlantic 
speed  record.  Minutes  after  the  aircraft 
lifted  off  the  ground  and  started  across 
Long  Island,  the  plane's  wings  dipped 
over  Fenwick  as  Kate  stood  on  the  pier 
and     enthusiastically    waved    Hughes 
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on.  He  soon  seemed  even  more  intent 
on  marrying  her 

The  summer  progressed  with  no 
worthwhile  offers  from  Hollywood,  but 
playwright  Philip  Barry  came  to  visit 
Kate  at  Fenwick  with  another  kind  of 
offer:  a  chance  to  redeem  herself  on 
stage.  The  play  Barry  had  in  mind  was 
The  Philadelphia  Story. 

Hughes  offered  to  finance  the  new 
play  even  before  he  read  it.  Kate  asked 
her  father  what  he  thought,  not  only  of 
her  returning  to  the  stage  but  also  of 
her  buying  a  part  interest  in  the  pro- 
duction. Dr.  Hepburn  told  her,  "The 
most  precarious  of  all  investments  is  a 
theatrical  venture."  Then  he  tapped 
the  script.  "But  this  one  might  be  it." 

Kate  put  up  a  quarter  of  the  produc- 
tion costs  for  a  one-quarter  interest  in 
the  stage  profits.  She  also  bought  the 
screen  rights  from  Barry  for  $25,000. 

As  opening  night— March  28, 1939— 
approached,  Kate  grew  increasingly 
nervous.  She  still  regarded  New  York 
as  the  enemy,  and  even  during  her 
opening-night  performance,  she  was 
certain  of  failure. 

She  could  not  have  been  more  mis- 


taken. The  play  and  her  performance 
were  a  hit.  Within  a  few  days,  Kate 
received  an  offer  from  MGM  of  $175,000 
for  film  rights  with  an  additional 
$75,000  for  her  to  star. 

By  this  time,  Howard  Hughes  had 
tired  of  pursuing  her  and  had  turned  to 
a  succession  of  other  women.  Still,  he 
remained  a  close  friend  and  business 
partner.  Kate  returned  to  Hollywood 
with  a  contract  in  her  hand  and  a  new 
zest  for  life. 

"Ill  cut  you  down  to  my  size" 

Kate's  heart  was  set  on  Spencer  Tracy 
playing  opposite  her  in  the  film  version 
of  The  Philadelphia  Story.  (The  role 
eventually  went  to  Gary  Grant.)  Now 
in  her  mid-thirties,  she  had  never  met 
him  but  respected  him  more  than  any 
other  film  star  MGM  had  released  four 
Tracy  films  in  a  period  of  six  months, 
and  although  Tracy  was  free,  the  studio 
said  he  needed  time  off  and  refused  to 
let  him  do  the  film. 

Tracy,  on  the  other  hand,  had  not  seen 
any  of  Kate's  films  before  they  teamed  up 
for  the  first  time,  in  Woman  of  the  Year. 
When  he  was  asked  to  do  the  picture,  in 
1941,  he  requested  a  screening  of  The 
Philadelphia  Story,  which  had  just 
been  completed.  He  thought  the  lady 
was  "a  damn  fine  actress." 

Tracy  and  Kate  met  soon  after  that. 
Kate  had  just  come  from  a  meeting 
with  some  top  MGM  executives.  To  look 
as  imposing  as  possible  for  the  meet- 
ing, she  wore  built-up  shoes  (which  in- 
creased by  four  inches  her  already  con- 
siderable height  of  five  feet  seven  inches) 
and  piled  her  hair  on  top  of  her  head. 
When  she  unexpectedly  met  five-foot- 
nine-inch  Tracy  in  the  commissary  that 
afternoon,   her  first  words  were,  "I'm 
afraid  I'm  a  little  tall  for  you,  Mr  Tracy." 
Tracy  stared  at  her,  and  then  a  smile 
softened  his  strong,  broad  jaw.  "Don't 
worry.  Miss  Hepburn,"  he  replied.  "I'll 
cut  you  down  to  my  size." 

In  the  early  stages  of  their  working 
together,  life  seemed  to  imitate  fiction. 
Describing  Tess  Harding,  the  character 
she  portrayed  in  Woman  of  the  Year, 
Kate  told  a  reporter,  "I'm  alive,  alert, 
enthusiastic — and  also  egotistical.  I 
love  Spencer,  but  I  won't  give  up  too 
much  of  myself  to  him.  I  try  to  domi- 
nate him.  I  almost  lose  him."  In  real 
life,  too,  Kate,  a  talented  and  finan- 
cially independent  woman,  had  fallen 
in  love  with  Ti-acy,  a  strong,  stubborn 
man  with  principles  as  unbending  as 
her  own.  And  in  the  beginning,  her  love 
for  Tracy  was  stronger  than  his  for  her 
She  could  easily  have  lost  him. 

Most  of  her  close  friends  advised  her 
against  having  an  affair  with  Tracy. 
They  saw  it  as  a  no-win  situation  at 
best.  He  was  still  married  to  his  wife, 
Louise,  and  his  deep  (continued) 
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KflTHARINE  HEPBURN 

continued 

commitment  to  Catholicism  meant  di- 
vorce would  never  be  possible.  What's 
more,  Louise  Tracy  was  in  the  public 
eye,  as  a  crusader  for  deaf  children  (one 
of  their  two  children  had  been  bom 
deaf).  Tracy  could  not  desert  his  wife 
without  great  harm  to  his  image.  If 
Kate  chose  to  continue  her  relationship 
with  Tracy,  she  would  have  to  accept 
the  secrecy  it  would  involve. 

For  Kate,  these  restrictions  only  en- 
hanced the  idea  of  an  affair  Ironically, 
an  affair  let  her  command  the  privacy 
she  craved.  The  press  would  be  in  her 
corner  because  the  good  deeds  and  ad- 
mirable achievements  of  Mrs.  Spencer 
Tracy  intimidated  even  the  most  vo- 
racious columnists.  And  Tracy's  ob- 
vious entrapment  in  a  marriage  in 
name  only  made  the  gossip  scribes  sym- 
pathetic to  his  predicament.  By  the  time 
Woman  of  the  Year  was  finished,  noth- 
ing could  have  stopped  the  affair  from 
going  forward.  Kate  was  deeply  in  love, 
and  Tracy  saw  in  her  all  the  answers  to 
his  unhappy  personal  life:  a  woman 
who  could  share  his  work  and  would  be 
willing  to  accept  him  on  his  terms. 

For  a  short  time,  their  romance  even 
slowed  dowTi  Tracy's  well-known  thirst 
for  alcohol.  At  forty-one,  he  had  serious 
health  problems  caused  by  his  drink- 
ing. His  liver  and  kidneys  had  been 
affected.  After  a  binge,  he  suffered  de- 
pression; before  one,  he  could  often  be 
moody,  rude  and  short-tempered.  When 
he  drank,  his  sense  of  humor  had  an 
edge  of  cruelty,  and  Kate  was  not  ex- 
empt from  it.  She  was  introduced  to  his 
drinking  bouts  when  halfway  through 
Woman  of  the  Year,  he  disappeared  and 
could  not  be  found  in  his  usual  water- 
ing holes.  Kate  covered  for  him  and 
dragged  herself  from  one  bar  to  an- 
other until  she  found  him,  brought  him 
home,  fed  him  and  sobered  him  up.  For 
a  long  while,  it  seemed  as  if  keeping 
Tracy  on  the  wagon  was  to  be  her  mis- 
sion in  life.  To  Kate,  his  combination  of 
weakness  and  masculinity  was  irresistible. 

Woman  of  the  Year  was  a  hit.  Tracy 
and  Hepburn  were  now  a  team  on  and 
off  the  screen.  They  were  together 
whenever  possible,  and  Kate's  role  in 
Tracy's  life  was  multifaceted:  wife,  sec- 
retary, companion,  chauffeur,  nurse. 
Tracy  rented  George  Cukor's  guest 
house,  and  Kate  essentially  ran  two 
households.  Tracy  still  visited  Louise 
and  his  children  every  Friday  night, 
but  he  no  longer  thought  of  Louise's 
house  as  home. 

Kate's  admiration  of  Tracy  never 
wavered.  Her  closest  friends  say  she 
idolized  him,  and  she  glowed  with  pride 
in  his  masculine  appearar^re.  Once  she 
asked  a  drinking  buddy  of  Tracy's  what 


size  shirt  he  wore.  "Size  seventeen,"  j 
man  replied.  "Spence  has  a  bull  n  1 
too."  She  smiled.  "Size  seventeen 
man's  neck."  No  one  could  doubt 
extent  of  her  devotion  for  him  or, 
that  matter,  Tracy's  for  her. 

Late  in  the  spring  of  1945,  Kate 
Tracy  flew  East  so  he  could  meet 
parents.  The  experience  was  not  ex£ 
what  he  expected.  "What  a  clan!"  he  1 
remarked.  "Can  you  imagine  listenir 
all  these  Hepbums  talking  at  once  al 
the  homeless  and  the  hungry?" 

At  one  such  Fenwick  dinner,  Ti 
went  outside  to  take  a  breather 
spotted  a  man  with  a  fishing  rod  hi 
mile  away,  crawling  through  the  bar 
wire  fence  that  bordered  the  prope 
He  yelled  to  Dr  Hepburn,  "Hey,  be 
put  on  another  plate.  Here  comes 
other  wretched  one  yearning  to  bre? 
free!"  As  Tracy  told  it,  "Old  man  I 
burn  came  running  out  with  fire  in 
eyes  and  a  megaphone  in  his  hi 
yelling,  'This  is  private  property, 
off  the  beach  immediately  or  I'll  fill } 
tail  with  buckshot.'  Then  he  goes  r 
back  inside  and  joins  the  hot  family 
cussion  about  the  rights  of  the  poor!' 

Ten  years  into  their  romance,  K 
in  her  mid-forties,  had  matured  in 
handsome  woman.  Working  with  Ti 
in  nearly  half  a  dozen  movies  had  gi- 
ber new  confidence.  The  artificia  m 
that  had  often  crept  into  her  eaii  ion 
performances  was  gone.  She  had  gr 
into  a  fine  actress,  and  her  knowk' 
of  film  technique  was  truly  spectaci- 
She  put  it  to  use  in  a  film  that  m 
consider  one  of  her  finest. 

The  African  Queen  was  to  be  al 
the  romance  of  Rose  Sayer,  a  prim 
glish  spinster,  and  Charlie  AUnuI  )|( 
gin-swilling  ne'er-do-well  riverl 
pilot,  in  German  East  Africa  du^'  'I'J 
the  early  stages  of  World  War  I.  K  I! 
liked  the  character  of  Rose  and  loo; 
forward  to  working  with  HumpK 
Bogart  and  director  John  Huston, 
movie  was  shot  in  1951,  in  what 
then  the  Belgian  Congo. 

On  location,  Kate  had  to  use 
jungle  for  her  toilet  and  a  small  piec 
broken  mirror  for  her  vanity.  Kate 
Lauren  Bacall,  Bogart's  wife,  who  i 
accompanied  him,  would  stand  w? 
for  each  other  whenever  they  hac 
relieve  themselves. 

The  company  worked  seven  da> 
week  from  six-thirty  in  the  morr 
until  the  light  failed,  coping  with  av 
physical  obstacles.  In  view  of  the 
mendous  courage  of  both  Kate  and 
call,  none  of  the  men  dared  complai 

Sickness  plagued  the  company, 
one  time  or  another,  almost  every 
fell  into  the  river,  which  was  infe: 
with  tiny  worms  called  bilharzia. ' 
worms  penetrate  the  skin  and 
eventually  cause  death.  As  (contini 
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ODR  LABEL  SAZS  ITiUU.. 


lOoks  lighter 
ihan  ever 
)ecause 
Us  lighter 
han  ever. 


(Sup 
iken 
.py'n' juicy., 
way  you- 
)it. 


jood 
news: 


J 


We're  all  natural... 
and  the  other  leading 
vegetable  oil  isn't. 
(They're  hydrogenated.) 


3eatrice 


wesson 


LIGHT  &  NATURAE 

'TASTES  LIGHTER      •NO  ADDITIVES 
•  NO  CHOLESTEROL  'NO  SAL 

100%  ALL  NATURAL  VEGETABLE  OIL 


The  other 
leading 
vegetable  oil 
contains 
additives... 
we  don't! 


More 
good 
news. 


5  Beatrice  Companies.  Inc. 


3eatrice 


Dare  to  be  More 


KATHARINE  HEPBUKN 

contlnaed 

(n  as  anyone  fell  into  the  river,  he 
i  to  be  quickly  fished  out  and 
layed  with  a  disinfectant. 
8ut  despite  all  these  hardships,  Kate 
ed  Africa.  She  wrote  long  letters  to 
icy  every  day. 

Vhen  Kate  returned,  she  was  forced 
grapple  with  changes  within  her 
I  lily.  Her  mother  had  died  a  few 
nths  before  the  filming  of  The  Af- 
an  Queen.  To  Kate's  shock,  while  she 
i  been  in  Africa,  Dr  Hepburn  not 
y  married  the  nurse  who  had 
rked  with  him  for  many  years,  but 
also  moved,  presenting  his  house  as 
gift  to  the  University  of  Hartford, 
.te  could  no  longer  go  home,  and  the 
Drmity  of  this  loss  (though  she  still 
d  Fenwick)  was  not  easy  for  her  to 
e.  Nor  did  it  help  that  Tracy  had  lost 
isiderable  ground  in  his  latest  battle 
th  alcoholism. 

Back  in  California,  the  double  house- 
eping  chores  for  Kate  resumed  right 
ay,  as  did  her  rehabilitation  of  Tracy, 
10  swore  he  would  beat  the  booze 
bit  forever.  Kate  worked  diligently  to 
J  that  he  kept  his  word. 
Pracy  had  become  almost  reclusive 
thout  Kate.  Now  completely  gray,  he 
ad  a  lot,  listened  to  music,  smoked, 
!pt  fitfully  and  drank — alone — when 
ings  got  too  closed  in  for  him.  Kate 
i  what  she  could  to  change  his  hab- 
:  Pots  of  coffee  were  forever  brewing. 
le  insisted  he  take  cold  showers  and 
'im  every  day,  regardless  of  the  tem- 
rature.  Slowly  he  began  to  recover, 
.ppy  to  have  Kate  back.  He  enthusi- 
tically  welcomed  the  idea  of  doing 
me  more  films  with  her 
But  from  1955  on,  Tracy  was  a  des- 
rately  sick  man.  His  heart  was  weak, 
id  his  liver  seriously  damaged.  Many 
lieved  he  might  be  dying.  Kate  re- 
sed  even  to  think  of  such  a  thing.  She 
ade  sure  he  ate  the  right  foods  and 
ok  care  of  himself  Never  had  they 
en  so  close. 

Around  this  time  Kate  employed 
lyllis  Wilboum,  who  became  indis- 
nsable  as  a  secretary,  companion  and 
sistant.  She  was  an  extension  of 
ate,  but  her  presence  created  some 
omy  moments  with  Tracy,  who, 
lOugh  grateful  for  her  aid,  found  her 
im  personality  a  bit  hard  to  take. 
;ill  Phyllis  remained  close  at  hand, 
ady  to  help  in  any  way. 
It  was  during  this  period  that  Kate 
id  to  leave  Tracy  again,  for  Summer- 
me,  which  was  to  be  shot  in  Venice, 
ne  scene  called  for  Kate  to  fall  back- 
ard  into  a  canal.  Because  the  canals 
ere  so  polluted,  Kate  had  to  cover  her 
ce  and  body  with  Vaseline.  The  night 
'ter  the  scene  was  shot,  Kate's  eyes 


began  to  itch  and  tear  They  had  be- 
come infected  with  a  form  of  conjuncti- 
vitis that  has  persisted  to  this  day, 
causing  the  teary  look  that  became  so 
much  a  part  of  her  performances. 

"Good-bye,  Spence" 

Nineteen  fifty-seven  was  not  an  easy 
year  for  Kate  and  Tracy.  It  began  with 
the  news  that  Humphrey  Bogart  had 
cancer.  Emaciated  and  in  great  pain, 
Bogart  still  managed  to  smile  and  joke 
on  their  last  visit  to  his  bedside.  As 
they  left,  Kate  stood  up  and  leaned  over 
to  kiss  him.  Tracy  took  his  hand,  and 
Bogart  said,  "Good-bye,  Spence."  Kate 
was  startled.  Bogart  never  said  "good- 
bye," always  "good  night"  or  "see  you." 
They  left  Bacall  at  the  door  of  his  bed- 
room. Then  Tracy  turned  to  Kate  and 
said,  "Bogie's  going  to  die."  The  next 
day,  Bogart  lapsed  into  a  coma;  he  was 
dead  twenty-four  hours  later 

Kate  was  fifty  and  looking  better 
than  she  had  since  The  African  Queen. 
But  Tracy,  fifty-seven — his  hair  now 
snow-white,  his  face  badly  lined,  his 
body  paunchy — appeared  much  older 
He  suffered  severe  breathing  problems, 
and  was  later  found  to  have  emphy- 
sema. Tracy  spoke  about  retirement, 
but  Kate  wouldn't  hear  of  it. 

In  1961,  Kate  was  in  New  York  film- 
ing Eugene  O'Neill's  play  Long  Day's 
Journey  Into  Night,  when  her  private 
life  took  a  tragic  turn.  Tracy,  on  the 
West  Coast,  had  suffered  a  serious  at- 
tack of  emphysema,  and  her  father  had 
taken  ill.  Kate  hardly  knew  where  to 
go  first.  Some  weekends  she  drove  to 
her  father  in  West  Hartford  late  Friday, 
spent  Saturday  there,  flew  to  California 
Saturday  night  to  be  with  Tracy  for  a 
few  hours  and  returned  to  New  York 
Sunday  night  to  be  ready  to  film  the 
following  morning.  When  her  work  on 
the  film  was  completed,  she  shuttled  for 
several  months  between  California  and 
Connecticut.  On  November  20,  1961, 
with  all  his  children  at  his  bedside,  Dr 
Hepburn  died. 

After  her  father's  death,  Kate  was 
told  by  Tracy's  doctors  what  Tracy  re- 
fused to  listen  to — that  his  life  was  in 
jeopardy.  She  flew  to  him,  determined 
to  stay  and  fight,  with  all  her  strength 
and  good  sense,  for  him  to  remain  alive 
and  productive.  Nothing  would  have 
been  too  much  of  a  sacrifice  for  him. 
She  supervised  preparation  of  his  food, 
and  on  days  when  they  weren't  to  be 
together,  she  would  cook  and  pack  his 
lunch  and  dinner  and  leave  it  in  a  bas- 
ket on  his  front  doorstep. 

They  still  kept  up  appearances.  Kate 
rented  a  hillside  house  close  to  Tracy's. 
He  still  saw  Louise  once  a  week,  visit- 
ing her  for  several  hours.  Louise's  atti- 
tude toward  him  was  one  of  loving  re- 
gard.   He  had   supported    (continued) 
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I  enclose  Si.  plus  S.25  postage  and  hand- 
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ake  a  look.  Have  a 
taste.  You'll  see,  foods 
wrapped  in  Bounty 
Microwave  can  taste  so 
much  better  than 
unwrapped.  Use  Bounty 
Microwave  to  wrap  and 
cover  foods  before  heat- 
ing. Bounty  Microwave 
is  absorbent,  so  it  helps 
control  moisture.  It  helps 
foods  cook  evenly  and 
stay  moist  instead  of 
drying  out. 

Bounty  Microwave 
is  the  only  paper  towel 
specially  made  for 
microwave  cooking. 
With  natural  fibers  and 
no  artificial  colors,  it's  a 
natural  for  better  tasting 
food. 

It's  the  quicker 
picker  upper,  too.  Does 
everything  regular 
Bounty  does. 


Its  a  natural 
for  better 
tasting  food. 


IryaRoIL 


KATHARINE  HEPBURN 

continued 


her  exceptionally  well  all  those  years.  Not  only  had  her 
lifestyle  remained  the  same,  but  Tracy  had  seen  to  it  that 
she  had  the  resources  to  continue  her  good  work. 

During  the  early  summer  of  1963,  IVacy's  strength  was 
ebbing.  One  day,  on  their  way  to  a  quiet  picnic  on  the  beach, 
Tracy  suddenly  began  to  gasp  for  breath.  Kate  brought  the 
car  to  a  jolting  halt,  jumped  out  and  frantically  called  the 
local  fire  department.  Then — fearing  this  might  be  a  final 
attack — she  called  Louise  to  alert  her  to  stay  by  the  phone. 
When  she  returned  to  the  car  moments  later,  Tracy  had 
slumped  into  unconsciousness.  Kate  loosened  his  collar  and 
began  mouth-to-mouth  resuscitation.  On  the  way  to  the 
hospital,  Tracy  regained  consciousness  and  smiled  weakly 
at  Kate,  who  had  gone  with  him  in  the  ambulance.  He  said, 
"Isn't  this  a  hell  of  a  way  to  go  to  a  picnic?"  At  the  hospital, 
the  attack  was  diagnosed  as  pulmonary  edema.  Kate  called 
Louise,  who  came  over  immediately.  For  two  weeks,  the 
women  took  turns  sitting  alone  by  Tracy's  bedside.  But 
fortunately,  by  the  end  of  that  time,  his  health  had  im- 
proved enough  for  him  to  go  home. 

In  1965,  Tracy  was  diagnosed  as  having  prostate  problems. 
Further  complications  arose,  but  by  the  fall  of  1966  he  had 
again  recovered,  ftoducer  Stanley  Kramer,  one  of  their  very 
few  frequent  guests,  could  see  the  miraculous  improvement 
Tracy  had  made.  He  felt  Tracy  needed  to  work  again,  and  he 
told  Kate  about  the  script  Guess  Who's  Coming  to  Dinner.  The 
suggestion  took  a  great  deal  of  courage  on  Kramer's  part.  He 
knew  he  could  not  get  insurance  on  Tracy  and  that  if  he  died 
halfway  through  the  film,  the  pre  ject  would  have  to  be  aban- 
doned. Kate  and  Tracy  knew  this,  too,  and  perhaps  Kramer's 
extraordinary  act  of  faith  was  the  deciding  factor  in  Tracy's 


agreement  to  make  the  film  with  Kate. 

Tracy  was  never  to  know  the  success  of  his  eighty-foui 
movie.  At  about  six  in  the  morning  on  Saturday,  June 
1967,  just  fifteen  days  after  completion  of  the  princi] 
photography,  Tracy  was  stricken  with  a  fatal  heart  seizi 
as  he  drank  a  glass  of  milk  in  the  kitchen  of  his  small  hou 
Kate  arrived  a  short  time  later  to  find  him  hunched  over  t 
kitchen  table.  She  called  the  doctor,  George  Cukor  a 
Tracy's  brother,  Carrol  Tracy.  Carrol  notified  Louise.  Tr? 
was  moved  to  the  bed,  and  Kate  was  left  alone  with  the  bo 
About  ten  minutes  later  she  emerged  from  his  room,  tear 
but  in  control,  and  walked  out  of  the  cottage  on  Cukor's  ar 

All  of  Hollywood  turned  out  to  pay  respects  to  one  of  th 
great  ones  and  to  his  widow,  daughter  and  son.  Kate 
mained  at  home,  secluded,  refusing  to  talk  to  reporte 
Phyllis  Wilbourn  was  with  her  Laura  Harding,  still  a  d 
friend,  flew  out  to  help  her  through  the  first  difficult  da; 
Forty-eight  hours  after  the  funeral,  Kate  paid  her  respects 
Louise.  Then  she  flew  back  to  the  East  Coast,  where  the  sea  a 
her  beloved  Fen  wick  waited  to  help  her  heal  her  wounds 

After  two  weeks,  with  Phyllis  as  a  companion,  Kate 
Fenwick  and  took  a  small  cottage  on  Martha's  Viney 
where  she  walked  along  the  shoreline  and  swam.  Withi; 
matter  of  weeks,  she  was  ready  once  again  to  "get  on  wi' 
it,"  but  she  did  not  yet  know  how  she  would  be  perceived  \ 
grieving  friend,  companion,  widow?  All  three? 

The  public  reacted  in  a  manner  that  might  have  surpris 
Tracy.  Louise  received  messages  of  sympathy,  but  Kate  w 
looked  upon,  from  Tracy's  death  onward,  as  his  true  wido 

The  golden  years:  "A  presence  wherever  she  is" 

By  1979,  Katharine  Hepburn  and  Henry  Fonda  were  t^l 
of  the  few  cinema  legends  left  who  could  still  comma!* 
star   billing.    And   not   only   had   they   never   performij 
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ack  a  pita  with  your  favorite  cold 
cuts.  Wrap  in  Bounty  Microwave, 
heat.  It  absorbs  excess  mc 
neath,  helps  keep  in  moisture  at  the  to| 

That's  better  heatin'  — and  eatin'  — 
for  lots  of  breads  and  sandwiches. 
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Heat  a  Pita. 


rap  fresh 

salmon  — with  lime 

and  herbs  — in  a  sheet  of 

Bounty  Microwave.  Moisten  the 

towel  completely.  Then  cook  in  your 

microwave  oven.  Result?  A  more  savory 

salmon!  Use  the  same  technique  to 

steam  shrimp  or  boneless  chicken,  too. 

avor  a  Salmon. 


h-^r,  they  had  never  even  met.  On  Golden  Pond  was  to 
I  these  two  stars  together. 

he  first  day,"  Fonda  reported,  "I  was  sitting  in  one  of 
;  high  director's  chairs  with  some  of  the  company.  Shir- 
Vlrs.  Fonda]  was  there,  the  makeup  people,  the  crew,  a 
nembers  of  the  cast.  And  around  the  corner  came  Ka- 
ne Hepburn.  Now,  Hepburn  is  a  presence  wherever  she 
1  a  room,  she  is  the  only  one  in  it.  In  a  big  area,  she 
n't  do  anything  to  dominate  it,  she  just  does  and  is.  But 
lople  saw  her,  she  was  gesturing  for  them  to  move  away, 
;hey  just  sort  of  melted  in  front  of  her,  just  disappeared, 
le  time  she  got  to  me,  I  was  alone.  I  was  aware  this  was 
lening,  but  I  wasn't  quite  sure  why  or  how.  She  came  up 
e  holding  her  arms  outstretched  and  her  hands  cupped 
Dnt  of  her.  Something  was  crumpled  inside  those  hands, 
didn't  know  what  it  was.  She  came  right  up  to  me  and 
i  there.  '"I  want  you  to  have  this,'  she  said.  'This  was 
cer's  favorite  hat.'" 

)nda  was  moved  to  tears  and  wore  the  hat  in  their  first 
e  and  throughout  the  film. 


cent  national  survey  asked  4,500  teenagers  for  their 
emporary  heroes.  The  survey-takers  were  stunned 
1  Katharine  Hepburn's  name  appeared  and  was  the 
nth  most  popular.  She  was  the  only  woman  to  have  the 
)r  of  appearing  in  the  top  ten  of  the  list. 

people  older  than  fifty  she  remains  one  of  the  last 
•es  who  have  been  where  they  have  been  and  survived  it 

them — the  Depression,  the  golden  days  of  the  cinema, 
assassinations  of  the  Kennedy  brothers,  the  women's 
sment.  She  has  come  to  symbolize  qualities  that  we  all 
!  taught  as  children  to  recognize  as  heroic — integrity, 
age,  dedication  to  friends  and  family  and  to  one's  ideals, 
•uly,  a  remarkable  woman.   '  End 
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BREAD  AND  BUTTER 
By  EHew  Gilchrist 

Dear  Julia,  here  in  return 

is  everything  I  know  of  love. 

It  is  not  overrated.  It  is 

the  ginseng  on  the  north  slope, 

the  gold  ring  lost  in  the  maze, 

the  heart  of  the  melon, 

the  dark  lord  and  the  white  lord, 

the  one  thing  we  cannot  do  without. 

It  fails  when  we  ask  it  to  live  our  lives, 

to  take  the  place  of  friendship  or  of  children, 

to  solace  us  like  music  or  like  work.  (Still, 

if  you  hear  of  it  in  Cairo,  Illinois,  or  Paris, 

France,  or  Alexandria,  Louisiana,  get  in  the  car, 

start  driving.)  if  you  lose  heart 

think  of  the  five  of  us  beside  the  river 

breaking  open  the  pods  of  the  sycamore, 

how  the  seeds  spread  over  the  palms  of  your  hand 

and  my  hand  and  Jenny's  hand,  how  John  said 

they  were  joints  for  fairies,  how  Robin  built 

a  Henry  Moore  out  of  stones  and  it  did  not  fall 

and  then  we  scattered  to  look  for  love  in  the  world. 


Ellen  Gilchrist  is  the  author  of  the  novel  THE  ANNUNCIATION  and 
the  collection  of  short  stories  VICTORY  OVER  JAPAN,  which  won 
the  1984  American  Book  Award  for  Fiction.  Her  first  volume  of 
short  stories,  IN  THE  LAND  OF  DREAMY  DREAMS,  was  reissued  this 
year  by  Little,  Brown.  Ms.  Gilchrist  lives  in  New  Orleans  and 
Foyetteville,  Arkansas. 


ake  a  stalk  of 

broccoli.  Cut  it  into 

pieces.  And  place  on 

a  sheet  of  Bounty  Microwave. 

Gather  corners  together  and  twist  top 

tightly  to  form  a  pouch.  Moisten  pouch 

under  running  water.  Then  microwave. 

It's  a  tastier  way  to  cook  zucchini, 

carrots,  even  corn  on  the  cob. 


Steam  a  Stalk 


he  occasion  colls  for 


"Mae",  a  classic  mix  of 
textures.  Both  stioes  and 
hiandbag  available  in 
ottier  color  combinations. 
"Mae"  about  $55. 
Matctiing  handbag 


Price  shown  is  manufacturers  suggested  retail  price.  Actual  pnce  may  vary  from  dealer  to  dealer. 
For  more  information  about  where  to  find  Selby  shoes,  Call  1-800-821-7700,  ext.  338. 
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DUSTIN  HOFFMAN 

continaed  from  page  69 

how  shattering  divorce  is  until  it  i 
pens  to  you,"  Dustin  says  broodin 
"It's  like  a  death  in  the  family.  And 
worse  when  children  are  involved." 

For  his  latest  role,  as  Willy  Loma: 
a  Broadway  production  of  Arthur  I 
ler's  classic  drama  of  family  conf 
Death  of  a  Salesman,  Dustin  dre 
the  friction  between  him  and  his  fat 
seventy-seven-year-old  Harry  Hoffrn 
a  former  furniture  salesman.  "My 
ther  has  married  again — one  of 
mother's  nurses — and   we're   on  g  : 
terms,"  he  says.  But  they  clashed  wl  - 
he  was  growing  up.  "When  I  first  r*^ 
Salesman  years  ago,  I  shook,"  Dus4"^ 
recalls.  "I  felt  my  family's  privacy  ' 
being  invaded." 

Growing  up  with  a  disapproving 
ther  and  an  older  brother  who  wa 
straight-A  student,  Dustin  felt  like 
outsider.  "I  was  short,  wore  braces,  1 »  .. 
a  funny  nose  and  awful  acne,"  he :  a 
calls.  If  he  had  been  six  feet  tall,  Dus^  ;:ii 
says,  "I  certainly  wouldn't  have  beco  k 
an  actor  I'd  probably  have  concentra:  dc 
in  school  and  become  what  I  alwi  n 
wanted  to  be — a  doctor  I've  always  h  dh 
a  curiosity  to  see  what  makes  peo  re: 
work.  It's  like  being  backstage  w.i  a 
God,"  he  says,  smiling.  "  a: 

His  fascination  with  medicine  pi  -; 
sists  even  now.  "I  hang  around  wj  ia 
doctors  a  lot,"  he  says.  Physician  friei  se, 
have  invited  Dustin  into  operatr  sn 
rooms  to  photograph  surgery  (phot:|  at 
raphy  is  another  enthusiasm).  ^  x< 

But  his  greatest  passion  remains  i  iu 
wife,  Lisa.  He  is  openly  sentimeni  uii 
when  describing  his  proposal  to  her.  m 
Central  Park  five  years  ago.  "I  i  i 
down  on  my  knees  and,  to  the  acca  m 
paniment  of  a  chorus  of  kids  whisp-  :- 
ing,  'Would  you  look  at  that  dude,i  jt 
asked  her  to  marry  me."  They  made  t 
premarital  pact  that  they  would  alw&  i 
stay  together  as  a  family,  and  Dust  ai 
told  Lisa  she  could  have  as  many  ch  s 
dren  as  she  wanted.  "She  started  c  a 
wanting  eighteen,  went  down  to  tweli  t; 
and  right  now,  after  having  thil  iu 
babies  in  four  years,  I  think  she's 
hold,"  he  says  laughingly.  But  the  fii 
three  are  so  gratifying,  "  we're  keepi  J : 
our  options  open."  Dustin  wants  to  st:  i 
as  close  to  his  family  as  possibt  o 
"When  the  children  start  school,  i  ir 
guess  I'll  do  what  Woody  Allen  doe&l  v 
mgike  all  my  movies  in  New  York."    :  :: 

Dustin  is  still  the  consummate  act:  t( 
but,  because  of  his  family,  he  says,  "F;  a 
the  first  time  I  can  feel  life  when  I,  [; 
not  acting."  And  he  still  has  inner  c  i:! 
mons.  But  with  Lisa's  help,  "I'm  lear  ;b 
ing  to  control  them.  You  never  get  ridi  i 
your  demons,  but  I'm  trying  to  star  ir 
them  so  they'll  sleep  a  lot."  Et  i; 
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continued  from  page  39 

asha   lingers   as  her  father  says, 

tasha  and  I  are  going  to  New  York 

ther  next  week.  Last  month,  I  took 

rtney  skiing,  so  now  it's  her  turn." 

!ih,"    Natasha    says    breathlessly. 

're  going  to  see  plays,  and  we're 

ig  to  go  shopping."  Asked  if  her  fa- 

•  spoils  her,   she  replies,  "Mmm, 

)-o.  We're  just  .  .  ."  she  says  with  a 

uettish  giggle,  "normal  kids." 

f  course  he  spoils  them,  Wagner  ad- 

3  happily.  "And  of  course,  I  worry 

ut  that  sometimes."  He  is  a  wealthy 

1,  thanks  to  his  many  acting  roles 

I  his  lucrative  television  production 

;>pany,  RoNa  II  (for  Robert,  Natalie 

:  their  second  marriage),  and  he  de- 

is  pleasure  from  giving  the  girls 

sents.  "But  I'm  letting  them  deter- 

le  what  being  spoiled  is.  They're  not 

3dy.  They're  very  open  with  me. 

t  last  week  I  wanted  to  buy  Kate 

lething,  and  she  said,  'No,  Daddy,  I 

1  't  need  that.'  I  loved  that." 

■ut  spoiling  the  girls  is  a  minor  con- 

1  compared  with  his  worries  when 

y  are  away  from  home.  "I  feel  a  lot  of 

:iety,  as  I  think  all  parents  do,  when 

re  not  together.  When  Natasha  goes 

on  a  weekend  with  a  friend,  or  out 

a  date,  I  can't  hide  in  the  back  of  the 

— nor  would  I  want  to.  But  there's 

;  a  great  relief  when  the  kids  come 

ne  and  we're  all  under  one  roof"  He 

sn't  know  if  Natalie's  death  contrib- 

d  to  his  uneasiness.  "We  were  all  so 

36  even  before  that.  And  also  because 

hat.  We  held  one  another  together.  I 

aid  never  have  been   able  to  get 

ough  Natalie's  death  without  my 

s.  I  guess  wanting  to  keep  this  very 

ing  family  connection,  this  deep  car- 

— each  one  of  us  knows  instantly 

en  another  one  of  us  is  in  anguish  or 

n — is  natural."  He  takes  a  deep 

ath.  "I  mean,  we  all  have  our  emo- 

lal  hangups.  Just  being  a  child  in 

s  world  is  an  emotional  hangup. 

.ng  without  a  mother  is  an  emo- 

aal  hangup."  A  sudden  grin.  "So's 

ng  a  man  over  fifty." 

Life^  inequities 

his  fiftieth  birthday,  Natalie  gave 
n  a  surprise  party.  The  guests  were 
)w-business  greats,  most  of  whom 
re  her  husband's  pals,  including 
vid  Niven,  Christopher  Plununer, 
ne  Kelly,  Henry  Fonda  and  Robert 
tchum.  "I  was  very  happy,"  he  re- 
imbers  now.  "Happily  married,  the 
is,  all  of  it.  But  when  you  suddenly 
ich  the  half-century  mark,  it  sort  of 
akes  you  up.  That's  the  big  one  for 
;n."  Wagner  keeps  his  youthful  ap- 
arance  with  daily  exercise  on  Nau- 
us  equipment  and  with  horseback 
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riding  and  skiing.  Comparing  the  prob- 
lems of  aging  for  men  and  women,  he 
says,  "Men  are  dealt  better  cards. 
There's  still  that  double  standard  of 
aging,  which  is  so  unfair  to  women. 
And  women  do  it  all  anyway.  Without 
you,  we  wouldn't  be  what  we  are." 

Wagner  cites  one  example:  When 
Hart  to  Hart,  about  a  rich  and  hand- 
some married  couple  who  get  involved 
in  adventurous  escapades,  was  created, 
there  were  rumors  that  Natalie  Wood 
would  co-star  with  Wagner.  "But  Nata- 
lie would  not  have  considered  that  for  a 
minute,  because  she  had  the  children, 
had  to  maintain  our  home,"  he  says. 
"Episodic  TV  is  very  hard  work,  espe- 
cially for  women.  With  a  man  like  me. 


all  they  had  to  do  was  throw  a  little 
powder  on  my  face  and  give  me  a  suit, 
size  42.  That  was  it.  But  Stefanie  [Pow- 
ers, who  played  his  wife]  had  to  spend 
hours  with  the  clothes,  which  had  to  be 
picked  and  fitted,  the  hair,  the  makeup. 
Of  course  it  was  worth  it  because,  God, 
what  a  result!  The  chemistry  between 
us  was  so  right  on  that  show." 

The  unceremonious  cancellation  of 
Hart  to  Hart  while  it  was  still  twelfth 
in  the  ratings  hurt  everyone  involved. 
"We  had  ten  scripts  ready  to  shoot.  We 
just  didn't  expect  it.  Stefanie  absolute- 
ly came  apart."  Wagner  issued  a  state- 
ment that  he  was  "surprised  and  disap- 
pointed but  not  bitter."  It  is  simply  not 
in  Wagner's  amiable  (continued) 
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DAISY  2®  helps  take  the  anxiety  out  of  first-time  testing. 

Double-check  to  reassure  yourself. 

Irregular  periods  can  make  it 
difficult  to  calculate  dates  precisely. 
That's  why  DAISY  2  gives  you  two  tests  in 
each  kit.  You  can  use  the  first  test  as  early  as 
three  days  after  a  missed  period,  then 
double-check  immediately  or  a  few  days  later 
for  reassurance. 

Talk  over  your  test  with  one  of  our 
Registered  Nurses. 
The  toll-free  number  is  included  with  your 
DAISY  2  Kit. 

DAISY  2  gives  you  extra  confidence. 

DAISY  2  is  the  same  type  of  test  used  in 
many  hospitals.  It's  easy  to  perform.  And  you 
get  your  test  results  in  just  45  minutes. 

With  DAISY  2  you  can  double-check  to 
be  doubly  sure. 


ROBERT  WAGNER 

continued 


nature  to  be  vindictive,  one  reason  he's 
been  one  of  Hollywood's  most  popular 
stars,  liked  both  by  fans  and  the  enter- 
tainment community  for  thirty-five 
years.  "The  cancellation  was  a  corpo- 
rate decision,"  he  says,  "and  to  fight  it 
would  have  been  a  waste  of  energy." 
Besides,  he  adds  wryly,  "I'm  accus- 
tomed. I've  had  shows  canceled.  I've 
been  hit  by  critics  so  hard,  it  could  kill 
me.  Nothing  they  can  write  will  ever 
hurt  me  again." 

That  is  one  reason  he  feels  especially 
protective  about  Natasha,  who  wants  to 
bt  an  actress.  "It's  in  her  genes,"  Wag- 
ner says,  but  lie  didn't  even  consider 
her  for  his  new  Lime  Street  adventure 
series,  though  the  script  calls  for  a  girl 
about  her  age  to  play  his  daughter 
"Natasha  is  exposed  enough  just  by 
being  a  daughter  of  mine  and  Nata- 
lie's," he  says  firmly.  "She's  si  =  dying  a 
little  drama  in  school,  but  what  if  the 
show  goes  on  for  five  years?  I  don't  want 
her  hanging  around  a  soundstage  all 
that  time.  And  side's  too  young  to  be  left 
vulnerable  to  criticism.  Some  critics 
have  already  taken  a  shot  at  me  for 
playing  this  part.  You  can  imagine 
what  they'd  say  if  I  put  my  daughter  in 
the  show."  The  criticism  was  directed  at 


the  show's  scenario:  Wagner  plays  a 
wealthy,  high-style  insurance  investi- 
gator who  breeds  thoroughbred  horses 
(as  Wagner  does),  is  raising  young 
daughters  without  a  mother  (as  Wag- 
ner is),  and  travels  the  world  solving 
cases.  Yet  the  actor  insists  that  the  sim- 
ilarities are  purely  coincidental. 

In  the  role  of  his  daughter,  Wagner 
has  cast  Samantha  Smith,  a  twelve- 
year-old  from  Maine  who  became  fa- 
mous after  she  wrote  a  letter  in  1983  to 
the  late  Soviet  chief  Yuri  Andropov 
asking,  "Why  do  you  want  to  conquer 
the  whole  world?"  Andropov  invited 
her  to  visit  Russia — and  suddenly  she 
was  in  show  biz.  "Samantha  has  experi- 
ence that  Natasha  lacks,"  Wagner  con- 
tinues. "She's  done  a  show  with  Disney 
and  had  interviews  with  Johnny  Car- 
son," he  says.  "And  she's  great  in  the 
new  show."  (For  her  part,  Samantha 
calls  Wagner  "super  nice.") 

A  bright  future 

Previewers  predict  Lime  Street  will  be 
another  big  hit  in  Wagner's  long,  lu- 
crative career  (His  two  other  hit  TV 
series  were  Switch  and  It  Takes  a 
Thief.)  He  has  high  hopes  and  loves  the 
show — it  will  again  provide  an  oppor- 
tunity for  him  to  take  his  daughters  to 
exotic  locations.  But  early  predictions 
of  success  make  him  nervous.  "In  this 
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business,   you're   always 
eggshells." 

Courtney  strolls  out  onto  the  la 
She  has  just  finished  a  tutoring  ses5 
in  math — "not  her  best  subje 
Wagner  whispers,  "nor  mine  eit 
when  I  was  her  age."  She  qui( 
touches  her  father's  shoulder  and  a; : 
"Are  you  about  finished?" 

"Not  yet.  Do  you  want  to  talk  ab 
something  now,  or  can  it  wait?" 

She  nods  and  says,  "It  can  wait." 

Wagner  leans  back,  squinting  at 
and  Natalie's  daughter,  and  says, 
have  terrific  kids,  and  I'm  so  luckj 
have  had  them  at  various  stages  in  1 
I  don't  think  I'll  ever  have  empty  r 
syndrome,"  he  says  with  a  laugh,  ' 
cause  by  the  time  Courtney's  readj 
leave  home,  one  of  the  others  proba 
will  be  back — maybe  with  a  couph 
grandchildren." 

There  is  one  blot  on  his  otherw 
happy  life,  however — Natalie's  abse 
is  still  sorely  felt. 

"I   don't  think  that  the   mourn 
will  ever  be  over,"  Wagner  says  gen  1 
"But  my  daughters  and  I  are  hail 
because  we  love  one  another  Nobel 
can  predict  what's  going  to  happen 
life,   and   I   gave  up  wishing  a  Ic 
time  ago,  but  as  long  as  we  care  t 
much  for  one  another,  everything 
going  to  be  all  right."  E 
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Get  extra  protection  in  refrigerator 
and  freezer.  Store  all  your  vegetables  —  fresh,  frozen 
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IVIicrowave  in  the  same  bag.  Just  pick  out  your  fa- 
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sauce,  and  microwave.  You'll  have  hot  delicious  veg- 
etables in  seconds  —  any  way  you  like  them,  any  time 
you  need  them. 

Save  time!  Save  dishes!  The  unique  wide  bottom 
shape  makes  Ziploc  Microfreez  Bags  stand  up  for 
filling  and  cooking.  No  spills.  No  splatters.  And,  of 
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Why  some  people 

mll  settle  for  less  than 

a  le  menu  dinner. 


INTRODUCING  NEW  LE  MENU  ENTREES, 


ere  are  times  when  even  the  most 
landing  of  people  demand  just  a 
^  less.  That's  why  we  created  new 
Acnu™  Entrees. 

e  Menu  Entrees  have  all  the  taste 
elegance  of  our  Dinners,  but  they're 
portioned  for  the  times  in  your  life 
!n  less  of  a  good  thing  is  perfect, 
ntrees  are  ideal  for  a  savory,  late- 
it  supper  after  theatre,  after  dancing, 
r  anything.  Or  they  can  be  part  of 
nply  luxurious  lunch  that's  ready 
^never  you  are.  Le  Menu  Entrees  are 
:ect  for  all  those  times  when  a  little 
jlgence  is  just  what  you  need. 

ur  new  Oriental  Style  Chicken  is 
excellent  example  of  our  ability  to  do 
things  in  smaller  sizes, 
b  create  it,  we  took  a  lesson  from 
traditional  techniques  that  give 
nese  food  its  exotic  flavor  and  its 
iting  contrast  of  tastes  and  textures, 
'he  broccoli,  carrots  and  water 
stnuts  in  Oriental  Style  Chicken  are 
ays  firm  and  crisp.  And  the  boneless 
ast  of  chicken  is  marinated  before 
)king  to  give  it  a  piquant  flavor,  and 
nder,  moist  texture. 
We  bring  these  tempting  ingredients 
ether  in  a  golden  glaze  of  soy  and 
yaki  sauces,  sherry  and  spices. 


And  we  present  it  next  to  the  fluffiest 
of  long-grained  seasoned  rice. 

We  think  you'll  be  very  impressed. 

And  if  Oriental  Style  Chicken  doesn't 
suit  your  mood,  there  are  five  other 
tempting  Entrees  to  choose  from. 

You  might  also  enjoy  sampling  our 
savory  Beef  Burgundy  with  curly 
noodles.  Succulent  chunks  of  choice, 
aged  sirloin,  veiled  in  a  sumptuous 
burgundy  sauce,  adorned  with  tender 
mushrooms  and  pearl  onions,  and 
served  with  a  perfect  complement 
of  light  buttery  noodles. 

There's  also  a  truly  luxurious  Pasta 
Primavera,  that's  a  delightful  medley 
of  vegetables  set  on  tender  linguine, 
smothered  in  a  rich  sauce  of  Cheddar, 
Swiss  and  Romano  cheeses. 

iNew  Le  Menu  Entrees.  The  only 
reason  you'd  ever  want  to  settle  for 
less  than  a  Le  Menu  Dinner. 

orientiii  sl\1e  chicken         1 

wiih  \ f};^!.!!^!^.  and  rue  ,^' 


Available  in  limited  regions  only. 
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THERE'S  ALWAYS  SOMETHING  SPECIAL  ON  LE  MENU^ 


HOW  TO  BEffT  THE  BLUES 

Shakespeare's  Hamlet  bemoaned  the 
blues  when  he  said,  "I  have  of  late — but 
wherefore  I  know  not — lost  all  my 
mirth."  It  is  such  an  inability  to  enjoy 
events  and  people  the  way  we  or- 
dinarily would  that  typifies  the  blues. 
This  unpleasant  emotional  state  may 
be  triggered  by  hormones  or  by  minor 
upsets — the  boss  telling  you  that  you 
did  "a  good  job"  on  a  project  rather  than 
"a  terrific  job,"  a  friend  not  returning 
your  telephone  call,  even  bad  weather. 
There  are  the  holiday  blues  and  the 
postpartum  blues.  Some  people  feel  let 
down  after  they've  reached  a  goal  or 
made  a  change,  even  a  positive  one.  But 
frequently  there  may  be  no  explanation 
at  all  for  a  sudden  mood  dip. 

Of  course,  if  these  low  periods  last 
longer  than  ten  days  and  occur  every 
few  weeks,  or  affect  your  ability  to 
function,  it  would  make  sense  to  con- 
sider getting  professional  help.  But  if 
you're  simply  not  feeling  up  to  snuff, 
you've  fallen  prey  to  a  condition  as  com- 
mon as  the  cold. 

Fortunately,  there  are  ways  to  speed 
your  recovery  from  this  minor  but  an- 
noying malady.  Robert  Berchick,  clini- 
cal director  of  Aaron  T  Beck's  Mood 
Clinic,  Center  for  Cognitive  Therapy  of 


the  University  of  Pennsylvania,  sug- 
gests writing  down  any  negative  feel- 
ings you  can  pinpoint  and  then  trying 
to  identify  any  "thinking  errors"  you 
may  be  making.  He  believes  this  pro- 
cess can  help  you  shake  the  blues.  Here 
are  some  sample  negative  thoughts, 
and  the  thinking  errors  they  point  to. 

"I'm  not  good  at  making  friends." 
This  is  dichotomous  thinking,  or  a  ten- 
dency to  see  everything  in  black-and- 
white  terms.  For  instance,  if  you  need 
everyone  to  like  you,  you  may  go  to  a 
party  where  five  people  make  a  fuss 
over  you  and  one  does  not.  Later,  you 
get  upset.  Another  example  of  this  er- 
ror: You  make  a  very  nice  meal  but 
burn  the  cake  you  were  planning  to 
serve  for  dessert- — and  you  think,  I'm  a 
lousy  cook. 

The  solution  is  to  retrain  yourself  so 
that  you  understand  that  there  are  in- 
evitable gray  areas  and  slip-ups — a 
friendly  person  can  alienate  a  few  peo- 
ple, no  matter  what,  and  a  fine  cook  can 
botch  a  recipe  every  now  and  then. 

"This  relationship  turned  out  badly 
— I  guess  I'm  basically  unlovable."  This 
is  overgeneralizmg.  or  expecting  a  run 
of  bad  luck  because  of  one  bad  experi- 
ence. People  who  think  this  way  must 
force  themselves  to  admit  that  "living 


under  a  cloud"  is  not  reality,   and 
even  in  a  series  of  unfortunate  ev(  I 
there  is  no  cause  and  effect  at  work] 

"I  should  read  a  bedtime  story  ti 
daughter  every  day."  Should  stateml 
like  this  are  a  sure  route  to  the  bl 
because  when  we  have  rigid  rules 
unrealistic  expectations  for  oursel 
we  set  ourselves  up  for  failure.  To 
yourself  out  of  this  bind,  learn  to 
every  time  the  word  should  pops  :  i^ 
your  head  and  decide  whether  yo« 
being  reasonable. 


Along  with  Dr  Berchick,  another 
pert.  Dr.  Helene  Satz,  urges  peopk 
take  responsibility  for  being  blue  i 
then  to  change  what  is  making  th 
feel  that  way.  Director  of  the  Char 
River  Counseling  Center  in  West  Ni 
ton,  Massachusetts,  Satz  conducts  lunj 
hour  mental-fitness  seminars  for  € 
ployees  in  business  settings.  Satz  s; 
that  the  most  important  step  in  sh 
ding  the  blues  is  recognizing  you've 
them.  Many  people  don't  realize  they 
blue,  says  Satz,  and  so  they  continue 
feel  down  in  the  dumps.  But  once  > 
know  what  you've  got,  you  can  do  son 
thing  about  it. 

How  do  you  know?  First,  Satz  > 
plains  the  signs  and  symptoms,  wh 
are  most  often  fatigue  and  a  lack 
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ity  to  concentrate.  In  addition  Satz 

,  KBS  another  point:   People  get  de- 

1  3sed    because    they    do    depressing 

igs.  If  you're  stuck  in  a  rut,  doing 

same  thing  day  after  day,  you  may 

blue  or  stay  blue.  Satz  cites  moth- 

I  who  are  cooped  up  at  home  with 

lies  during  winter  They  think  it's 

much  trouble  to  get  the  kids  in 

wsuits  and  then  into  car  seats  and 

t  the  baby  gear,  too,  and  so  they  stay 

ne  for  weeks  at  a  time.  Or  a  woman 

0  works  may  leave  the  office  and 

id  straight  home  every  day,  believing 

is  too  tired  to  socialize.  An  evening 

would  probably  lift  her  spirits. 

'eople   also   feel   low   because   they 

nk  negative  thoughts.  Satz  encour- 

;s  people  to  increase  the  number  of 

ivities  they  do  for  fun.  Think  ahead 

)ut  what  you  face  the  next  day  or 

ek  and  make  plans  so  you  don't  have 

opportunity  to  feel  down. 

A'^hat  is  perhaps  most  comforting  is 

it  we  all  get  down  in  the  dumps,  and 

,  most  of  us  endure.  Being  blue  means 

ng  human.  But  how  we  cope  with  the 

les  is  what  counts.  Herewith,  some 

ed-and-true  spirit  boosters.  Even  if 

a've  heard  them  before,  take  them  to 

art.  They  do  work. 

lercise  Recent  medical  studies  show 
it  one  way  to  get  rid  of  and  even 


prevent  the  blues  is  to  get  moving.  Dr. 
Robert  Brown,  Ph.D.,  M.D.,  clinical  as- 
sociate professor  of  behavioral  medi- 
cine and  psychiatry  at  the  University  of 
Virginia  Medical  School,has  found  that 
research  subjects  who  score  as  clini- 
cally depressed  on  psychological  tests 
at  the  beginning  of  a  study  show  a  sig- 
nificant improvement  in  their  mood 
three  months  later  if  they  become  phys- 
ically fit  through  an  aerobic  exercise 
program.  It  has  also  been  proved  that 
exercise  can  create  a  chemical  change 
in  the  body  by  increasing  the  level  of 
endorphins  (substances  secreted  by  the 
brain  that  have  an  effect  similar  to 
morphine)  in  the  bloodstream  as  much 
as  seven  times  their  normal  amount. 
Know  your  body  If  caffeine  or  alcohol 
makes  you  jittery  or  irritable,  cut  them 
out  of  your  diet.  Also,  eat  sensibly  and 
maintain  a  good  weight. 
Try  to  figure  out  what  is  upsetting 
you  Tklk  over  your  feelings  with  some- 
one you  respect.  (But  if  you  can't  come 
up  with  a  cause,  don't  dwell  on  your 
problem.)  Try  to  deal  with  what  is  mak- 
ing you  depressed. 

If  you're  bored  with  your  routine, 
change  it  Visit  a  museum,  make  a  din- 
ner date  with  a  friend,  plan  a  picnic. 
If  you  feel  isolated,  or  without  friends, 
make  new  ones  Join  a  political,  com- 


munity action  or  special  interest  group 
where  you  will  have  a  lot  in  common 
with  others  from  the  start.  Take  a  course. 
Volunteer  your  time  at  a  place  where 
you  can  meet  people — e.g.,  a  local  thea- 
ter, church  or  community  center 
Make  time  for  yourself  Even  if  it's  just 
half  an  hour  a  day,  read  a  novel,  listen  to 
your  favorite  record  album  or  write  a 
letter  to  an  old  friend  or  relative. 
Complete  a  Job  that  you  Ve  been  putting 
off  It  could  give  you  a  sense  of  achieve- 
ment and  control.  Clean  your  closets,  or 
perhaps  balance  your  checkbook. 
Don't  feel  guilty  about  not  feeling 
your  best  You'll  get  doubly  de- 
pressed. It's  normal  to  feel  out  of  sorts 
from  time  to  time. 

Don't  withdraw  It's  the  time  to  go  out 
and  try  to  enjoy  life,  not  to  retreat. 
You'll  only  feel  more  isolated  if  you  cut 
yourself  off  from  others. 
Don't  compete  when  you  exercise  If 
you  play  tennis  or  racquetball  or  any 
other  competitive  sport,  do  it  in  a  lei- 
surely fashion. 

Don't  think  you  have  to  have  a  lot  of 
money  to  cheer  yourself  up  Walking 
and  jogging  are  free,  and  great  mood 
lifters.  A  little  treat  like  a  gorgeous 
new  shade  of  lipstick  or  one  perfect 
flower  doesn't  have  to  break  the  bank. 
— Sally  Abrahams 


Squeeze  20^  ofif  the  cost! 


low  to  squeezeWelch's  Squeezables: 


Don't  hold  the  bottle 
straight  up  and  down 
to  squeeze  it. 


Always  hold  the 
bottle  at  an  angle. 
With  the  cap  open 
gently  shake  the  jelly 
down  into  the  neck 

then  squeeze. 


Welch's  new  Squeezable  Jellies  stop 
the  blops...  those  blops  of  jelly  that 
fall  off  the  knife  and  drop  on  your 
table,  floor— even  on  your  clothes. 
And  Welch's  Squeezables"are  just  as 
delicious  as  they  are  neat. They  have 
the  same  great  taste  you've  come  to 
expect  from  Wfelch. 

MadeWelch'sWa:^ 

The  best  way  we  know  how. 


r 


MANUFACTURER  COUPON  NO  EXPIRATION  DATE 


logoff    ^. 

Welchs  Squeezables  ^s^ 

Mt  Retailer  As  ouf  authorized  agent,  we  will  pay  you  8t  plus  the  face  value  of  the  coupon  lor  each  coupon  you 
properly  accept  in  connection  with  the  retail  sale  ot  the  product  indicated  Coupons  will  be  honored  when  presented 
by  retail  distrit)utors  ot  our  merchandise  or  associations  or  clearing  houses  approved  by  us,  acting  tor  and  at  the  sole 
risk  ot  our  fetailers  II  is  FRAUD  to  present  coupons  tor  redemption  other  than  as  provided  hetein  Coupon  void  and 
forfeited  it  invoices  proving  your  purchase  of  sufficient  stock  to  cover  submitled  coupons  ate  not.  produced  on 
request,  or  tt  coupon  assigned,  transteired,  soldot  reproduced  Coupon  reimbursements  are  not  to  be  deducted  from 

Welch  Foods  Inc  invoices  Customer  pays  any 
applicable  la>  Umit  one  coupon  per  purchase 
(or  customer)  Cash  redemption  value  l/20th 
of  a  cent  Mail  Coupons lo'Welch  Foods  Inc, 
Post  Office  Boi  7777.  Mount  Prospect,  Illinois 
6005&  7777 
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More  than 
a  spaghetti 
sauce. 

Golden  Grain  Marinara  is  the 
perfect  ingredient  for  meat, 
chicken,  fish  or  vegetables.  Because 
it's  an  extraordinary  blend  of  tomatoes, 
garlic,  Ciolden  Grain's  own  special 
seasonings  and  pure  olive  oil. 
Taste  the  delicious      


difference  it 
makes  in  C^iicken 
(>acciatore  and 
Swiss  Steak. 


Chicken  Cacciatore 


\ 


3  lbs.  chicken  pieces 
salt  and  pepper 

'/)  cup  olive  oil 

2  cups  VA  lb.) 

thickly  sliced 
mushrooms 


1  green  pepper,  diced 
1  jar  (32  oz.)  GOLDEN 

GRAIN  Mannara 

Sauce 
'/2  cup  Marsala  wine 


Swiss  Steak  Italiano 

1'/?-3lbs  round  steak 
1  clove  garlic 
V2  cup  flour 
Vz  tsp.  salt 
'A  tsp.  pepper 
\  3  Tbsp.  butter  or  margarine 


\ 


Salt  and  pepper  chicken;  brown  in  oil;  remove  from  pan. 
Add  mushrooms,  green 
pepper;  saut6  4  minutes. 


1  cup  chopped  onion 
'/2  cup  chopped  celery 
Va  cup  chopped  carrots 
%  cup  water 

1  can  (15  02)  GOLDEN 

GRAIN  l^arinara  Sauce 


ub  steak  with  garlic  clove.  Combine  fiour,  salt  and  pepper, 
und  steak  and  dredge  In  flour  mixture  Brown  steak  in  3  Tbsp. 
'er  with  onions,  celery  and  carrots.  Sir  in  water  and  simmer 
inutes.  or  until  tender.  Stir  in  Marinaa  sauce  and  continue 
mer  for  45  minutes  or  until  tender. 
4-6. 


Add  fyiarinara.  wine 
and  chicken.  Simmer, 
covered,  45  minutes. 

Serves  6. 


HEARTi 

WABMERS 


The  Marriage  Quilt 

By  Pamela  Corbin, 
Georgetown,  Texas 

When  my  son  announced  that  he  u 
getting  married,  I  racked  my  brain  fo 
special  wedding  present.  Realizing  t 
marital  happiness  requires  some  ba. 
guidelines,  I  decided  to  stitch  my 
vice  to  the  newlyweds  into  a  very  spec 
wedding  quilt.  I  presented  it  to  th 
along  with  the  note  printed  belowl 
hope  they  will  cherish  these  thoughts 
their  relationship  grows. 


Stitched   into  this  wedding  quilt   aJ 
several  ingredients  for  marital  hap 
ness.  Just  as  the  pattern  has  been 
peated  many  times,  these  ingredie 
will  be  used  over  and  over  througho| 
your  marriage. 

Commitment  Once  I  was  engaged 
this  project,  I  never  forgot  my  origi 
intention  to  see  it  through  to  comp 
tion.  Many  times  I  became  frustrat 
and  wanted  to  give  up.  but  I  persevere 
I  knew  the  frustration  would  soon  pas 
Patience  At  several  points,  the  piec' 
would  not  fit  together,  and  I  had  to  rea 
range  them.  This  sometimes  meant 
had  to  take  out  the  stitches  and  do 
section  over  again.  It  was  irritating 
the  time,  but  the  final  product  w, 
worth  the  effort. 

Forgiveness  This  quilt  is  not  perfect: 
has  many  flaws.  If  you  concentrate  c 
one  particular  imperfection,  it  can  b 
come  a  glaring  issue.  But  if  you  star 
back  and  view  the  quilt  as  a  whole,  yc 
can  appreciate  its  intrinsic  value. 
Love  I  tied  the  knot  of  my  last  stitc 
with  the  same  amount  of  love  that  I  pi 
into  the  first.  In  fact,  there  is  love  i 
spare  sewn  into  the  quilt  for  thos 
times  when  one  of  you  is  not  quite  £ 
lovable  as  usual. 

Washing  instructions  This  quilt  is  mac 
of  quality  fabric,  one  that  will  endui 
stress.  The  fabric  can  be  laundered,  bi 
don't  forget  the  softener  to  take  th 
static  out.  The  tiny  stitches  are  fragih 
but  if  you  handle  with  care,  this  qui 
will  stand  the  test  of  time. 

Love,  Mothe 


We  would  like  to  hear  some  of  your 
special  memories,  thoughts  or  inspir- 
ing moments.  Please  send  them  to: 

Heartwarmers 

Ladies'  Home  Journal 

3  Park  Avenue 

New  York.  NY  10016 
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)ur  Fashions 
it  You  Better 
Ways! 


Shoes  &  Boots 
in  sizes  to 
12  AA,  B;  to 
size  11  in 
wide  widths 


Skirt  length  or 
inseam  properly 
proportioned 


FREE! 

IF  YOU'RE  5 '6" 

OR 

TALLER 

The  new  Tall  Collection 

Catalog  offers  84  pages 

of  fashion 

Guaranteed  to  Fit 
You  Better  7  Ways 

Here  are  the  latest,  liveliest  looks  for 
Tails. .  .at  low,  low  prices!  Jeans,  jackets, 
skirts  and  dresses... in  Tall  sizes  Misses 
10  to  24.  Save  on  famous  brand  names 
like  Levi's,  Jordache,  Brittania,  plus 
many  others. 


A  Fashion 

Catalog 

Subscription 

FREE 

from  the 

Tall 

Collection 


Mail  coupon  today! 

Tall  Collection,  Indianapolis,  IN  46207 

Tall  Collection®  Dept.  C. 
Indianapolis,  Indiana  46207 


YES,  please  send  me 

FREE  Tall  Collection  Catalogs. 

Print  Name    

Address  


Apt.  # 


City  . 
State 


Zip 


T85-013-8 


on 


resenting  Sue  Brett  TaL 
REE  For  Women  5 '6"  Or  Taller, 


You're  a  special  woman.  You  have 
special  fashion  tastes  and  needs;  but 
most  stores  and  fashion  catalogs  don't 
measure  up.  That's  why  Sue  Brett 
created  the  all  new  Tall  Edilwn^^ 
catalog -yours  absolutely  FREE!  It  has  the 
measurements  that  add  up  to  great 
fashion  for  tall  sizes  from  10  to  24. 

Get  Great  Fashion  Value  That 
Is  Never  Out  of  Reach. 

Open  up  Tall  Edition*''^' and  you'll 
I'md  over  50  stunning  pages  filled 
with  everything  from  designer-style 
dresses  to  designer  jeans,  at  attrac- 
tive prices  designed  especially  for 
you. 

But  best  of  all,  Tall  Edition  '   is  from 
Sue  Brett,  so  you  know  you're  shop- 
ping with  a  trusted.  f;i'<hinnable 
iriend. 

Fill  in  the  attached  coupon  and  mail 
it  now,  for  your  FREE  subscription 
to  Sue  Brett  Tall  Edition'*'^,  with  abso 
lutely  no  obligation.  It  may  be  the 
most  important  fashion  item  you  add 
to  your  wardrobe. 


Sue  Brett  TALL  EDITION  ']  Dept.  C 
Indianapolis.  Indiana  46207 


UTALL  EDITION 

Discover  the  off-priced  shopping  experience. 


Get  your  FREE 
subscription  to  the  fashion 
catalog  tailored  to  the  Tall  Woman. 


D  YES!  Please  send  me  m\  FREK  subscription  to  the 
Sue  Brett  TALL  EDLriON'" 

Name 


Please  print 


Address 


City 


Apt.  # 


State 


Zip 


K85-001-4 


Sue  Brett  TALL  EDITIOX"^!  Dept.  C 
Indianapolis,  Indiana  46207 


t=^ 


Make  It  Convenient 
1th  Reynolds  Oven  Cooking  Bc^s, 


line  sll-in-one  rneal  i.s  in  rhe  bag,  becaay^ 
:---er,'tlriing  cooks  up  tender,  moist  and  tasty 
11  hv  itself.  And  trttre's  no  mess^ ~^-'- 


oven  to  cle^ri  u''..  So  kxjk  for  Reynolds 
Oven.  Crxjking  Bags.  Anoth.er  quaJir/  prod- 
" '^  feorn  the  rn5 kers  of  Reynolcis  Wrapt'     . 


Catch-OfThe'Day  Dinner 


1  tablespoon  flour 

1  large  size  (14"x20")  Reynolds 

Oven  Cooking  Bag 
8  to  10  flounder  or  sole 

fillets  (2  pounds) 
Seasoned  salt 

1  cup  (4  oz.)  shredded  Colby 
cheese 

2  medium  zucchini,  cut  in 

y^-inch  diagonal  slices 


1  medium  tomato,  chopped, 

seeds  removed 
1  cup  sliced  fresh  mushrooms 
%  cup  chopped  green  onion 

1  teaspoon  basil  leaves 
'/t  teaspoon  pepper 

Ve  teaspoon  garlic  powder 

2  tablespoons  butter  or 
margarine,  diced 

Paprika 


Preheat  oven  to  350  °F.  Shake  flour  in  Reynolds  Oven 
Cooking  Bag;  place  in  13x9x2-inch  baking  pan.  Sprinkle 
fish  with  seasoned  salt  and  cheese.  Roll  each  fillet  starting 
at  narrow  end.  Place  fish  rolls  seam  side  down  in  center  of 
bag,  forming  two  rows.  Combine  vegetables,  basil,  pepper 
and  garlic  powder.  Arrange  vegetables  in  bag  around 
fish  rolls. 

Sprinkle  fish  with  paprika;  dot  with  butter.  Close  bag  with 
nylon  tie;  make  6  halt-inch  slits  in  top.  Bake  20  to  25  minutes 
or  until  fish  flakes  easily  with  fork. 

Makes  4  to  5  servings. 


20^ 


I  Manufacturer's  Coupon    Exp.  Date  9/30/86  | 

Save  20*^  on  any  size*  Reynolds® 
Oven  Cooking  Bags. 

CONSUMER:  Limit  one  coupon  per  purchase  as  specified  on  the 
face  of  this  coupon.  No  other  coupon  may  be  used  in  conjunction 
with  this  coupon. 

RETAILER:  We  will  reimburse  you  or  approved  agent  the  full 
face  value  of  this  coupon  plus  8?  handling  allowance,  in  accor- 
dance with  our  redemption  policy.  Copies  available  upon 
request.  Send  coupons  to  Reynolds  Metals  Company,  Box 
#1775,  Clinton,  Iowa  52734.  Void  if  reproduced,  and  where 
prohibited  by  law.  Good  only  in  U.S.A.  Cash  value  1/  lOOff. 


imoa  iD75Dfl 


J 


Wrap  Kitchens,  ?.0.  box  27003,  Dept.  A-5,  Pdchmonu,  VA  23261. 


Hemorrhoid 
sufferers. 

Use  Medicated  Cleansing 
Pads  by  the  makers  of 
Preparation  H: 


Medicated 
Cleansing 
Pads:: 


mrmm- 


"hES.  FRESHENS. CLEANS 


They  often  provide 
soothing  temporary 
relief  from  the 
burning  itch  and  pain 
of  inflamed  hemorrhoidal 
tissues. 

Use  only  as  directed. 


UPDATE  ON  EDUCfiTION 

continued  from  page  100 

earlier.  But  even  those  statistics  fail  to 
tell  the  full,  dismal  story;  the  rate  is 
more  than  twice  as  high  among  minor- 
ity groups.  In  the  District  of  Columbia, 
for  example,  nearly  half  of  all  high 
school  pupils  fail  to  graduate,  and  the 
situation  is  worse  in  Mississippi,  Louis- 
iana, Georgia  and  Florida.  Further- 
more, our  modern  workplace,  with  its 
emphasis  on  skills,  offers  few  opportu- 
nities for  the  undereducated.  The  high 
unemployment  rate  among  black  and 
Hispanic  youth  underscores  this  loss. 

Who's  to  blame?  Clearly,  a  major  part 
of  the  problem  is  the  schools'  failure  to 
teach  all  youngsters  basic  learning 
skills  early  enough  to  make  high  school 
manageable  and  interesting.  Curricula 
must  be  reformed  to  prepare  students 
not  only  for  college,  but  also  for  the 
working  world. 

But  the  schools  cannot  carry  the  bur- 
den alone.  Parents  and  community 
leaders  must  convince  young  people 
that  completing  their  basic  schooling  is 
not  a  luxury  but  rather  a  crucial  step  in 
planning  their  future. 
2.  Discipline  Virtually  every  public- 
opinion  poll  puts  lack  of  discipline  high 
on  the  list  of  school  problems.  So  do  the 
teachers'  unions,  which  actively  support 
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stricter  discipline.  However,  Scott  Thom- 
son, Ph.D,  executive  director  of  the  Na- 
tional Association  of  Secondary  School 
Principals,  says,  "Discipline  problems 
are  nowhere  near  as  bad  as  they  were 
five  years  ago — and  this  is  primarily 
due  to  an  important  swing  in  the  atti- 
tudes of  students  and  parents.  We're 
seeing  many  more  young  people  today 
who  are  committed  to  improving  their 
lives — and  parents  who  are  standing 
behind  them,  urging  them  on." 

Yet,  though  the  situation  is  better, 
it's  far  from  good.  What  can  be  done? 
The  American  Federation  of  Tteachers 
suggests  the  development  of  discipline 
codes  to  spell  out  permissible  behavior 
and  the  penalties  for  infractions.  The 
union  also  urges  the  establishment  of 
comprehensive  support  services,  in- 
cluding counseling  and  special  alter- 
native school  programs,  for  chronically 
disruptive  or  uninterested  students. 

3.  The  currictxlum  The  creation  of  a 
common  core  of  basic  skills  is  crucial, 
and  the  study  of  history  must  be  ex- 
panded and  encouraged  so  students  can 
develop  a  perspective  on  a  rapidly 
changing  world.  What's  more,  the  con- 
tinued lack  of  emphasis  on  physics  and 
the  other  sciences  is  nothing  short  of  a 
national  disaster,  considering  the  com- 
petitiveness of  world  business  and 
manufacturing.  So  is  the  inability  of 
high  school  graduates  to  speak  a  for- 
eign language  or  to  understand  the 
culture  and  attitudes  of  our  political 
friends  as  well  as  our  foes. 

4.  The  shortage  of  good  teachers  This 
is  at  the  heart  of  the  continuing  school 
crisis.  Too  few  of  the  brightest  young 
men  and  women  are  entering  the  pro- 
fession. According  to  the  Carnegie 
Foundation  for  the  Advancement  of 
Teaching,  in  Princeton,  New  Jersey,  ed- 
ucation majors  scored  lowest  of  all  col- 
lege students  on  international  literacy 
tests.  And  in  nineteen  fields  of  study 
examined  by  the  American  College 
Testing  Program,  education  majors 
were  in  fourteenth  place  in  English. 
Moreover,  studies  show  that  the  ablest 
teachers  often  leave  less  than  five  years 
after  their  first  teaching  assignment. 

Why  can't  the  schools  hold  onto  good 
teachers?  The  main  reason:  money.  In 
New  York,  the  starting  salary  of  new 
teachers  is  $5,000  below  that  of  sanita- 
tion workers,  and  in  most  school  dis- 
tricts, teachers  now  reach  their  top 
earning  capacity  in  less  than  eight 
years,  with  nowhere  to  go  except  out  of 
the  classroom.  Understandably,  the 
best  science  and  math  teachers,  al- 
ready in  dangerously  short  supply,  are 
forsaking  the  schools  for  higher-paying 
jobs  in  private  industry. 

Although  merit  pay — the  concept  of 
giving  teachers  a  bonus  for  a  job  well- 
done — has  become  a  major  political  is- 


sue, few  teachers  consider  it  a  i  l 
term  solution.  In  many  instance;  thi^ 
money  in  question  is  so  low  it  'ot! 
stitutes  hardly  more  than  a  tip.  vrl 
generally,  many  educators  fear  nns|v-' 
tary  rewards  will  be  used  by  ad  irtj^'"'" 
istrators  to  benefit  the  most  c;)*''*^ 
rather  than  the  most  talented  teac  n-v^^'^^ 
For  merit  pay  to  work  at  all,  trusti-'* 
tween  school  administrators  and  t( : 
ers  must  first  be  greatly  improved. 

In  fact,  the  poor  conditions  u  ki 
which  most  teachers  work  and  1  ^n  -^'i^ 
lack  of  recognition  and  status  in  h>  ■■'^'"' 
community  are  factors  as  serious  as  )\i  '^^Pf. 
pay.  Unless  we  stop  thinking  of  t.  sJ  S^^. 
who  crucially  eifTect  our  children's  1  e<  E?-'* 
£is  "just  teachers,"  the  supply  of  br  hr  i'^'^ 
young  people  willing  to  make  teacl  jg  fssM 
their  career  will  continue  to  dwin  e!  iSJ' ";' 
Because  of  the  greater  range  of  cai  ;i  EiiSBt' 
choices  for  women,  it's  clear  that  sch  !?  ■  ■; 
can  no  longer  expect  as  many  of  tl- 1  '"" 
to  inevitably  become  teachers.  Stij-s®''' 
must  be  taken  to  make  teachinj d  rs-'^' 
promising  and  exciting  career  oppori-  y^.™ 
nity.  Besides,  in  a  free  market,  ILf^  "' 
ding  for  quality  is  inevitably  tied  ci 
price.  That's  why  Dr  Ernest  L.  Boy, 
president  of  the  Carnegie  Foundati- 
in  Princeton,  calls  for  an  across-t 
board  increase  in  teachers'  salaries 
25  percent  beyond  the  rate  of  inflatL| 
over  a  three-year  period — apart  fri  • 
any  necessary  changes  in  the  teache 
career  ladder  to  allow  the  most  able  ■ 
advance  beyond  the  ceiling. 

So  where  do  we  really  stand  on  t  ' 
education  front?  Are  all  the  comm 
sion  reports  just  more  suggestions  th 
will   come  to   nothing?   Most  exper 
don't  think  so.  They  believe  that  d 
spite  the  many  remaining  problen 
the  momentum  for  change  is  real.  Tl  I 
new  alliance  between  the  schools  ar  i 
the  business  community,  the  emergir  i 
interest  of  the   universities  and   th  1 
leadership  of  the  governors  offer  th  J 
hope  of  lasting  partnerships  based  o  f 
mutual  advantage. 

The  challenge  is  to  keep  this  momen 
tvmi  going,  not  just  while  the  ink  of  th 
commission  reports  is  still  wet.  For  th' 
problems — of  making  our  schools  bette  t 
today  as  well  as  capable  of  handling  th(  1' 
needs  of  tomorrow — will  not  respond  tx ' 
a  quick  fix.  Indeed,  the  real  crisis  of  th€ 
schools  has  always  been  our  fitful  inter- 
est in  them.  No  doubt,  there  are  costs  to 
pay  in  terms  of  time,  energy  and  money. 
But  to  those  who  say  education  is  too  I 
expensive,  one  can  only  reply,  "Would! 
you  prefer  ignorance?"  End  > 

Grace  Hechinger  and  Fred  Hechinger 
write  frequently  about  education.  She  is 
the  author  of  How  to  Raise  a  Street- 
Smart  Child,  published  by  Fawcett,  and 
he  is  an  education  columnist  for  The 
New  York  Times. 
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jase  Control  (CDC),  limb-reduction 
irmities  (shortened  limbs)  have  es- 
[^^rijii  ited  by  20  percent  since  1970;  in 
'iU.t  time  there  have  also  been  a  50 
ili(':ent  increase  in  renal  agenesis  (a 
'fiattii  sing  kidney),  a  240  percent  increase 
'entricular  septal  defects  (a  hole  be- 
en the  major  chambers  of  the  heart),  a 
percent  increase  in  displaced  hips, 
I  a  300  percent  increase  in  patent  duc- 
'nd  ty.  arteriosus  (another  heart  defect). 
'Sin:;  'he  increases  can  be  explained  in 
usasi  t  by  improved  methods  of  reporting 
oftii  acts  and  by  the  fact  that  more  pre- 
ss liture  infants  are  being  saved.  But  not 
jftnf  the  statistics  can  be  dismissed  so 
;ily,  and  the  CDC  has  begun  inves- 
ating  the  reasons  for  some  of  the 
re  startling  rises  in  birth  defects. 

irth  defects:  a  variety  of  causes 

.  St  e  answers  may  point  up  a  bitter 
liinj  iny — technology,  which  helps  reduce 
)por  3  frequency  of  some  defects,  can  also 
blamed  for  many  others.  Scientific 
vances  have  been  responsible  for  lim- 
Boj  'ng  the  number  of  birth  defects  caused 
'atii ;  rubella  (German  measles)  and  Rhesus 
molytic  (Rh  negative  factor)  disease, 
t   modern   technology    also    has    a 


frightening  side.  No  longer  can  it  sim- 
ply be  said  that  children  with  birth  de- 
fects are  victims  of  a  grim  twist  of  fate 
or  an  act  of  God.  More  and  more,  abnor- 
malities can  be  laid  to  acts  of  man — 
environmental  pollution,  occupational 
hazards,  radiation  and  the  side  effects 
of  drugs,  drinking  and  smoking. 

In  the  Kasnowski  family,  for  exam- 
ple, there  was  no  history  of  cleft  palate. 
Brian's  parents  believe  his  birth  defects 
can  be  traced  to  his  father's  exposure 
during  military  service  to  Agent  Or- 
ange, a  powerful  defoliant  sprayed 
heavily  by  the  U.S.  government  during 
the  Vietnam  War 

But  today — far  from  Southeast  Asia 
— potentially  harmful  environmental 
hazards  in  our  own  country  pose  a 
threat  to  the  unborn.  Certain  kinds  of 
defects  are  appearing  more  frequently, 
and  many  nurses,  doctors  and  environ- 
mental experts  are  puzzled  by  the  feel- 
ing that  they  have  seen  more  unusual 
abnormalities  than  they  used  to.  "In 
the  Southwest  particularly  I've  seen 
more  cases  of  what's  called  anophthal- 
mia— babies  born  with  no  eyes  at  all, 
and  no  vestige  of  the  optic  nerve,"  says 
Kay  Ferrell,  national  consultant  in 
early  childhood  at  the  American  Foun- 
dation for  the  Blind.  "That's  rare  in  it- 
self, but  these  children  also  have  cleft 


palates,  which  is  a  really  unusual  com- 
bination. I  haven't  seen  that  in  other 
parts  of  the  country." 

Pat  Erase,  director  of  the  Arkansas 
Chemical  Cleanup  Alliance,  describes 
the  surprising  number  of  birth  defects 
in  Jacksonville,  Arkansas,  a  town  next 
to  an  industrial  area  where  23,000  bar- 
rels of  the  highly  toxic  substance  di- 
oxin  are  stored.  "We've  had  birth  de- 
fects of  every  kind  you  can  possibly 
imagine,"  Frase  says.  "There  have  been 
lots  of  babies  bom  deaf,  blind  and  with- 
out limbs,  and  in  the  last  few  years, 
three  babies  were  bom  with  hearts  out- 
side the  chest  cavity." 

These  observations  do  not  amount  to 
scientific  proof  that  particular  hazards 
caused  the  defects.  But  there  is  growing 
evidence  that  the  fetus — and  indeed  the 
reproductive  system — is  more  vulner- 
able than  was  once  theorized.  "In  the  old 
days,  we  thought  the  fetus  was  well  pro- 
tected— that  not  many  substances  could 
make  it  through  the  placental  barrier," 
says  Dr  Charles  Vorhees,  associate  pro- 
fessor of  pediatrics  at  Children's  Hospital 
in  Cincinnati  and  at  the  University  of 
Cincinnati  College  of  Medicine.  "New  re- 
search in  the  field  has  dramatically 
changed  this  perception." 

This  new  research  includes  studies 
on  the  effects  of  alcohol,       (continued) 
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cigarette  smoke,  lead,  various  dr 
and  chemicals  that  appear  to  incre 
the  odds  that  a  baby  will  be  bom  wit 
birth  defect.  Such  substances,  wh 
can  damage  a  fetus  when  the  mothe 
exposed  during  pregnancy,  are  cal  o^ 
teratogens.  Heavy  drinking,  for  exj 
pie,    is    tied    to    minor    facial    ahi 
malities    and    mental    retardation 
babies.  Smoking  leads  to  lung  dl^t 
and  low  birth  weight,  one  of  the  m 
common  causes  of  birth  defects.  A  n' 
ber  of  drugs  are  also  thought  to  ac' 
teratogens.  One  of  the  most  tragic 
amples  is  thalidomide,  a  sedative  u: 
in  the  early  sixties  that  left  some  8,( 
European  children  with  severe  de: 
mities.  While  no  drug  since  has 
such  widespread  effects,  a  number 
appear  to  be  dangerous  to  the  fet 
including  Accutane,  an  acne  medu 
tion;  valproic  acid,  an  anti-convulsa  :||ffi 
and  lithium. 

Environmental  factors  are  also  beri 
blamed  by  some  for  a  nationwide  da 
in  fertility  rates;  indeed,  there  are 
dications  that  as  a  society  we  are  mu 
less  fertile  than  we  used  to  be.  Studil 
have  shown  that  male  and  female  fl 
tory  workers  exposed  to  chemicals  aj  ■» 
health  workers  exposed  to  anesthet:: 
on  the  job  can  become  sterile.  A  nu 
ber   of  regional   studies   have   sho' 
dramatic  increases  in  male  infertili 
Twenty-three  percent  of  men  at  Fl  ■ 
ida  State  University  were  found  to 
functionally  sterile,  for  example,  a  i 
studies  in  the  Washington,  D.C.,  ai 
showed  that  about  12  percent  of  m 
had  sperm  counts  low  enough  to  i 
pair  conception.  While  there  are  t 
studies  to  compare  these  startling  - 
tistics  with,  a  1938  study  showed 
.5  percent  of  Americans  to  be  steriiafc 
Today  it  is  estimated  that  one  in  sex-^B 
couples  is  infertile. 

Still,  it  isn't  easy  to  prove  a  link  *  '' 
tween  drugs  or  environmental  t 
and  reproductive  problems  or  birth  c 
fects.  That's  because  these  substanc 
are  inconsistent — they  harm  only  sor 
of  the  fetuses  exposed.  Even  thalic 
mide  hurt  the  offspring  of  only  30  pt 
cent  of  the  mothers  who  took  it.  As 
result,    parents    suffering    the    beam 
break  of  having  a  child  with  birth  df| 
fects  also  endure  much  frustration  t 
ing  to  find  out  what  went  wrong. 

"It  tortures  me" 

Kim  Turner  still  finds  it  hard  to  he 
back  the  tears  when  she  talks  aboi 
the  loss  of  her  daughter,  Dessa, 
her  son,  Michael.  No  doctor  can 
plain   why   Michael   was   stillborn 
why  Dessa  succumbed  to  a  heart  dj 
feet  when  she  was  only  nine  montl 
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But,  Kim  explains,  during  both 
jnancies  she  and  her  husband  lived 
1  house  about  five  miles  downriver 
n  a  chemical  plant.  "It  tortures  me 
hink  that  the  water  I  drank  might 
e  killed  my  children,"  she  says, 
era's  no  definite  proof.  But  I  have  no 
bt  that  it  was  the  chemicals  that 
ed  them." 

/hile  two  other  healthy  babies  were 

4n  between  Dessa  and  Michael,  the 

i  1  of  the  deaths  of  Kim's  oldest  and 

ingest  children  will  never  go  away. 

e  years  after  Michael's  stillbirth, 

14  can't  wipe  away  the  mental  picture 

lis  lifeless  body  on  the  table  in  the 

ivery  room.  And  even  though  Dessa 

been  dead  for  almost  thirteen 
rs,  Kim  thinks  of  her  frequently. 
le  was  the  best-natured  baby,  with 

most  beautiful  blue  eyes,"  Kim 
s,  her  voice  trembling.  "Sometimes  I 
1  get  her  special  teddy  bear  out  of 

closet.  I  wind  it  up,  and  even 
ugh  she's  gone,  it  makes  me  feel 
36  to  her" 

Skeptics  might  dismiss  Kim's  suspi- 
QS  as  the  understemdably  emotional 
ction  of  a  distraught  mother.  But  the 
ts  that  Kim  presents  are  hard  to  ig- 
•e.  She  and  her  husband,  Carl,  lived 
|his  parents'  house  on  the  Tittaba- 
River,    in    Michigan,    during 


ssee 


Kim's  pregnancies  with  Dessa  and 
Michael,  but  not  when  she  was  preg- 
nant with  the  other  two  children.  In 
that  same  house,  both  Carl's  parents 
died  from  cancer  of  the  pancreas,  a  rare 
form  of  the  disease. 

Even  so,  Kim  might  have  believed  all 
these  tragedies  were  coincidental,  but 
news  reports  and  neighborhood  talk 
confirmed  that  her  family  was  not  the 
only  one  affected.  In  fact,  in  the  nearby 
community  of  Midland,  birth  defects  in 
the  early  seventies  (when  Dessa  was 
bom)  were  twice  as  high  as  for  other 
parts  of  Michigan. 

Still,  Kim  and  Carl  may  never  offi- 
cially learn  the  cause  of  their  children's 
deaths.  The  Centers  for  Disease  Con- 
trol has  advised  the  Michigan  Depart- 
ment of  Public  Health  not  to  attempt  a 
historical  study  of  the  birth-defect  in- 
crease in  Midland  County.  "They  told 
us  it  would  be  difficult  to  draw  any 
conclusions,"  says  Diane  Hebert,  direc- 
tor of  the  Environmental  Congress  of 
Mid-Michigan.  "But  the  evidence  is 
there  I  think  it's  a  travesty." 

What's  the  reason  for  the  CDC's  re- 
luctance? Why  does  it  investigate  only 
three  or  four  "clusters"  of  birth  defects 
a  year,  even  though  about  fifty  are  re- 
ported to  it  annually?  Dr.  Godfrey  Oak- 
ley, chief  of  the  CDC's  birth-defect  unit. 


explains  that  he  regards  the  study  of 
clusters  as  an  effort  that  yields  little 
information  and  says  he  prefers  that 
the  Centers  study  the  rise  in  specific 
defects.  "With  clusters,  the  best  we  can 
do  is  look  for  a  needle  in  a  haystack," 
he  says.  "The  challenge  is  to  find  the 
ones  that  aren't  random,  and  it's  a  chal- 
lenge we  haven't  met  very  successfully." 

But  the  Centers'  critics  are  not  satis- 
fied with  this  argument.  "The  CDC  will 
send  out  an  investigator  almost  auto- 
matically for  an  outbreak  of  food  poi- 
soning, but  it  won't  check  birth-defect 
clusters,"  says  Christopher  Norwood, 
author  of  A^  Highest  Risk  (McGraw- 
Hill,  1980),  a  thorough  look  at  environ- 
mental hazards  to  young  and  unborn 
children.  "I  simply  cannot  accept  that 
as  a  proper  public-health  position." 

Despite  the  CDC's  reluctance  to  ex- 
amine clusters,  university  and  state 
studies  throughout  the  country  have 
revealed  significant  examples.  A  recent 
Harvard  University  study  showed  that 
a  part  of  Wobum,  Massachusetts,  where 
the  drinking  water  was  found  to  be  con- 
taminated with  chemicals,  had  ten 
times  as  many  infant  deaths  and  four 
times  the  number  of  eye  and  ear  defects 
as  expected  in  the  region.  And  in  the 
Cameron-Gray  mountain  area  north  of 
Flagstaff,  the  site  of  many  (continued) 
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abandoned  uranium  mines,  the  Ari- 
zona Department  of  Health  Services 
found  a  birth-defect  rate  five  times  the 
national  average. 

Yet  in  spite  of  such  accumulating  evi- 
dence, communit)'  groups  often  feel  as 
if  they  have  to  move  heaven  and  earth 
to  get  anyone  to  look  at  their  problems. 
"Some  parents  know  one  or  two  chil- 
dren with  birth  defects.  I  know  more 
than  twenty,"  says  Lorraine  Ross, 
whose  daughter,  Juliana,  was  born  in 
1981  with  a  congenital  heart  defect  in 


San  Jose,  California — within  a  quarter 
mile  of  an  industrial  chemical  spill. 
The  little  girl  was  so  weak  as  an  infant 
that  her  cry  sounded  like  a  kitten  mew- 
ing. At  age  two,  before  a  second  opera- 
tion, she  couldn't  walk  next  door  with- 
out stopping  to  catch  her  breath.  And 
for  the  rest  of  her  life,  her  activities 
will  be  limited. 

Lorraine  realizes  that  her  daughter's 
situation  could  have  been  worse — she 
knows  of  several  stillbirths,  a  baby  who 
died  of  kidney  problems,  another  who 
died  of  massive  defects  of  the  digestive 
system — all  in  her  old  neighborhood. 
"But  the  county  health        (continued) 


AN  OUNCE  OF  PREVENTION 


You  can  help  protect  your  unborn 
child.  Here's  some  advice  from  ex- 
perts on  how  to  play  it  safe. 

•  See  your  doctor  early  and  regu- 
larly. According  to  the  March  of 
Dimes,  low  birth  weight  is  a  leading 
cause  of  birth  defects,  and  a  woman 
who  has  had  no  prenatal  care  runs  a 
9  percent  risk  of  having  a  baby 
weighing  five  and  a  half  pounds  or 
less.  But  one  who  has  the  recom- 
mended thirteen  or  fourteen  doctor's 
visits  reduces  that  risk  to  2  percent. 

•  Don't  drink  or  smoke  during 
pregnancy.  "Think  of  it  in  a  literal 
sense:  What  you  take,  the  fetus 
takes,"  says  Dr  Charles  Vorhees. 
"You  wouldn't  put  a  cigarette  in  the 
mouth  of  a  newborn,  so  don't  smoke. 
And  since  you  wouldn't  give  a  new- 
born a  full-strength  antihistamine 
or  an  adult  dose  of  aspirin,  you 
should  think  twice  about  taking  the 
full  dose  yourself" 

•  Don't  use  drugs  of  any  kind  if  you 
can  avoid  it,  and  at  all  times  read 
labels.  Dr  Godfrey  Oakley,  of  the 
Centers  for  Disease  Control,  singles 
out  Accutane — an  acne  medicine — 
as  one  drug  that  has  repeatedly  been 
shown  to  be  harmful  to  the  fetus. 
(New  studies  indicate  that  fathers 
should  also  avoid  taking  drugs 
around  the  time  of  conception.) 

•  Stay  away  from  pesticides  and 
chemical  solvents.  Dr.  Herbert  Nee- 
dleman,  of  the  University  of  Pitts- 
burgh, one  of  the  pioneers  in  the 
study  of  the  toxic  effects  of  lead  on 
unborn  and  small  children,  recom- 
mends that  families  who  live  near 
highways  keep  their  windows 
closed,  that  household  dust  be  vac- 
uumed, and  that  no  extensive  house 
repairs  or  renovations  be  under- 
taken during  pregnancy. 

•  Make  sure  your  diet  is  generally 
well  balanced  and  that  it  contains 
neither  too  much  nor  too  little  of 


specific  food  groups  and  vitamins. 
Aim  for  three  meals  a  day,  and  avoid 
candy,  pastries  and  sodas.  Drink 
plenty  of  water  and  do  not  diet. 

•  If  you  think  you  have  been  ex- 
posed to  toxins  from  the  environ- 
ment, you  may  be  able  to  call  a  state 
hotline  for  advice.  A  number  of 
states,  including  Massachusetts, 
Wisconsin,  Michigan  and  Florida, 
have  information  hotlines  pregnant 
women  can  call.  Five  states — Cali- 
fornia, Texas,  Utah,  Pennsylvania 
and  Vermont — have  teratogen  regis- 
tries, where  information  is  collected 
from  pregnant  women  about  toxin 
exposures,  and  the  staff  follows  up  to 
determine  whether  children  have 
been  affected.  (It  is  hoped  that  a  na- 
tional system  will  be  available  soon.) 

•  Despite  an  enormous  drop  in  the 
number  of  defects  caused  by  rubella, 
it's  still  important  to  be  aware  of  the 
vaccine  program.  About  15  percent 
of  women  entering  childbearing  age 
are  susceptible  to  the  disease.  If  you 
believe  you  haven't  had  the  vaccina- 
tion, check  with  your  doctor  Re- 
member, this  must  be  done  prior  to, 
and  not  during,  pregnancy. 

•  If  you  have  a  history  of  birth  de- 
fects in  your  family,  or  if  you  have 
had  a  child  with  a  defect  or  abnor- 
mal behavior,  seek  genetic  counsel- 
ing. Other  factors  that  might  make 
genetic  counseling  necessary  are  a 
history  of  miscarriages,  difficulty  in 
getting  pregnant,  past  exposure  to 
radiation  or  industrial  chemicals, 
heavy  use  of  drugs  and  maternal  age 
of  thirty-five  or  more.  Certain  ethnic 
groups  also  should  be  checked  for 
specific  genetic  diseases  (Jews  for 
Tky-Sachs  disease,  for  example; 
blacks  for  sickle-cell  anemia;  people 
of  Mediterranean  origin  for  thalas- 
semia). Ask  your  physician  or  local 
March  of  Dimes  for  a  list  of  genetic 
counselors  in  your  area. 
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Wear  today  s  most  popular 
leisure  look  for  only  nCXTS. 


Sweat  shrrt  has 
raglan  sleeves, 
ribbed  collar, 
cuffs  and 
warstband 
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SAVING  S8.00  on  this  Hanes*  sweat  suit  introduces 
you  to  the  L'eggs  Showcase  of  Savings  catalog,  where 
you'll  find  great  savings  on  L'eggs®  Slightly  Imperfect 
pantyhose,  L'eggs  first  quality  panties,  socks,  ActiveWear 

and  morel  And  L'eggs  Brands  guarantees  your 

satisfaction  with  everything  you  buy 

For  Visa  or  MasterCard  orders. 

call  1  919  744-1170, 8  am  to 
■\ 8 p.m.  (EST). 


I  YES!  Save  me  S8  OOl  Send  me  my  2-piece  suit 
jsvi/eat  shirt  and  pancsl  for  only  S 10  98.  and  my 
free  L'eggs  Showcase  of  Savings  catalog 
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(In  case  we  riave  a  question  atxxit  your  order ) 


OurNewCatalogAt 
OurOldPricfcRee. 


Once  again,  the  catalog 
filled  with  gifts  that  are  free 
has  a  price  tag  to  match. 

Send  us  this  ad,  and  we'll 
show  you  all  the  new  and 
wonderful  things  you  can  get 
just  by  saving  Raleigh  or 
Belair  coupons. 

Foryourfree  copy,  just 
send  this  ad  toiRaleigh-Belair 
Catalog,  PO.  Box  12,  Louisville, 
KY  40201.Or  call  free  from 
anywhere  in  the  Continental 
U.S.,1-800-626-5510. 

You  must  be  21  or  older, 
allow  4  to  6  weeks  for  shipping. 
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Address 
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Zip 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


RALEIGH  Kings,  16  mg. "tar", l.lmg. 
nicotine  av.  pet  cigarette  by  FTC  meihotl. 
BtLAIR  Kings,  10  mg.  "tar". 0.7  mg. 
nicotine  av.  pet  cigarene,  FTC  Report 
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THE  UTTLEST  VICTIMS 

continaed 

department  said  that  nothing 
wrong.  They  told  us  we  were  a  si 
tical  fluke,"  she  says  angrily. 

When  Lorraine  and  other  parent?  ^1 
nally  persuaded  the  state  health 
partment  to  take  a  closer  look, 
study  proved  there  was,  indeed,  a  pr 
lem.  The  incidence  of  heart  abnorm 
ties,  miscarriages  and  other  birth 
fects  in  their  neighborhood  was  fov 
to  be  two  to  three  times  the  rate 
nearby  communities. 

Parents  Uke  Lorraine  say  they  i 
outraged  at  the  slowness  of  the  gove 
ment  and  the  scientific  community 
search  for  solutions  to  the  problem, 
like  calling  the  fire  department  to 
port  a  spreading  blaze,  only  to  be  t< 
that  it's  not  the  kind  of  fire  they  put  o 

And  this  is  a  fire  that  can  continue 
burn  forever  at  the  heart  of  a  fami 
While  some  parents  must  deal  with  t^ 
pain  of  seeing  their  child  die  because 
something  that  happened  during  prt 
nancy,  others  must  confront  a  differe 
kind  of  anguish — living  with  the  <i 
fects  day  in  and  day  out  as  the  chi 
who  has  survived  a  birth  defect  stru 
gles  to  lead  a  normal  life.  "The  childn 
have  to  compete  in  a  world  in  which 
lot  of  emphasis  is  put  on  physical  a 
pearance,"  says  Betty  Mekdeci,  exec 
tive  director  of  the  Association  of  Bir 
Defect  Children.  "It's  hard  enough 
make  it  when  you  look  normal." 

Living  with  such  a  problem  can  I 
agonizing  for  both  the  parents  and  tl 
child.  How  do  you  explain  to  a  thre 
year-old  that  other  children  won't  ph 
with  him  because  he  looks  difTeren 
What  do  you  do  when  your  child  hi 
been  to  the  hospital  so  many  times  thi 
she  starts  screaming  when  she  sees 
white  coat?  How  can  you  maintain  otK 
er  family  relationships — and  your  erl" 
ergy — when    everything    from    toi\c\ 
training  to  tying  shoelaces  may  be  b( ' 
yond  your  child's  reach?  i 

The  need  for  testing 

Jean  Thomas  (not  her  real  name)  crie  ' 
softly  as  she  talks  about  the  pain  sh 
believes  she's  caused  her  thirteen-year . 
old   son,   Todd,   whose   widely   spacet* 
eyes,  large  ears,  flat  face  and  learning  t 
disabilities  are  all  associated  with  ; ) 
condition  called  fetal  hydantoin  syn 
drome,  which  is  linked  to  the  use  of  thi 
drug  Dilantin.  Although  studies  doni 
before  Jean's  pregnancy  suggested  tha 
the  drug  is  dangerous  to  the  fetus,  ni 
one  warned  her  of  the  possibility.  She 
had  to  take  the  medication  because  of  £ 
head  injury  suffered  in  childhood,  but 
says  that  if  she  had  known  that  it 
might  hurt  her  unborn  child,  "I  nevei 
would  have  become  (continued 
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iedSack. 

rhe  relaxed  life. 


You'll  find  yourself 

with  more  time  to  lounge 

and  unwind. ..BedSack"  bedclothing 

makes  bed-makirrg  easy.  Looks  and 

feels  great.  Protects  mattresses,  boxsprings 

on  all  four  sides  and  top.  Seamless 

Quiltrasonic"  stitching;  fluffy  PerfectPuff" 

plush  polyester  filling.  Machine  wash, 

tumble  dry,  no-iron. 

In  stores  everywhere,  with  matching  PillowSack.' 


iRjrt  TEFLON' 

jEi  Stain  repeller  IS  used  on  many  Perfect  Fit  products.  ■ 

|4  Perfect  Fit  Industries,  Inc.,  Monroe,  N  C 


Chewy,  chocolatey  cookie  bars . . .  hard  to  believe 
they're  such  a  snap  to  make.  That's  why  we  call  them 
"Magic"  Cookie  Bars! 

The  magic  begins  when  you  pour  in  the  Eagle®  Brand, 
the  original  sweetened  condensed  milk.  The  one  good 
cooks  have  trusted  since  1857. 

And  any  time  you  want  to  cook  up  some  dessert  magic, 
count  on  the  Dessert  Maker 


/ 


Magic  Cookie  Bars 

(Makes  24  bars) 


V 


Vi  cup  margeulne  or  butter 
iy2  cups  cfrahain  craker 
crumbs 
1  (14-ounce)  can 
Eagle^  Brand  Sweetened 
Condensed  Milk 
(NOT  evaporated  milk) 


1  (6-ounce)  package 
semi-sweet  chocolate 
morsels 

1  (3^-ounce)  can  flaked 
coconut  (IVa  cups) 

1  cxtp  chopped  nuts 


Preheat  oven  to  350°  (325°  for  glass  dish).  In 
13x9-inch  baking  pan,  melt  margarine  in  oven. 
Sprinkle  crumbs  over  margarine;  mix  together 
and  press  into  pan.  Pour  sweetened  condensed 
milk  evenly/  over  crumbs.  Top  evenly;  with  remaining 
ingredients:  press  down  firmly/.  Bake  25  to  30  minutes 
or  until  lightly  browned.  Cool  thoroughly  before  cutting 
Store  loosely  covered  at  room  temperature. 


When  dessert  counts,  count  on 


OBorden.  inc.,  1984. 
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pregnant.  ...  I  never  would  have  im  ; 
posed  this  on  another  human  being."     | 

Todd's  birth  defects  are  not  as  debiU  i 
tating  as  a  missing  hmb  or  as  life 
threatening  as  a  heart  problem,  bul 
they  have  affected  every  moment  of  hij 
life.  "He's  odd-looking,  and  other  kids 
have  always  teased  him  unmercifully 
When  he  was  little,  they  called  hire 
Frankenstein  or  potato  head  or  retard,' 
his  mother  says. 

As  a  baby  and  toddler,  Todd  was 
much  fussier  than  Jean's  other  chil- 
dren, who  were  born  before  she  began 
taking  the  drug.  He  was  slower  to 
crawl,  walk  and  talk  and  from  the  be- 
ginning did  poorly  in  school.  Though  he 
is  in  special  classes  that  help  him  with 
his  learning  disabilities,  his  future  is  a 
big  question.  "There's  a  lot  of  fear,"  says 
Jean,  who  has  joined  a  class-action  suit 
against  the  drug  manufacturer.  "I  don't 
know  what  he  can  handle  in  high  school. 
I  don't  know  what  kind  of  learning  power 
he'll  have  as  an  adult.  I  keep  thinking  I 
don't  want  this  kid  pushing  a  broom  for 
the  rest  of  his  life,  and  I'm  just  so  an- 
gry. I  think  the  drug  company  denied 
him  the  future  he  should  have  had." 

Since  Todd's  handicap  was  diagnosed 
after  infancy,  it  was  not  included  in  any 
of  the  government's  birth-defect  statis- 
tics. The  same  is  true  of  Dessa  Turner 
and  Juliana  Ross,  whose  heart  defects 
were  discovered  after  they  were  dis- 
charged from  the  hospital  as  healthy 
newborns.  That's  because  the  CDC  col- 
lects information  about  babies  only  up 
to  the  time  they  are  discharged  from 
the  hospital.  As  a  result,  there  are 
thousands  of  children  whose  physical 
problems  are  simply  never  recorded. 

And  what  about  behavioral  or  intel- 
lectual problems,  such  as  hyperactivity 
or  learning  disabilities,  that  appear 
years  after  birth?  No  one  can  clearly 
point  to  causes  yet,  but  in  recent  years, 
hyperactivity  has  become  one  of  the 
fastest  growing  problems  of  childhood, 
and  learning  disabilities,  which  not 
long  ago  were  thought  to  affect  only  2 
percent  of  schoolchildren,  are  now  being 
uncovered  in  up  to  25  percent  of  children 
in  some  school  districts.  While  there  are 
many  explanations  for  the  increases, 
some  experts  believe  that  teratogens 
may  be  to  blame  in  these  cases  as  well  as 
in  cases  of  physical  deformities. 

"Over  the  years  there's  been  growing 
concern  that  something  should  be  done 
to  test  drugs  for  behavioral  or  psycho- 
logical effects  on  the  fetus  that  will 
show  up  later  in  life,"  says  Vorhees, 
pointing  out  that  these  tests  are  re- 
quired in  several  countries.  "But  the 
Food  and  Drug  Administration  [FDA] 
felt  that  not  enough  was   known  to 
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For  over  150  other  delicious  recipes,  send  for  the  new  liardcover,  12S-page  "Classic  Desserts"  recipe  book.  Send  S5.95  by  check 
Of  money  order  to;  RFC.  Box  7073-B.  Clinton,  Iowa  52736.  Allow  6  weeks  for  delivery.  Otter  good  only  in  USA.  Expires  12/31/86 
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ACHAT'S  REYNOLDS'  PLASTIC  WRAP  DOING  INTHE  MICROWAVE  OVEN? 


le  plastic  wrap  that  clings 
ist  outside  the  microwave, 
so  creates  great  meals  inside 
e  microwave. 

Stretch  Reynolds  Plastic 
rap  over  any  microwave-safe 
)oking  dish,  and  it  will  hold 
heat  and  steam.  You'll  find 
at  foods  stay  moist,  cook 
jickly  and  evenly  and  can't 
)atter  in  the  oven. 

Reynolds  Plastic  Wrap 
■eates  a  perfect  cover, 
2cause  it  softens  slightly 
jring  micro-cooking  to  form 
1  extra-tight  seal  around 
jges.  Here's  an  important 
chnique  to  remember.  Leave  a  corner 
'  the  dish  open  to  release  excess  steam 
/  turning  back  the  edge  of 
le  plastic  wrap.  After  cook- 
ig,  place  the  vented  area 


Sesame  Chicken  with  Noodles 

'A  cup  brown  sugar  14  tsp.  black  pepper  H  cup  sliced  scallions 

'/i  cup  soy  sauce  14  tsp.  cayenne  pepper  I  cup  shredded 

'4  cup  dry  sherry  4  boneless  chicken  red  cabbage 

2  Tbsp.  wine  vinegar  breast  halves  '/i  cup  walnut  pieces 

2  Tbsp.  sesame  oil  2  tsp.  cornstarch  2  Tbsp.  sesame  seed 

I  tsp.  minced  ginger  1  sweet  red  pepper  2  Tbsp.  fresh  parsley 

1  clove  garlic,  minced         cut  into  strips  Spinach  noodles 

For  marinade,  combine  first  9  ingredients  in  2  q(.  microwave-safe  casserole 
Cut  chicken  into  '/i-inch  wide  strips:  add  to  marinade.  Cover  with  Reynolds 
Plastic  Wrap:  refrigerate  30  minutes.  Drain  chicken,  reserving  !4  cup 
marinade.  Combine  reserved  marinade  and  cornstarch.  Toss  with  chicken. 
Cover  with  Reynolds  Plastic  Wrap,  turning  back  one  edge  to  vent.  Micro- 
cook  on  high  5  minutes.  Uncover:  stir  in  red  pepper  and  scallions.  Re-cover 
with  plastic  wrap,  leaving  one  edge  open  to  vent.  Micro-cook  on  high  2  to  3 
minutes  or  until  chicken  is  tender  Stir  in  remaining  ingredients.  Re-cover 
with  plastic  wrap  and  let  stand  I  minute.  Scnc  with  cooked  spinach  noodles. 
Ser\es:  4. 


Reynolds  i 

Quality  Plastic  V'^ap    M 


M. 


Reynolds  Plastic  Wrap  Creates 
Great  Meals  In  The  Microwave 


away  from  you  and  lift  the 
cover  carefully,  starting  at  the 
vent 

Whether 
you're  a 
new  micro- 
wave cook 

or  even  a        Turning  back  one  edge 
seasoned    0''"'^  plasHc  wrap  creates 
one  VOU         3  vent  for  excess  steam. 

will  find  the  Reynolds  Wrap 
Kitchens  an  excellent  source 
of  information. 

For  tips  and  techniques 
developed  to  help  you  cook 
better  in  your  microwave,  and 
for  a  free  booklet  of  gourmet 

recipes  as  surprising  as  the  one  you 

see  here,  please  write  to: 

The  Reynolds  Wrap  Kitchens, 
PO  Box  27003.  Dept.  A6, 
Richmond,  Virginia  23261. 


TOO  N4ANY  WOMEN  ARE  CARRYING  THEIR 
SHOES  WHEN  THEIR  SHOES  SHOULD  BE  CARRYING  THEM. 

Too  many  of  Cod5y's  shoe  fashions  look  a  lot  better  than  they 
feel.  Which  is  why  more  and  more  women  choose  Soft  Spots? 
Because  with  Soft  Spots,  you  don't  have  to  sacrifice  comfort  for  fash- 
ion. Soft  Spots  are  designed  to  give  you  all  the  comfort  you  need,  in 
the  styles,  sizes,  and  widths  you  want.  So  pick  up  a  pair  and  put  your 
shoes  back  where  they  belong.  On  your  feet.  /O^S"^ 

Available  at  May  Co.,  Hofhcimcr'!>,  Grydcr'.s  and  other  fine  stores. 


WE'VE  GOT  A  SOFT  SPOT  FOR  YOU. 


LOVVTII  SIIOI.INC.. 
RHANirSMIRLDKIVI:. 
HUDSON.  NHO)CS  I 


MAGIC  MOLIY 

continaed 


I 


like  if  I  had  not  been  burned?"  Yet  s 
lived  her  life — as  much  as  possible 
if  the  accident  had  never  happened 

It  is  fifteen  years  since  Molly 
burned.  She  is  now  an  enthusias' 
twenty-three-year-old  college  stude; 
with  an  apartment  four  doors  up  ti 
street.  We  see  her  often. 

Last  night  we  heard  the  key  in  t 
door  and  her  footsteps  coming  down  t 
hall.  She  entered  the  kitchen,  anc 
tried  to  look  at  her  objectively,  as  if 
never  seen  her  before.  I  observed  h 
chin  held  high  over  her  scarred  ne 
and  her  perky  blond  bob,  her  lovfe 
features  and  her  great,  wondering  eyi 

Then  I  heard  her  dear,  familiar  voi( 
"I  was  hoping  you  folks  would  have 
cold  boiled  potato  lying  around." 

At  a  glance  from  her,  the  clean  soui 
of  her  voice,  my  objectivity  vanished 
felt  a  glow.  Molly  was  here. 

She  sat  down  to  dinner  and  shai*" 
the  day's  news  with  us.  She  was  ruef 
about  her  boyfriend.  It  was  the  old  ^. 
gument,  who  loved  whom  more.  S- 
was  struggling  over  her  anthropolo- 
paper  And  she  spoke  of  her  trouble 
her  public-speaking  class — it  was  dif: 
cult  for  her  to  stand  up  in  front  of  a 
of  strangers.  Mostly  it  was  the  usr 
happy  family  chitchat.  ^ 

As  we  sat  around  the  table  after  d;  f 
ner,  I  felt  there  was  something  on  h 
mind  that  she  was  holding  back.  A 
when  it  finally  came  out,  I  could  or 
guess  how  difficult  it  was  for  her  to  ri 
such  a  question. 

Head  bent,  in  almost  a  whisper  s 
asked — apologetically,  shyly,  joking 
"Am  I  still,  sometimes.  Magic  Mollyl 

I  had  thought  that  at  my  age  my  tei 
ducts  had  dried  up.  But  my  eyes  clou 
ed  as  I  answered  her,  "You  always  ha 
been.  You  always  will  be."  Et 


i\ 


ii\ 


COMING  NEXT  MONTH, 


WHAT  KIND  OF 
THINKER  ARE  YOU? 

Realist  or  idealist? 
Or  a  combination  off 
both?  Take  our 
revealing  quiz  in  the 
October  issue  to  find 
out  hoiAf  you  rate. 
You  may  be  surprised. 


On  sale  September  17 
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rd  to  believe,  but  true. 

part  of  a  nationwide  pub- 
ty  campaign,  a   leading 
vV  York  firm  will  give  away 
:  million  ( 1 ,000,000)  Famous 
tionally  Advertised^"  KOMFY 
D  DOLLS'"  for  the  aston-  , 
ing  publicity  price  of  only 
rto  the  first  one  million 
=  sons  who  write  to  the 
inpany  address  (below) 
^ore  midnight,   Dec. 
:  1985. 

This  original  publicity  ad 
nust  accompany  your  request. 
Copies  or  photostats  are  not 
jcceptable. 

ese  are  the  same  famous 
)MFY  KID  DOLLS  nationally  advertised  in 
ding  media.  They  have  the  authentic  "huggable- 
t"  muslin  bodies,  wipe-clean  faces  and  hands, 
d  fluffy-thick,  yarn  hair.  Irresistibly  lovable  and 
Dmfy",  each  doll  comes  complete  with  its  own 
rsonal  Birth  Registry  Certificate. 

ese  dolls  stand  over  a  foot  tall.  They  are  big, 

/able,  "komfy"  dolls — actual  put-your-arms- 

Dund  sized  "pals"  that  children  can  really  make 

2nds  with.  Each  one  is  fully  dres- 

1  in  a  colorful  play  outfit  (com- 

Jtely   machine   washable).   The 

y  wears  a   handsome   pair  of 

eralls  and  a  jolly  plaid  shirt;  the 

•I  wears  a  cute  "flower"  pinafore 

d  sun  dress.  ( For  extra  fun,  you 

n  dress  them  inyourlittle"hand- 

;-downs",  too.) 

/ery  child  in  America  would 
obably  love  to  own  an  authentic 
OMFY  KID  DOLL.  Don't  miss 
It  by  responding  late.  These  are 
e  fastest  selling  and  most  popu- 
r  dolls  ever  sold  by  this  multi- 
iilion  dollar  New  York  firm. 


These  Famous  Nationally  Advertised  KOMFY 
KID  DOLLS  will  not  be  sold  at  this  price' by  the 
company  in  any  store.  To  obtain  one  at  this 
special  publicity  price,  mail  this  original  publicity 
ad  to  the  company  before  midnight,  December 
25,  1985. 

Each  doll  is  covered  by  the  company's  full  one- 
year  money-back  guarantee.  There  is  a  limit  of 
two  (2)  dolls  per  address  at  this  price,  but  if  your 
request  is  made  early  enough 
(before  Dec.  17)  you  may  request 
up  to  seven. 

To  obtain  your  authentic  KOMFY 
KID  DOLL,  mail  this  o/7^z>7a/ pub- 
licity ad  (no  copies  or  photostats) 
together  with  your  name  and  ad- 
dress and  $5  for  each  doll.  Add  $2 
shipping  and  handling  per  doll. 
(New  York  residents  add  sales  tax.) 
Allow  up  to  6-8  weeks  for  ship- 
ment. Specifv  boy  ( A28421)  or  girl 
(A28422)  dolls.  Make  check  payable 
to  A&C  Company.  Mail  to:  A&C, 
KOMFY  KID  DOLL,  Dept.  949-100, 
Box  1206,  Westbury,  NY  11595. 
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HOLD  THE  DREAM 

continued  from  page  60 

please?"  Conversation  ceased  as  all 
eyes  settled  on  her. 

"I  want  to  thank  you  all  very  much 
for  coming  tonight  to  celebrate  my 
mother's  birthday.  Blackie  and  I  are  de- 
lighted you  managed  to  keep  our  se- 
cret. We  know  that  Mother  was  truly 
surprised." 

Daisy  continued,  "In  the  past  few 
weeks,  Blackie  and  I  have  been  ap- 
proached by  various  members  of  the 
family,  and  friends,  who  all  wanted  to 
say  a  few  words  tonight.  It  was  Blackie 
who  came  up  with  the  best  solution.  He 
will  make  a  toast  for  us  all.  But  first,  I 
give  the  floor  to  Ronald  Kallinski." 

The  son  of  Emma  and  Blackie's  child- 
hood friend  rose  to  his  feet.  Ronald  was 
a  man  of  dominating  presence,  tall, 
slender,  with  black  wavy  hair  tinged 
with  gray.  He  had  inherited  his  father's 
distinctive  bright  blue  eyes.  As  chair- 
man of  the  board  of  Kallinski  Indus- 
tries, he  was  used  to  public  speaking. 
"There  are  many  of  Emma's  friends  and 
business  associates  present,  but  I  feel 
certain  no  one  will  be  offended  if  I  term 
this  evening  a  gathering  of  the  clans. 
Well  over  half  a  century  ago,  three 
young  people  became  bosom  friends — 
Emma,  Blackie  and  my  father,  David. 
The  trio  remained  loyal  and  devoted 
throughout  their  lives,  until  my  fa- 
ther's death  a  few  years  ago." 

Ronald  shifted  slightly  and  paused. 
He  lifted  his  glass.  "Speaking  for  my 
father,  who  is  no  longer  with  us,  and  for 
all  the  Kallinski  clan,  I  ask  you  to  raise 
your  glasses  to  Emma  Harte.  A  woman 
who  always  stood  so  tall  ...  so  tall  she 
towers  above  us  all." 

He  then  gave  the  floor  to  Blackie.  As 
Blackie  launched  himself  into  a  recital 
about  Emma's  strength  of  character,  her 
ability  to  conquer  against  all  odds,  and 
her  great  business  achievements, 
she  sat  back,  ruminating  on  her 
early  years.  She  thought  of  Paul 
McGill,  the  husband  who  was  gone 
now,  and  about  the  brutal  takeover 
some  of  her  children  had  planned  a 
year  ago.  Did  they  know  how  foolish 
they  had  been?  Of  course  she  had  won 
hands  down:  She  always  had. 

She  treasured  this  day  of  surprises 
that  had  started  with  the  gift  of  the 
Faberge  egg  and  ended  with  Blackie's 
ring  and  this  beautiful  gathering.  Quite 
unexpectedly,  in  a  flash,  everything  be- 
came clear  to  Emma,  so  clear  that  she 
was  startled  for  a  moment.  And  she  knew 
what  she  must  do  tonight,  what  her 
course  of  action  must  be. 

Lifting  his  glass  high,  Blackie  smiled 
down  at  her.  "Emma,  you  are  truly  a 
woman  of  substance.  May  you  long  be 
with  us." 
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Emma  felt  the  heat  rush  to  her  face 
as  the  roomful  of  smiling  friends  and 
relatives  toasted  her 

Then  she  rose.  Standing  with  her 
hands  resting  on  the  back  of  her  chair, 
she  addressed  Ronald  Kallinski. 
"Thank  you  so  much  for  standing  in  for 
your  father  David  is  sorely  missed  to- 
night." Then  she  turned  her  attention 
to  her  dear  Blackie.  "You,  too,  said 
some  beautiful  things  about  me, 
Blackie.  Thank  you." 

Paula  Fairley,  scrutinizing  her 
grandmother,  took  note  of  her  friendly 
expression.  But  it  didn't  fool  her  for  a 
moment.  She  recognized  an  implacable 
glint  in  Emma's  eye.  Emma  was  about 
to  drop  one  of  her  bombshells.  She 
could  not  guess  what  it  might  be. 

A  hush  had  fallen  over  everyone. 
How  imperious  Emma  looked  at  this 
moment,  a  shimmer,  a  luminosity 
about  her  Finally  she  spoke.  "In  every- 
body's life  there  comes  a  time  when  it  is 
appropriate  to  step  aside,  to  permit 
younger  voices  to  be  heard.  Tonight  is 
that  time  for  me."  Emma  paused,  let- 
ting her  words  sink  in. 

"I  am  going.  And  going  willingly.  It 
struck  me  tonight  that  I've  earned  the 
right  to  rest  these  bones  at  last,  to  relax 
for  the  first  time  in  my  life.  And  who 
knows,  I  might  even  get  around  to  hav- 
ing a  little  fun." 

Her  laugh  reverberated  as  she  scanned 
their  faces.  Their  shock  was  uncon- 
cealed. "How  surprised  you're  looking," 
she  remarked,  almost  offhandedly. 
"Well,  perhaps  I've  even  surprised  my- 
self But  I  came  to  a  decision  on  this 
day.  Everyone  knows  that  Blackie  has 
been  trying  to  convince  me  to  take  a 
trip  around  the  world.  I  am  happy  to 
announce  to  you  that  I've  decided  to 
spend  the  rest  of  the  days  left  to  me  on 
this  earth  with  my  oldest,  dearest  and 
most  trusted  friend." 

Half  turning,  Emma  lifted  her  hand 
and  let  it  rest  on  Blackie's  broad  shoul- 
der The  diamond  on  her  third  finger 
shot  out  brilliant  prisms  of  light. 

No  one  moved  or  spoke.  Emma 
stepped  away  from  her  chair  and 
walked  swiftly  to  one  of  the  tables.  She 
came  to  a  halt  next  to  Paula.  In  an 
instant,  Paula  was  on  her  feet. 

Taking  the  young  woman's  hand  in 
hers,  Emma  held  it  tightly.  Once  again, 
Emma's  piercing  green  gaze  swept  the 
entire  room.  "The  time  has  come  for  me 
to  retire.  And  retire  gracefully.  The 
Harte  department-store  chain  will,  as 
of  tonight,  be  nin  by  my  granddaugh- 
ter, Paula  McGill  Amory  Fairley." 

She  pivoted  to  face  Paula  and  gazed 
long  into  her  violet  eyes.  And  then 
Emma  smiled  her  incomparable  smile, 
which  filled  her  face  with  radiance. 

"I  charge  youj'  she  said,  "to  hold  my 
dream."  End 


Hew  to  enter  the  Barbara  Ta)  i 

Bradford— Ladies'  Home  Jour  I 

Short*Story  Contest         | 

continued  from  page  56 


1.  This  contest  is  open  to  anyone  e 
teen  or  older  To  be  eligible  for 
$5,000  prize  (Amateur),  the  contes 
must  not  have  published  a  paid  v.  o: 
fiction  or  nonfiction.  To  be  elipi 
the  $10,000  prize  (Professions- 
contestant  must  have  had  a  paid 
of  fiction  or  nonfiction  published. 

2.  Stories    should    not    exceed    4 
words.  Entries  must  be  typed,  do 
spaced,  on  white  8^2  x  11-inch  p^ 
with  no  more  than  twenty-five  lines' 
page.  In  the  upper  left-hand  corne 
the  first  page,  the  word  "Profession! 
or  "Amateur"  should  appear,  depent  j, 
on  the  category  suitable  to  the 
testant.  In  the  upper  right-hand  coi 
of  the  first  page  should  appear 
name,  address  and  telephone  nun 
of  the  entrant. 

3.  Submitted    stories    must    hav 
woman  as  a  central  character 

4.  Each  entry  should  be  clearly  mai 
on  the  front  of  the  envelope  as  to  )i 
correct  category:  "Professional"  or 
ateur."  Ladies'  Home  Journal  will  i 
be  responsible  for  the  receipt  or  rel 
of  the  entries,  and  we  ask  all 
testants  to  keep  a  copy.  No  entries 
be  returned.  Entrants  assume  all  ri  \ 

5.  Employees  of  Family  Media, 
and  Doubleday  &  Co.  and  membei , 
their  families  are  not  eligible  for 
contest.  I 

6.  Before  receiving  a  prize,  a  wirp 
will  be  required  to  sign  a  staten  ■ 
declaring  that  he  or  she  is  the  authi 
the  prizewinning  story,  that  it  is  o: 
nal  and  has  never  been  publishei 
any  form,  that  it  does  not  invade 
rights  of  any  third  party,  and  that  h 
she  meets  all  eligibility  requirem^ 
of  the  preceding  rules.  As  a  conditic 
the  contest,  contestants  must  be  ^ 
ing  to  sign  a  customary  magazin 
censing  agreement  granting  exclu 
magazine  publication  rights  to  Lot 
Home  Journal  and  its  licensees. 

7.  Judging  of  the  entries  will  be  c 
by  the  editors  of  Ladies'  Home  Jour 
Barbara  Taylor  Bradford,  smd  Caro 
Blakemore,  senior  editor,  Doubleda 
Co.  The  judges'  determination  wil 
final.  Ladies'  Home  Journal  rese: 
the  right  not  to  announce  a  winnei 
either  or  both  categories  should 
judges  decide  no  story  merits  an  aw 
Deadline:  Entries  must  be  receive( 
later  than  October  15, 1985. 

Send  your  short  story  to: 

The  Barbara  Taylor  Bradford-Lac 

Home  Journal  Short-Story  Contest 

Ladies'  Home  Journal 

3  Park  Avenue 

New  York,  NY  10016 
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Get  the  ecstasy  without  the  agony 


Smarjfee 

ChocoMe 

Milk  Moto 


KKJ  Housefcseping  V 

noBisis         ^ 


3eatrice 


Get  the  rich,  creamy  taste  of  Swiss  Miss 
Chocolate  without  the  worry  of  sugar  or  its  calories. 

Because  Swiss  Miss'  Chocolate 
Milk  Maker'  is  made  with  NutraSweet'  not  sugar. 

Just  mix  it  with  milk  for  a  rich, 
nutritious  chocolate  treat.Try  our  Strawberry  and 
Chocolate  Mall  flavors,  too. 

Swiss  Miss  Sugar  Free  Chocolate  Milk 
Maker  Try  it.  It's  sheer  ecstasy 
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Zinc  is  a  Mineral 

More  Precious  Than  Gold" 

For  Your  Good  Health 


The  scale  holds  an  ounce  of  gold,  the 
fingers  hold  an  ounce  of  Zinc.  Which  is 
more  valuable? 

For  active  people  Zinc  is  "more  precious 
than  gold"  for  good  health.  It's  an  essen- 
tial mineral  for  the  formation  of  red  blood 
cells. . .for  repair  of  body  tissue. . . and 
for  normal  growth  of  skin  and  bones. 

Be  sure  your  body  is  getting  all  the  Zinc 
you  should  have.  Take  Z-BEC®/a  vitamin 
formula  that's  rich  in  zinc. 

If  you  may  not  be  getting  enough  Zinc  or 
vitamins  in  the  food  you  eat,  get  Z-BEC. 
It's  rich  in  Zinc — "more  precious  than 
gold"  for  active  people.  Ask  for  Z-BEC  at 
your  favorite  pharmacy  or  drug  counter. 

Z-BEC^  IS  RICH  IN  ZINC 

Certain  eating  habits,  such  as  high  fiber  diets,  and 
use  of  alcoholic  beverages  may  strip  your  body  of 
Zinc. 

RICH  IN  WATER-SOLUBLE  VITAMINS 

The  Z-BEC  formula  also  provides  your  body  with  6 
B-Complex  vitamins  and  enough  vitamin  C  to  meet 
or  exceed  your  normal  needs. 


REINFORCED  WITH 
VITAMIN  E 


.^BE^ 


Vitamin  E  is  important  in  helping 
to  maintain  the  strength  of  red 
blood  cells,  and  helps  release  en- 
ergy from  the  carbohydrates  and 
fats  in  the  food  you  eat. 


AH'DOBINS 

I  V  Consumer  Products  Division 
Richmond,  VA  23230-0235 


COPYRIGHT  1984 


25  MUST-KNOW  HEAUH  TIPS 

continued  from  page  74 


squeeze  toes  together  for  thirty  seconds,  relax,  then  rep( 
five  times.  Why  does  this  exercise  work?  The  contract) 
pumps  blood  from  the  leg  veins  back  to  the  heart,  preventi 
pooling  and  swelling. 

j^^  Your  active  child  just  had  his  tooth  knocked  ( 
^W  playing  ball  vdth  his  friends.  To  help  save  the  too 
immediately  place  it  in  milk  and  take  your  child  to  t 
dentist  pronto.  Doctors  believe  the  milk  nourishes  cruc 
cells  on  the  outside  of  the  tooth  so  that  a  successful  implan 
tion  is  more  likely. 

M  What's  better  than  a  tranquilizer  to  redv 
tension  and  irritability?  A  brisk  fifteen-mim 
walk,  says  a  study  from  researchers  at  the  University 
Southern  California,  in  Los  Angeles. 
#^  jw  Eyes  bloodshot  from  swimming?  Before  swimmii 
^3  apply  a  few  drops  of  an  over-the-counter  soluti' 
called  methylcellulose  (the  main  constituent  of  vegeta! 
fiber).  It  seems  to  keep  eye  irritation  at  a  low  level.        E 
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BLESSING  FOR  LETTING  GO 
By  Nancy  Willard 

I  pick  up  Sad, 

!  burn  it,  I  scatter  the  ashes. 

Now  be  thou  glad. 

Go  not  with  any  other  woman. 

Be  curious. 

Be  beautiful. 

Shine. 

Life  of  the  earth, 

protect  this  one 

who  is  going  to  meet  you. 


Nancy  Willard  has  published  three  volumes  of  short  stories  a 
eight  books  of  poetry  as  well  as  many  children's  books.  Her  nov 
THINGS  INVISIBLE  TO  SEE,  was  published  this  year  by  Knopf.  Al 
Willard  lives  in  Poughkeepsie,  New  York  with  her  husband  o 
son  and  teaches  at  Vassar  College. 
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Excerpted  from  HOUSEHOLD  TALES  OF  MOON  AND  WATER  by  Nancy  Will; 
:  Copyright  ©  1975.   1976.   1977.   1978,   1980.   1981.   1982  by  Nancy  Willarripie 
Published  by  Harcourt  Brace  Jovanovich,  Inc. 
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Pigct  126-127:  Blouse,  skirt,  jacket  by  Spiliilnick.  Watch  fromlbumcau.  NYC.  EUurings  and  nrcklG-i' 

Christian  Dior  Bracelet.  Janet  Norcm.  Blue  pants,  pullover  and  \-est.  Benetton.  Yellow  socks.  E. 

Smith 

EAST  AS  1-2-3 

Fa|t  76:  FlotM-are,  "French  Bistro"  pattern,  chintz  fabric,  wood  plate,  vase  and  wine  glass  frl 

Wolfmon.  Gold  &  Good  Co..  4&4  Broome  St.  NYC  10012    Plates.  "Pi\-oines"  palUm.  by  Henm      - 
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P»|«  114:  Bell.  Calvin  Klein,  Bracelets.  Detail  Accessories  International.  Earrings.  Richard  Sert 
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Paget  130-131:  Designed  by  David  Linzcr.  ISID.  Lingold  Design  and  Construction.  63-76  Woodha>   | 

Blvd..  Rego  Park.  NY  11374.  Cabinets  by  Whitehall  Cabinets.  Whitehall  Industries.  Inc..  21  Ryi 

Place.  East  Rockawoy.  NY  11518.  "Kobenstyle"  red  stockpot  and  casserole,  ond  *^pestrie5"  china 

Dansk  International  Designs  Ltd..  Radio  Circle  Road.  Mt.  Kisco.  NY  10549.  Red  "Deco"  whiatll 

kettle  by  Copco.  41  Madison  Avenue.  NYC  lOOlO.  "Bands"  striped  mugs  and  "Grid"  checked  mugl^ 
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Watcrcolors.  Sink  by  American  Standard.  "Mucca"  china  (including  tile  on  u-all  abo^x  counter,  pitc}    i 

and  platter)  with  cow  design  by  Victri.  Inc..  Suite  18C.  Stratford  Hills.  Chapel  Hill.  NC  27514.  Wagi    I 

4-iy2-quart  cast-iron  tea  kettle  by  General  Housewares  Corp..  PO  Box  4066.  Tbrre  Haute,  IN  478 

"Deauville"  pitcher  and  glasses  on  table  by  Anchor  Hocking.  "Pastel-multi"  rag  rug.  blue  and  wh 

dish  toM-et.  blue  tablecloth  and  pillow  on  chair  all  from  Primitive  Artisans  Picnic  basket  and  ' 

with  plant  from  Palacek.  Richmond.  CA  94808.  Ploccmats.  pink  and  white  apron  from  Now  ~ 

San  Francisco.  CA  94110  Fiou-ers  by  ZeZii.  398  East  52nd  St..  NYC  10022, 
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THE  HARDEST  CHOICE 

continaed  from  page  48 

;ds,  the  experts  offer  these  tips. 
Take  some  time  to  think  about  all 
;  things  you'd  really  like  to  do.  Use 
IT  imagination;  fantasize.  Make  a 
t  of  everything  you  come  up  with  and 
d  to  it  each  week. 

Set  goals — do  some  of  these  things 
thin  a  certain  period  of  time. 
Explain  your  feelings  to  your  hus- 
nd  in  a  positive  way  so  that  he  can 
ve  a  better  understanding  of  what 
j're  going  through.  Don't  get  angry 
accuse  him  of  making  you  neglect 
jr  needs.  This  will  only  start  a  fight 
tween  you. 

Learn  to  delegate  some  of  your  re- 
jnsibilities  to  family  members  and 
ends  when  you  need  time  alone. 
Be  assertive.  Say  no  if  you  don't  have 
ae  or  if  you  don't  want  to  do  what's 
ing  asked  of  you. 

Decide  how  you'd  like  your  life  to  be 
d  work  at  changing  it. 
Be  sure  to  give  yourself  a  treat  occa- 
mally.  Indulge  yourself  Buy  that 
3ss  you've  been  admiring,  go  to  the 
)vies  or  have  lunch  with  a  friend. 
T^ke  care  of  yourself  Stay  home  if 
u  don't  feel  well  or  visit  with  a  friend 
you.  need  cheering  up. 
Allow  yourself  to  be  less  than  per- 
■.t.  Realize  that  you  can't  do  every- 
ing  for  everyone  and  that  you  must 
irn  to  do  things  for  yourself 
If  you  cannot  resolve  your  guilt,  seek 
ofessional  counseling.  There  is  no 
ason  for  you  to  feel  guilty  about 
inting  to  do  something  for  yourself 
Some  of  these  tips  may  be  hard  to 
low  at  first,  but  don't  give  up.  Just  to 
low  that  you  are  standing  up  for 
urself  can  give  you  a  great  sense  of 
complishment.  And  feeling  good 
ough  about  yourself  to  assert  your 
eds  and  desires  without  guilt  is  the 
y  to  solving  the  whole  dilemma  of 
ing  for  others  versus  doing  for  your- 
If  For,  as  the  Hebrew  philosopher 
id  teacher  Hillel  once  said,  "If  I  am 
t  for  myself,  who  is  for  me  .  .  .?"  And 
each  of  us  is  not  for  ourselves,  how 
'  n  we  be  for  others?  End 


'  \iany  of  the  women  interviewed  for 
;  his  article  are  LHJ  readers  who 
1  lave  volunteered  to  be  part  of  our 
■  inique  computerized  Feedback  File. 
j  Ve  plan  to  expand  the  file,  and  we 
1  lope  you'll  participate.  In  the  mean- 
I  ime,  if  you'd  like  to  share  any  opin- 
,  ons  or  experiences  with  us,  regard- 

ng  this  or  any  other  article  we  publish, 
I  please  write  us  at  3  Park  Avenue,  Dept. 

?F,  New  York,  NY  10016,  and  remem- 

ler  to  include  your  address  and  tele- 

)lione  number  Thank  you! 
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/  IPS'!  Alleghany  Phormacal  Corporation 


WHEN  YOU  KNOW 
MY  SWEET  SECRET. 

To  get  this  delicious  solid  chocolate  flavor 
J3hris  Mouse  FREE  with  your  first 

order,  circle  the  mouse  on  the 
order  card  of  The  Swiss  Colony  ad. 


OONEIDA' 

Stainless  Flatware 


PLACE  SEHING  SPECIAL 


HEIRLOOM 


5  PC  PLACE 
SETTING 
Reg  50  00 


4  PC  HOSTESS  SET  24.95 

4  PC  SERVING  SET  20  95 

VERMEER 

EASTON 

WILL  O'  WISP 

SHELLEY 

OMNI 

TOUJOURS 

DOVER 


5  PC  PLACE 
SETTING 

Reg  35.00 

4PCHaSnSSSET18.95 

4  PC  SERVING  SET  14.95 

LOUISIANA 

FROSTFIRE 

FANTASY 

VENETIA 


Mail  Orders  la: 

Kaiser  Crow.  Inc. 

747  Sheridan  Blvd. 

20  -  Oept.  LHJ  9 

Denver.  CO  80214 

Or  call: 

1.800-468-2769 

or  1-800-468-8578 

1-303-237-5584 

\|Colo.  Residents) 


Money  Back  Guarantee  •  All  IVtcrchandi^e 
First  Quality,  with  ONEIDA  Lifetime  Warranty 

Stiippins/lnsunna  charges  •  SS  min.  •  S7  on  purchase  of  $100  or  more. 

We  accept  Visa.  MaslerCan).  Chedi.  Colo.  Residents  aild  3%  Tax. 

Prices  subject  to  change  without  notice. 


' 


LADIES'  HOME 


PRESENTS  ITS 

CHRISTMAS  CATALOG  COLLECTION 


1 


Take  a  grand  shopping  tour  .  .  .  wander  tfirough  a  spectacular  showcase  of  stores 

to  serve  your  every  need  .  .  .  and  never  leave  home! 

This  fine  selection  of  catalogs  are  available  to  you  now. 

Singly  complete  the  coupon  at  tiie  end  of  tfie  section,  and  send  your  remittance 

(including  the  $1  service  charge). 
Please  allow  6  to  8  weeks  deliveiy. 


Shopping  has  never  been  more  fun! 


','1 

t 
Mi 


Turn  to  Page  199  to  Order 


(^^^ 

^^^j^fiTuRl  0  MtfiW;;^ 

^'^It^^^'^fiai^^r^f^^ 

96  full  color  pages  featuring  over  400 
bright  and  beautiful  gifts,  perfect  for 
Holiday  giving,  parties  or  just  for  you. 
Tangy  Wisconsin  cheeses,  hearty  old 
world  sausage,  tempting  pastries, 
sweet  candies,  luscious  fruits,  crunchy 
nuts  and  much  much  more. 
Each  gift  is  carefully  packaged  for 
carefree  gift  giving  —  no  shopping, 
wrapping  or  shipping  worries  for  you. 
We'll  take  care  of  everything.  Send  for 
your  Free  Wisconsin  Cheeseman 
Catalog  and  Free  Cheese  offer  today! 

For  all  your 
gift  giving  needs, 
order  our  unique 
color  catalog  of  over  300  posters; 
plus  notecards,  notepads,  stationery, 
tins,  linens,  stickers,  murals  and 
more.  You'll  find  gifts  for  hard-to- 
buy -for  people.    Send  $1.00  today. 

AA  graphics'* 
Fosters  & 
Unique 
Gifts 


ITS  JUST  WHAT  YOU  ORDERED. 

Stylish,  timely,  a  delight  to  peruse— 
and  it's  packed  with  exciting  surprises 
for  everyone  on  your  list.  The  Neiman- 
Marcus  Christmas  Book  is,  quite  simply, 
the  ultimate  way  to  shop  by  mail. 
Reserve  yours  now  for  delivery  by 
mid-October,  and  shop  N-M  from  the 
convenience  of  home.  S5.00. 


Since 
1914 


Side 

New  catalog  of  fun  &  laughter  with  over 
500  lighthearted  gifts  that  lift  the  spirit 
and  tickle  the  funnybone.  Includes  many 
surprises  you  never  knew  existed.  You'll  dis- 
cover many  personalized  and  cxcluave 
handcrafted  items,  too... all  excellent  values. 
Your  tasteful  gifts  of  wit  and  whimsy,  merri- 
ment and  mirth  will  be  long  remembered 
(and  so  will  you).  We  feature  fast,  reliable 
service  and  an  unconditional  money  back 
guarantee.  Add  ^ee  and  gaiety  to  your 
I  holiday  shopping  and  giving.  50^  . 


The  Cotton  Company  brings  you 
the  Finest  in  hard-to-find  100% 
pure  cotton  for  your  family  and 
home.  Our  full-color  catalog  fea- 
tures colorful,  comfortable  cot- 
ton apparel  for  women  .  .  . 
lingerie,  sleepw/ear,  dresses  and 
knits,  plus  home  fashions  and 
selected  men's  and  infants'  cloth- 
ing. Unconditionally  guaranteed. 
Year's  subscription  only  $3.00 
(applied  to  your  first  purchase). 


Quality  merchandise  from  famous 
companies  at  30%  -  70%  off  the 
original  retail  price.  Satisfaction 
guaranteed.  For  a  year  of  Grand 
Finale  catalogues,  send  $2.00. 
(U.S.  addresses  only) 


I 


L.L.Bean 

Outdoor  Sporting  Specialties 


)ur  fully  illustrated  Christmas  1985  Catalog 
eatures  active  and  casual  wear  for  men  and 
vomen  who  enjoy  the  outdoors.  Winter 
iports  equipment,  luggage,  home  and  camp 
urnishings,  practical  and  functional  gift 
deas.  We  pay  postage  and  guarantee  100  % 
latisfaction.  Send  $1.00  for  a  one  year's 
lubscription. 


Guaranteed 
to  Bloom! 

Magnificent 

flowering  plants. 

Bloom  indoors  in 

winter.  Anyone 

can  grow  them. 

Each  shipped  in 

beautiful  gift  box 

with  personalized 

gift  card  anywhere 

in  continental 

U.S.A. 


L  "^REE  HOLIDAY  GIFT  CATALOG 


^^  nothing '"o^e/^ 


For  just  S2,  you'll  receive  a  year's 

subscription  of  colorful  catalogs  packed  full 

of  great  toys  for  newborns  to  pre-teens. 


kETITE 

FASHION 

^^/  CATALOG 

FOR 

WOMEN 

N\  5'4"  AND 

UNDER 

\  • ALSO 
\      ^ SHOES 

■^.> 
PETITE  *....^-^^ 

SIZES  2-1 8...  ^^-«^ 
Easy  catalog  shopping  is  yours  with 
stylish  choices  from  Koret,  Personal, 
London  Fog,  donnkenny,  many  more. 
Shoes  in  hard-to-fit  sizes  down  to  2. 
Send  SI  tor  latest  UNIQUE  PETITE 
and  we'll  include  a  S2  BONUS  CHECK 

good  on  firsi  order . 


Slie 


TM 


Dedicated  totally  to  Chocolate, 
our  unique  Catalogue  caters 
exclusively  to  those  who 
crave  the  finest.    Hand- 
made Chocolates,  Elegant 
Ihiffles,  Bon  Bons,  and 
Novelties  too.  Shop  by  mail 
or  toll  free  telephone. 

Catalogue  Free 


TRIFLES 


Toys.  Joys.  Delights.  Diversions.  Fashion. 
Fascinations.  Linens.  Luxuries.  For  holiday 
gifts  and  for  yourself,  sfiop  by  mail  or  toll- 
free  phone.  For  a  full  year  of  Trifles 
catalogues,  send  $2.00. 


pet_catalog 


For  People  Who  Love  Their  Pets.  Pedigrees  ... 
The  Pet  Catalog  offers  unique,  hard-to-find 
items  that  let  your  pet  look  and  feel  special.  Per- 
sonalized collars,  clothing,  grooming  supplies 
and  much  more.  Plus,  glassware,  sculptures, 
novelties,  and  more  that  tell  everyone  how 
special  your  pet  is.  FREE  32-page  color  catalog. 


LAURA  ASHLEY 

I'  I  r- 


Thirty  years  ago  Laura  Ashley  designed 

her  first  pattern.  Today  Laura  Ashley  still 

means  fresh,  romantic  and  timeless  fashions 

for  you  and  your  home,  available  in  over 

seventy  shops  in  the  U.S..  Canada  and  by 

Mail  Order.  Our  yearly  catalog  subscription 

of  S 6. 00  includes  four  fashion  catalogs 

plus  our  Home  Furnishings  Catalog. 


Share  a  Gift  of  Love  and  Celebrate  the 
Romance.  Get  the  Frederick's  of  Hollywood 

fashion  catalog.  It's  filled  with  loads  of 

holiday  magic  designed  to  put  a  twinkle  in 

your  man's  eye.  Adorable  dresses,  luscious 

lingerie,  flirty  sportswear,  uplifting 

foundations,  sensational  shoes  and  fun 

fashions  for  him  too.  Plus  great  gift  ideas 

and  much  more. 

Start  Celebrating  Now! 
Send  $3  for  6  Issues 


HORCHOW 


*'fo-  * 


*5"# 


This  Christmas,  let  Horchow 
deliver  the  best  of  everything 
to  your  doorstep.  Decoratives, 
linens,  fashions,  accessories, 
jewelry,  and  collectibles.  Mail  or 
toll-free  phone.  For  a  full  year  of 
catalogues,  send  $3.00. 


FREE 
CATALOG! 


The  50-year-famous  armchair-shopper's 
favorite.  Full  color  catalog  presents 
hundreds  of  gifts  and  gadgets  for  spe- 
cial friends  and  every  member  of  your 
family.  You'll  find  toys  and  stationery, 
personalized  products  of  all  kinds, 
holiday  decorations,  housewares  and 
decorating  accessories  —many  under 
$5  and  all  are  guaranteed  to  please. 
Excellent  value,  reliable  service.     FREE 

Miles  Kimball 

Oshkosh 


Music  Box 

COMPANY 


® 


WHAT'S  YOUR  FA  VORITE  TUNE?  Make 
your  gift  very  special  v/ith  that  special 
tune — over  300  from  which  to  choose. 
From  musical  Teddy  Bears  and  ceramic 
cats  to  jeweliy  boxes  which  play  Pachelbel's 
Canon  or  Memory,  we  have  hundreds  of 
musical  gifts  to  delight  the  most  discrimi- 
nating person  on  your  Christmas  list. 
$2.00  brings  you  a  series  of  catalogs.  The 
San  Francisco  Music  Box  Company. 


Journal  Store 


By  Sheryl  Kraft 


Stop  here  for  convenient  shopping  with  this  wide  selection  of  merchandise.  E 
close  your  personal  check  or  money  order;  allow  4  to  6  weeks  for  deliver 


1.  Introductory  color  photo  offer  Just  send 
your  favorite  photo  or  instant  print  (5"  x  7"  or 
smaller),  to  get  four  2/2"  x  3'/?"  borderless 
color  copies  for  only  $1  As  an  added  bonus, 
you  get  a  free  5"  x  7"  color  enlargement  of 
the  same  photo!  Send  your  photo,  and  a 
check  or  money  order  for  $1  to:  RELIANCE 
COLOR  LABS  INC  .  STUDIO  FLH-9.  RQ  Box 
159,  STAMFORD.  CT  06904 

2.  Glorious  "Silk"  Gladiolas  These  look 
like  the  real  thing!  Approx  30"  high,  with  10 
flowers  &  buds.  Choose  from;  white,  pink, 
orange,  or  yellow,  S3  each.  Save,  and  get  8 
for  $20.  Add  $2  p&h  per  total  order 
CHRISTOPHER  BOOK,  PO  Box  595,  Dept 
LH9,  W  Paterson.  NJ  07494 

3.  Nails  affair  Dries  nails  in  )ust  3  minutes, 
without  smears  or  bubbles!  Portable  bat- 
tery-operated dryer  and  manicure/pedicure 
organizer  all  in  one.  Simply  rest  hand  or 
toes  on  base,  and  the  machine  does  the 
rest.  Also  includes  specially  designed  bot- 
tle tilt  for  easy  applications  Buy  one  for 
$14  98.  or  2  for  $27  98  UNIVERSAL  BEAUTY. 
Dept  ND,  871  WILLIS  AVE  ,  ALBERTSON, 
NY  11507 


4.  Natural-looking  wigs  See  Americas  mc  I 
beautiful  fashion  collection  of  famous  E' ; 
GABOR  wigs  in  this  free  32-page  cataici 
So  natural-looking,  feather-light,  and  ea  ; 
to  style!  Fast  service  with  no-risk,  unlimiti 
guarantee.  For  free  catalog,  write:  WIGS  E , 
PAULA,  Dept  5135,  Brockton.  MA  02403'j 

5.  Do-it-yourself  electrolysis  With  PER^ 
TWEE2,  you  can  safely  and  permanent 
remove  unwanted  hair  without  puncturir-J 
the  skin  Clinically  tested  and  recor 
mended  by  many  dermatologists,  an 
saves  hundreds  of  dollars  over  salon  ele 
trolysis!  $1695  ppd  Send  to  GENER/ 
MEDICAL  CO.  Dept,  LJE-38,  1935  Arm 
cost  Ave  .  W  Los  Angeles.  CA  90025 

6.  Iron-on  labels  Pnnted  in  bold  blue  lette; 
on  pre-cut  cloth,  these  labels  measure  2' 
3/8",  Adhere  to  any  fabric,  won't  fade,  ru 
or  wash  off  No  need  to  sew!  irons  ( 
quickly  easily,  for  permanent  ID  Ideal  f 
camp,  school,  gym.  uniforms,  play  group 
church,  nursing  homes,  etc,  50  one-lii 
labels  $3,95.  100  for  $4,95  Postpai 
UNIVERSAL  LABEL  CENTER,  Dept.  LJ-9' 
PO  Box  5,  BOSTON.  MA  02101 


GIFT  GALORE 

nd    $2.00    cash    or    check    for   25 
EE  gifts  list  to: 

GIFT  GALORE 

12424  Burbank  Blvd. 
orth  Hollywood,  Calif.  91607 


"WO  Famous  Farmers! 


lese  little  farmers  are  warming  hearts  in  rural  homes 
TOSS  the  country!  Thousands  of  large  (14"  x  18"),  full- 
ilor  posters  of  this  picture  have  been  ordered  across  the 
S.  Now  you,  too,  can  order  one  of  the  posters  for  just 
1.00  plus  SI  .25  shpg.  Also  available  set  of  12  notecards 
picture  for  $4.95  plus  SI  post. 

jnd  Check  or  M.O.   20  day  money  back  guaranlee, 

ini  CT     IMP     Depl.FJP-985  1118  W,  Lake 
lULO  I  ,   I  lib.   Box  370.  Tawas  City.  MI48763 


27  Ways  to  Help  You 
tualify  Fop  the  Job  You  Want! 

Get  your  Two-Year  Degree  or  Career 
Diploma  at  Home  In  Spare  Time 

low    without    attending 

Dllege  or  university,  witfiout 

ny  previous  experience,  you 

an  train  for  a  money-making 

areer...even  get  a  Business 

r  Technical  Degree.  Send  for 

ee  facts  about  the  exciting 

areer  program  that  interests   , 

ou  most.  You  will  receive  U 

Dior  brochure  and  informa-  ■ 

Dn  about  the  field  you  choose  Call  toll-free  or 

lail  coupon  and  see  how  easy  it  is  to  train  at 

3me  for  a  great  new  career  or  advancement  on 

3ur  present  job. 


Call  TOLL  FREE  1-800-228-5300  uesas 

CALL  ANYTIME— Operators  to  take  your  call  24 
hours  a  day  7  days  a  week,  or  mail  coupon  today. 


ICS 


INTERNATIONAL  CORRESPONDENCE  SCHOOLS 

Dept.U8585,Scranton,  PA  18515 

ase  send  me  Iree  lacls.  color  btochure  and  lull  mloimalion  on  how  I 
Irain  al  home  lor  the  career  I  have  chosen  I  undersland  Ihere  is  no 
igalion  and  no  salesman  will  visil  me  CHECK  ONE  BOX  ONLY. 
fEAR  BUSINESS  2-YEAR  TECHNICAL 

;GREE  PROGRAMS  DEGREE  PROGRAMS 

Business  Management  H  Mechanical  Engineering  Technology 

Accounting  D  Civil  Engineering  Technology 

Marketing— Sales  i  Adv        n  Eleclrical  Engineering  Technology 
Finance  D  Eleclronics  Technology 

CAREER  DIPLOMA  PROGRAMS  


Computer  Programming 

High  School 

Catering/Gourmet  Cooking 

Medical/Denial  Ollice  Assistant 

Bookkeeping 

Hotel/ Restaurant  Management 

Dralling 

Veterinary  Assistant 

Travel  Agent 


n  Electronics 

n  Secretary 

nArt 

n  Small  Business  Management 

n  Interior  Decorating 

n  Legal  Secretary 

n  Fashion  Merchandising 

(tl  Fitness  &  Nutrition 

n  Legal  Assistant 

n  Child  Day  Care 


Wress  

ty/Slate/ZIp 
lone  ( 


-Age- 


PHOTOS 


YOUR  CI  7e 
HOICE  9 1*  f  9 


•  24  Walt«t  Photoi 

2Vj  I  3V, 
•  4a  Pocket  Pholot 

1  V*  I  2V, 
Sond  any  photo  or  poOi 


Enlarg«mer»t  or 
►  3-5ic7  Photot 


.    .  3  65C  por  %«loctior>  lo'  postag 

d  handling    and  an  addmonal  50c  ro 
*vk;«    Sai))laclior^  guaranii 


OCXX3RLAO  F>o  bo.  23oa 


ion«v  bACk 

iglon   NJ  071  1  I 


High  School  at  Home 


DIPLOMA  AWARDED 


Without  obligation,  get  tree  into  on  low  cost 
home  study  method,  accreditation.  Diploma 
No  salesman  will  call  on  you  g^^^  pp^j  ANYTIME 

Annerican  School,  Oept  20904 

^^k"  ^  ^?  tL-..  1  -800-228-5600 

Chicago,  IL  60637 


BORDERLESS  *  FULL  COLOR 

FIVE  CHOICES  only  S2.50  onch 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5"  x  7" 

•  16  Wallets  &  Six  3V2"x5"s 

•  8  Wallets  &  Four  5" x7"s 

•  2  Custom  8"x10"s 


Send  only  ofoios  up  lo  8*  «  10" 
I    (RETunNEDl  Include  75C  each  lei 
^    lof  n.ind'inq  and  isi  ci.tss  postage 
\     MONEY  BACK  GUARANTEE' 


SEND  CHECK  on  MO   TO 

RELIANCE  COLOR  LABS,  INC. 

STUDIO   P52-9    PO  BOX  159 

STAMFORD,  CT  0690-'. 


Beauty  and  Comfort  for  Sensitive  Ears 

Whispers'"  are  safe  and  beaii[M— guaranteed! 
Discomfort,  itcfiing,  swelling  &  redness  vanisfi, 
thanl(s  to  Roman  [Research,  the  world's  leading 
maker  of  sterile  ear-piercing  systems! 

•  More  than  450  Styles  &  Settings 

•  24K  (Pure)  Gold  on  Surgical  Steel 

•  Laboratory  Tested  &  Approved 

•  Guaranteed  Hypoallergenic 

$9.98  EARRINGS  FREE! 

We're  so  confident  you'll  find  Simply  Whispers'" 
the  most  comfortable  pierced  earrings  you've  ever 
worn  that  we'll  send  you  our  5mm  gold  ball 
earrings  (a  $9.98  retail  value!)  FREE  just  for 
ordering  our  full-color  catalog! 

Roman  Research  Marketing 

Dept.2229 .  46  Accord  Park  Dr..  Norwell.  MA  02061 


^_ 

■  — I  Please  send  Catalog  &  FREE  Gold  Ball  Earringsi 

■  I I  I  encloseSI.OOfor  postage  &  handling. 


City/Stale/Zip  Qept   2229 
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CHRISTMAS 

CKIRLOG 
COLLECTION 

Please  check  the  box  next 

to  the  catalogs  you  wish 

to  receive.  Enclose  a  check 

or  money  order,  including 

the  $1.00  handling  charge. 

Please  allow  6-8  weeks 

for  delivery  Order  now; 

offer  expires  11/15/85! 

Send  tO: 
LHJ  CJTMJDG  FULFILLMENT 

PO.  BOX  389 
SUN  PPAIRIE,  Wl  53590-0389 

D      1 .  Wisconsin  Cheeseman 

(Free) 
n     2.  Nciman-Marcus  ($5) 
n     3.  The  Cotton  Company  ($3) 
D     4.  A.A.  Graphics  ($1) 
D     5.  The  Lighter  Side  ($.50) 
n     6.  Grand  Finale  ($2) 
D     7.  LL  Bean($l) 
D     8.  Unique  Petite  ($1) 
D     9.  Pedigrees  (Free) 

D  10.  Royal  Gardens  (Free) 

D  11.  The  Chocolate 

Catalog  (Free) 

D  12.  Laura  Ashley  ($5) 

n  13.  Toys  to  Grow  On  ($2) 

D  14.  Trifles  ($2) 

n  15.  Fredericks  ($3) 

D  16.  Horchow  ($3) 

D  17.  Miles  Kimball  (Free) 

D  18.  San  Francisco  Music  Box 

Company  ($2) 

Total  cost  of  catalogs  ordered  $ 


Add  $1.00  for  handling  $     1-00 
TOTAL  ENCLOSED  $ 


Name. 


Address. 

City 

State 


Zip. 


Continental  U.S.A.  only  Make  check  or  money  order 

payable  to:  LHJ  CATALOG  FULFILLMENT 

No  cash  or  stamps  accepted 

Offer  expires  11/15/85 
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NE  FAMILY'S 
PROBLEM: 

"We  had  an 
impossible  child" 
The  first  in  an 
exciting  new  LHJ 
series  about 
real  families  today 

lET  UPDATE 

Advice  from  the  experts 
on  losing  weight  safely 

EAUTYONTHERUN 

Our  complete  collection 
of  quick  and  easy 
strategies  for  makeup, 
hair  and  exercise 

HIPS  GALORE 

You'll  love  our  sinfully 
delicious  chocolate 
chip  recipes 

LOWERS  FOR 
ALL  SEASONS 

A  colorful  collection 
of  houseplants  that 
bloom  all  winter  long 

ECRETS 

Part  one  of  Danielle 
Steel's  new  blockbuster 
about  love  and  deceit 
on  a  glamorous  night- 
time soap  opera 

Plus  ...  a  startling 
report  on  pornography 
.  .  .  sleepwear  for  your 
many  moods  .  .  .  easy 
30-minute  meals  .  .  . 
and  lots,  lots  more. 


LAST  LAUGHS 
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MOMILIES 


"  hey  can't  help  it.  Mothers  have  to  say 
these  things.  It  goes  with  the  territory. 

It's  as  though  when  a  woman  gives 
birth,  she  gets  lots  of  flowers,  tons  of 
attention,  and  the  solemn  obligation  to 
utter  momilies. 

How  else  to  explain  how  universal 
these  sentiments  are?  From  generation 
to  generation,  mothers  say  the  same 
things  to  their  children. 

Don't  be  mad.  Be  amusedl  They  do  it 
because  they  love  you  .  .  .  and  mostly 
because  they  just  can't  help  it.  And 
don't  you  find  yourself  smiling  when 
you  use  momilies,  too? 

THINGS  YOUR  MOTHER  SAYS: 

•  I'm  doing  this  for  your  own  good. 

•  If  somebody  else's  mother  let 
him  jump  off  the  Empire  State 
Building,  would  you  want  me  to  let 
you  do  it,  too? 

•  Why  do  you  think  I  have  all 
these  gray  hairs? 

•  Don't  cross  your  eyes  or  theyll 
freeze  that  way. 

•  I'm  not  asking — I'm  telling  you. 

•  Get  your  hair  out  of  your  eyes. 


From  the  book  MOMILIES,  by  Michele  Slung.  Copyright 
©  1985  by  Michele  Slung,  Reprinted  with  pernnission  of  Bal- 
lantine  Books,  A  Division  of  Random  House.  Inc. 


FOR  BETTER  OR  FOR  WORSE 


LAST  WORDS 

It  will  be  written 
for  all  to  see — 
my  epitaph — 
(and  I'd  agree): 
"Never  on  time, 
always  late; 
what  she  did  best: 
procrastinate!" 
— Jean  L.  Dorow 

OUT  OF  THE  MOUTHS  OF  BAI 

My  five-year-old  son  anc 
were  playing  a  word  ga 
about  opposites.  When  I  s 
"hot,"  he  said  "cold,"  and  for  "in'": 
said  "out."  Then  I  asked  him  w 
something  was  if  it  wasn't  "sunny," 
pecting  him  to  say  "cloudy."  With  tc 
confidence  he  shouted,  "Moony!" 
— Karen  Shuttleworth,  Arcanw 


My  two-and-a-half-year-old  niece,  i 
mantha,was  watching  in  fascinatior 
her  grandfather  sprinkled  red  pep 
on  his  dinner  "Can  I  have  some?"  .• 
asked  eagerly. 

"No,"  I  replied,  "that's  hot  pepf:,, 
and  it's  very  spicy." 

Pointing  to  the  black  pepper, 
said,  "Well,  can  I  have  some  of  the 
pepper,  then?" 

—AnneE.Melillo,  ^T^^ 
Douglaston,  NY 


We'd  like  to  welcome  cartoonist  Lynn  Johnston,  whose  strip  runs  in  over  40C 
newspapers,  to  this  page.  We  know  you'll  love  her  timely  slice-of-life  cartoons. 

IPUNNOABOUTMOM-SHE     / 
KEEPS  L£flPIN(T  'ROUNP 
THEfiOUSEVELLlN' 
/Tf?EEP0M7/ 


From  the  1986  FOR  BETTER  OR  FOR  WORSE  CALENDAR,  by  Lynn  Johnston.  Copyright  ffi  1985  Universal  Press 
Syndicate,  published  by  Andrews,  McMeel  &  Parker  Reprinted  by  permission. 
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THE  SALON  LOOK. 
IT'S  THE  REASON 
HAIRDRESSERS  CHOOSE 
MISS  CLAIROL  MORE 
OFTEN  THAN  ANY 
OTHER  HAIRCOLOR. 

The  Salon  Look  is  the  gorgeous, 
long-lasting  color  of  Miss  Clairol. 
Color  SO  soft,  it  feels  like  you.  Color 
SO  alive,,  it  reflects  light  naturally. 
Color  so  beautiful,  it  makes  you  feel 
beautiful,  too. 

That's  why  hairdressers  at  salons 
everywhere  reach  for  Miss  Clairol  color 
again  and  again.  To  give  you  the  kind 
of  confidence  you're  looking  at  now. 

THE  MISS  CLAIROi: 
SALON  LOOK. 

Ask  for  it  at  your  salon. 
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Revlon 

introduces  the 
most  fabulous 
new  nail  enamel 
in  25  years. 


No  other 
nail  enamel 
outwears  it, 
outcolors  it, 
outshines  it, 
without  the 
usual  touchups. 

Day  for  day,  application  to 
application,  no  other  naii 
enamel  outwears  it. 
Every  stroke  is  brimming  witti 
rich,  sumptuous  color  that  holds 
a  truly  lustrous  shine. 
It  really  is  a  marvelous  new 
enamel,  the  likes  of  which  you've 
never  seen  before. 


tevlon.  The  difference  between  looking  good  and  loolcing  great. 
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OCTOBER  ALMANAC 

By  Myrna  BIyth 


ere  are  some  facts  and  fancies,  ideas  and  tips 
to  help  make  this  October  a  month-long  fall 
festival.  October  is.  .  .the  birthday  of  a  vari- 
ety of  notables,  including  former  President 
Jimmy  Carter  (Oct.  1),  Charlie  Brown  and 
Snoopy  (Oct.  2;  see  our  salute  to  Peanuts  in  "Last  Laughs," 
page  218),  Prime  Minister  Margaret  Thatcher  (Oct.  13), 
President  Dwight  D.   Eisenhower  (Oct.   14)  and  Noah 
Webster,  father  of  the  American  dictionary.  Why  not  cele- 
prate  Webster's  birthday,  on  October  16,  by  insisting  that 
everyone  in  the  family  learn  a  new  three-  or  four- 
^  ,        syllable  word  and  use  it  at  dinner?  And  serve  alphabet 
'  -^.<^  soup  (if  you  dare). 

^  -<;'^    October  is.  .  .the  time  to  commemorate  many  historical 
events,  such  as  the  Chicago  Fire  (Oct.  8,  1871)  and  the 
'i^^^y'^)   collapse  of  the  stock  market  (Oct.  29, 1929).  Of  course,  the 
'^  '^  -       '    most  important  event  commemorated  in  October  is  the 
discovery  of  America.  Food  editor  Sue  Huffman  suggests 
this  easy-to-make  Italian  appetizer  to  serve  in  Columbus's 
honor  First,  make  the  dressing:  Combine  V2  cup  fresh 
basil,  coarsely  chopped,  1  small  clove  garlic,  V2  cup  olive 
oil,  2  tablespoons  red  wine  vinegar,  V2  teaspoon  each  sugar 
y/^-^^and  salt  and  a  dash  of  pepper;  place  in  the  blender  or 
"^  ^     food  processor  and  blend  until  smooth.  Chill  until  serving 
time.  Cut  the  last  tomatoes  from  your  garden  and  some 
mozzarella  cheese  into  Vi-inch-thick  slices.  Arrange  alter- 
nating slices  on  a  platter,  top  with  sliced  onion  and,  just 
before  serving,  drizzle  with  dressing  and  garnish 
with  whole  basil  leaves.  Delizioso! 

October  is .  .  .  also  the  month  for  other  enjoyments: 
the  crispest  of  apples,  the  leaves  at  their  most  vibrant 
the  cozy  feel  of  a  comfy  old  sweater,  the  delight  of  a  great 
new  ultra-fashionable  sweater  (especially  if  bought  at 
/  Columbus  Day  sale)  and,  of  course,  Halloween. 

Before  we  settle  in  and  settle  dowm  for  winter,  make 
the  most  of  this  special  month.  Once  everyone  spent 
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•f 


L 
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October  storing  the  harvest  of  food  to  last  through 
the  winter.  I  hope  that  this  year  you'll  store 
memories  of  a  delightful  October. 
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Michoe!  C.  Eysier,  Midwestern  AAanager 
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AAelonie  Kicked,  Pnme  Showcase  Manoger 
Terry  Giello,  Soles  Administroiion  AAonoger 
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I  n  MERIT 

Ultra  Lights  lOOs 
MENTHOL 


4mg 
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Now  is  lowest 

By  US.  Gov't,  testing  method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Competitive  tar  levels  reflect  the  Jan.  '85  FTC  Report. 

NOW.  THE  LOWEST  OF  ALL  BRANDS. 

SOF  PACK  100s  FILTER,  MENTHOL:  3  mg.  "tar",  0.3  mg.  nicotine 
av.  per  cigarette  by  FTC  method. 


It  was  impossible  for  one  piece  of  cookware  to  do  all  these  tasks.-  A 
UntilTupperware®inventedanewkindofovenware.  H 

Introdi^Cing  Ultra  21®  ovenware.  Jl 

Itis  our^st  line  of  cookware.  And  the  last  cookware  you  may    1 
evernee^.  "^  m 

Because  5iQwyou  can  prepare  a  meal,  bake  it  in  an  oven,  freeze 
it,  microwav^it  and  serve  it  all  with  one  revolutionary  product. 

When  yoiS:'.meal  is  finished,  Ultra  21  cleans  easily. 


And  just  like  every  other  Ti^perware  product,  Ultra  21  is  coverec 

lOur  exclusive  lifetime  warranty? 

•  Sfothing  is  as  versatile,  durable  and  easy  to  use.  ,  ^ 

For  a  free  demonstration,  call  your 

pperware  dealer  We're  listed  in  the  ^ 

lite  Pages. 

Ultra21ovenware,fromTupperware^ 

e  impossibk  has  been  made  possible. 
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Hidden  Comfort 

Half  Insoles 
make  hiqh  heels 


1^01^ 


comfortable 
as  flats. 

Work  all  day  dance  all  night  in 

your  prettiest  high  heels  and  still 
feel  comfortable.  Dr  SchoH's 
Hidden  Comfort  Half  Insoles 

keep  feet  from  sliding  forward  in 

highiheel.shoes.  Soft,  slim  lat^x 

cushions  the  ball  of  your  foot. 

Relieves  stress. 

~    Best  of  all,  Hidden  Comfort 
Half  Insoles  won't  show  in  the 

newest  toeless,  backless  shoes. 


DrStho/ts 


Discover  the  Feeling! 


Hidden 
Comfort' 

Half  ir;iola 


Try  Hidden  Comfoii^risoles  Free' ;, 

For  a  sample  pair,  send  rtomeand. 
oddress  along  with  SDC  postage  and 
tiondlingto: 
Hidden  Comfdrt 
ROBoxSSP^     ' 
Westport,  CT  0 
Please  indicote  your 
Ofter  expires  3/15/. 

C  198S  Scholl,  inc       '* '' 
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14      CAN  THIS 

MARRIAGE  BE  SAVED? 

"My  husband  smothers  me" 
By  Jane  Marks 

20      AWOMANTODAy 

"I  had  my  sister's  baby" 
By  Karen  Mills 

26      ONE  EmUYS  PROBLEM 

"We  have  an  impossible  child" 
By  Roberta  Grant 

34      TOM  SELLECK:  HIS 
BIGGEST  CHALLENGE 

By  Cliff  Jahr 

His  TV  series  is  failing  and 
his  movies  have  been 
disappointments.  Has  Tom 
Tferrific  lost  his  touch? 

54      MYTHS  ABOUT 
STEPPARENTING 

By  Richard  B.  Stuart  and 
Barbara  Jacobson 
Debunking  the  wicked 
stepmother  and  other 
fairy  tales. 

60      MEDINEWS 

By  Beth  Weinhouse 
Free  colon-cancer  check, 
breast  cancer  awareness 
week,  and  more. 


68      WHAT  KIND  OF 

THINKER  ARE  YOU? 

By  Robert  and  Susan  Bramson 
Tkke  our  special  quiz:  You  may_ 
be  surprised  by  the  results. 


ELVIS  AND  ME 

By  Priscilla  Beaulieu  Presley 
From  the  surefire  best-sellej 
Priscilla  tells  all  about 
her  life  with  the  King. 


74      TIPS  FROM 

DIET  CITY.  U.SA. 

By  Susan  Duff 
Foolproof  advice  on  how 
to  lose  weight  and  stay  thinj 
plus  a  diet  to  shed  pounds  fas] 

90      CURED  BY  LOVE 

By  Patrick  Pacheco 
The  doctors  said  Jennifer 
would  never  lead  a  normal 
life.  But  her  grandfather 
refused  to  believe  them. 
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By  Sony  a  Friedman,  PhD. 


100    MONEY  NEWS 

By  Katherine  Barrett  and 
Richard  Greene 


104    THE  PORNOGRAPHY 
EXPLOSION 

By  Beth  Charles 
Pornography  is  a  multi- 
billion-dollar  business — 
and  growing.  Is  it 
here  to  stay? 


119    SEPARATE 
PASSAGES 

By  Ellen  Sherman 
Women  today  have 
more  choices  than 
ever — and  greater 
challenges.  A  report  on 
how  they're  coping. 
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Your  ego  may 
need  something 
showy,  but 
what  your  skin 
needs  is  plain 
and  simple. 


\ 


New  Moon  Drops. 

Your  real  motive  for  choosing 
skincare  should  be  your  skin.  So 
Moon  Drops  combines  the  latest 
scientific  discoveries  with  nature's 
most  skin-sympathetic  substances: 
cool,  soothing  aloe;  whole  egg 
protein;  and,  moisture-rich  honey 
Culminating  in  three  highly  effec- 
tive regimens  that  nurture  skin  to 
Its  peak  of  perfection. 

Moon  Drops.  Three  simple 
plans,  scientifically  implemented. 
For  glowy,  moist,  truly  healthy- 
looking  skin.  Isn't  that  what  you 
really  want  to  feed  your  ego? 


Revlon.  The  difference  between  looking  good  and  looking  great. 


If  you  call 

age  spots 

freckles, 

the  only  one 

you're  fooling 

is  you. 


lis  natural  to  tiA  to  deny,  even  to 
yourself,  that  those  "freckles "  are  age 
spots.  But  age  spots  simply  reflect  the 
continuous  natural  changes  in  your 
skin  as  you  grow  older 

You  see,  the  coloration  of  your  skin 
depends  on  special  color  producing 
cells  deep  beneath  its  surface.  If  these 
special  cells  produce  too  much  color, 
areas  of  your  skin  can  darken,  appear- 
ing as  age  spots.  This  extra  coloring 
tends  to  happen  more  when  you're 
older  because  of  changes  in  your  body 
So  you  suddenly  see  more  age  spots. 

But  age  spots  can  be  "faded." 

Here's  how:  Ksoterica* Medicated 
Fade  Cream  penetrates  deep  into 
your  skin,  directU'  to  the  special  cx)lor- 
ing  cells  anti  actualK'  prevents  them 
from  producing  too  much  color  At 
the  same  time,  the  brown  cells  on  the 
surface  of  yt)ur  skin  are  gradually 
being  sloughed  oft  as  your  skin 
renews  itself  naturalK;  and  replaced 
by  other  cells  from  below.  So  in  six 
weeks,  your  skin  can  be  clearer  and 
younger-looking 

Nothing  is  more  ettective  than 
Esoterica  Medicated  Fade  Cream 
to  help  fade  age  spots,  to  keep  them 
from  reappearing,  and  to  prevent  new- 
ones  frt)m  forming  Millions  of 
women  have  proved  Ksoterica  is  both 
effective  and  sate  when  used  as 
directed,  a  minute  in  the  morning  and 
a  minute  in  the  evening. 

So  you  don't  have  to  explain  awa\ 
those  embarrassing  age  spots  as 
"freckles"  You  can  fade  them  away 
with  Esoterica.  After  all,  isn't  it  worth 
two  minutes  a  day  to  have  clearer, 
younger  looking  skin-' 

ESOTERICA.  FOR  CLEARER, 
YOUNGER-LOOKING  SKIN. 


Ksoterica- 
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C  1984  Norcliff  Thayer,  Int 


108    FLOWERS  FOR 
ALL  SEASONS 

By  Theodore  James.  Jr. 
Everything  you  need  to 
know  to  keep  your  home  in 
bloom  all  winter  long. 

1 1 2     NEWS  FOR  PARENTS 

By  Mary  Mahler 

1 42    THE  UNKNOWN  JANE 
FONDA 

By  P/(v//;.s  Battelle 
Meet  Jane  Fonda — mother, 
housekeeper  and  wife — 
at  her  rustic  cottage. 

182    PET  NEWS 

By  Nina  Keilin 
Winter  health  tips, 
vitamin  benefits,  and  more. 


200  LETTERS 


218  LAST  LAUGHS 


FOOD 


97      THE  GREAT  PUMPKIN 

By  Judith  Murray  and 
Gary  Hanauer 
Tasty  recipes  that  prove 
pumpkins  not  just  for  pie. 

122    L.A.  CHEFS 

By  Sue  B.  Huffman 
Creators  of  the  fresh  and 
fanciful  California  cuisine 
share  their  special  recipes. 

130    SUPPER  TIMESAVERS 

Three  simple  techniques 
for  making  short  work 
of  main-course  favorites. 

GOOD  LOOKS 

24      BEAUTY  JOURNAL 


138    THE  PERFECT  SMILE   ti 

By  Wendy  Korn 
All  about  teeth — from  the 
latest  in  dentistry  to  tips  fur 
showing  off  your  pearly  white: 

37      BEAUTY  ON  THE  RUM 

By  Lois  Joy  Johnaon 
Eight  great  pages  packed    u 
with  timesaving  exercises 
and  beauty  tips  for  days 
when  there's  no  time  for  fus'i 

126    SWEET  DREAMS 

Sexy  sleepwear  that  you 
(and  he!)  will  love — plus 
one  woman's  search  for 
the  perfect  nightgown. 

AT  HOME 

134    THE  VICTORIAN 
TOUCH 

By  Marilyn  Diane  Glass 
A  bit  of  Victoriana  can 
add  timeless  elegance  to 
your  decor 

FICTION  &  POETR>l 


132    SECRETS 

Sv  Danielle  Steel 
A  beautiful  soap  opera  star 
must  choose  between  her 
family  and  the  glamorous  li 
she's  always  dreamed  about 

168    IN  WHICH.  BY 
GOOD  LUCK  .  .  . 

.4  poem  by  Mancy  Willard 


Cover  photo  of  Jane  Fonda  by  Mary  Ellen  Mark,  Makeup  t 
Coty  Clothing  by  Calvin  Klein  Classifications.  Beauty  detail: 
page  189.  Inset  photo  of  Elvis  Presley  by  Phototeque 
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144    IN  THE  CHIPS! 

Our  marvelous  chocolate  chip 
recipes — for  cake,  cheesecake 
cookies  and  more — 
are  truly  bites  of  heaven. 
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<now  the 
secret  to  moister, 
icher  taste?   *• 


(pictured) 


r 


ise  Best  Foods*  for 
loister,  richer  spice 
ftkes...  the  best 
Du've  ever  tasted. 


3  cups  unsifted  flour 
2  cups  sugar 

1  cup  BEST  FOODS* 
Real  Mayonnaise 

1/3  cup  milk 

2  eggs 

2  tsp  baking  soda 


1  1/2  tsp  ground  cinnannon 
1/2  tsp  ground  nutmeg 
1/2  tsp  salt 
1/4  tsp  ground  cloves 
3  cups  chopped  peeled  apples 
1  cup  seedless  raisins 
1/2  cup  coarsely  chopped  walnuts 


Grease  and  flour  2  (9")  round  baking  pans.  In  large  bowl  with  mixer  at  . 
low  speed  beat  first  10  ingredients  2  min,  scraping  bowl  frequently,  or  , 
beat  vigorously  300  strokes  by  hand.  (Batter  will  be  very  thick.)  With  . 
spoon  stir  in  apples,  raisins  and  nuts.  Spoon  batter  into  pans.  Bake  in  , 
350°  F  oven  45  min  or  until  tester  inserted  in  center  comes  out  clean.  Cool  ■ 
in  pans  10  min.  Remove;  cool.  Fill  and  frost  with  2  cups  whipped  cream.  , 
, .,_  _' _^_ , I 


2  cups  unsifted  flour      1  1/2    cups  sugar  | 


Best  Foods 


JIayonnaisei 


2  tsp  baking  soda 

2  tsp  ground  cinnamon 
1/2  tsp  ground  ginger 
1/2  tsp  salt 

3  eggs 


3/4    cup  BEST  FOODS®  Real  Mayonnaise  I 

1  can  (8  oz)  crushed  pineapple  I 
in  own  juice,  undrained  I  .^ 

2  cups  coarsely  shredded  carrots     ^  K 
3/4    cup  coarsely  chopped  walnuts         I 


est  Foods  bakes  it  better! 


Grease  and  flour  2  (9")  round  baking  pans.  In  bowl  stir  together  first  5 
ingredients;  set  aside.  In  large  bowl  with  mixer  at  medium  speed  beat 
next  4  ingredients  until  well  blended.  Gradually  beat  in  flour  mixture 
until  well  mixed.  With  spoon  stir  in  carrots  and  walnuts.  Tyrn  into  pre- 
pared pans.  Bake  in  350°F  oven  30  to  35  min  or  until  iake  tester 
inserted  in  center  comes  out  clean.  Cool  in  pans  10  min.  Remove;  cool 
Fill  and  frost  with  2  cups  whipped  cream. 


For  additional  baking  recipes  send  your  name  and  address  to: 
"Baking  with  Best  Foods  Mayonnaise,"  Dept.  BBF-CA,  Box  307,  Coventry  Connecticut  06238 
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ARKETT    A  STEP  BEVON 


The  Most  Wonted  Colors  and  Potterns.  Tarkett®  Vinyl 
Flooring  comes  in  a  spectaculor  range  of  colors  and  patterns, 
fronn  classic  country  motifs  to  stylish  "hi-tech"  designs. 
The  Most  Scuff-Resistant  Surface.  In  independent  tests, 
Tarkett  Guardian  No-Wax  WeorLayer"  surface  resisted 
scuffing  at  least  4  times  more  effectively  than  Armstrong's 
Color  Guard  or  Congoleum's   Chromabond*  And  the 
Guardian  No- Wax  WeorLayer  surface  is  specially  formulated 
to  resist  the  most  difficult  household  stains. 

I SCUFF-RESISTANT  COMPARISON  CHART   , 

Torked 


Armstrong 


I  ■■■■■■>■■■■■■! 
■■■■■■■XaraBi 


Congoleom 


The  Most  Complete  Protection  Plan.  Our  Guardia 

No-Wax  WeorLayer,  with  its  10-year  warranty*  makes  fh* 
Tarkett  Consumer  Protection  Plan  the  most  complete  offei 
by  any  floor  manufacturer.  Ask  your  dealer  for  details. 

The  Most  Substantial 
^  sorfoi;       Construction.  Tarkett's 
.ota„iCh,pLo,e,  Celebrity"  is  50%  thicker 

^.r-Z.  than  ordinary  inlaid  vinyl 

Bos.ixi,«  floors.  It's  constructed  from  c 

u_= I  advanced  5-layer  system. 

For  the  Name  of  the  Dealer  Nearest  You, 
or  any  information  about  Tarkett  Flooring  Call 
Toll  Free.  I-SOO-FOR-TARKEH. 
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larketf 


THE  WORLD'S  MOST 
JENCED  FLOORING  COMI 

Manufacturer  of  quality  lesihent  sheet  v( 
vinyl  floor  tile  and  wood  flooring 


CAN  THIS  MARRIAGE  BE  SAVED?    /  try  to  be 

objective,  but  I  can't  help  feeling  Laurie's  avoiding  me. " 


contintted 


ng  a  full-time  mother.  When  the 
/s  started  kindergarten,  I  volun- 
ired  to  work  in  the  school  office  and 
the  community  house. 
'It  was  only  after  the  kids  were  in 
lior  high  that  I  decided  I  wanted  to 
more  with  my  life  than  just  be  a 
)d  wife  and  mother  At  first,  Jeff  was 
Dportive  of  my  working  part-time, 
t  I  noticed  that  as  soon  as  I  started 
Dwing  any  real  enthusiasm  for  my 
rk  he  would  complain  that  it  was  a 
ad-end  spot  or  that  the  hours  were 
I  demanding.  Initially,  I  was  touched 
his  concern,  but  soon  I  began  to  re- 
it  his  constant  criticism. 
'I  honestly  think  Jeff  is  still  looking 
that  college  girl  who  viewed  him  as 
}  center  of  the  universe.  But  that's 
t  not  me  anymore.  Lately,  I've  been 
ing  to  be  a  good  wife.  I  know  he 
tes  me  to  talk  on  the  phone,  so  I 
Did  calling  friends  when  he's  around, 
id  on  the  nights  I  have  classes,  I  al- 
ys  rush  right  home  afterward. 
'Still,  Jeff  makes  it  clear  he  doesn't 
prove.  He  talks  everything  to  death, 
vays  concluding  with  how  insen- 
ive  I  am;  I  find  myself  retreating  he- 
ld a  book  or  newspaper  just  to  get 
ay  from  the  barrage  of  complaints. 
'Right  now,  I'd  do  anything  to  ease 
3  tension.  Last  month,  we  went  to 
erto  Rico  to  celebrate  our  anniver- 
ry.  It  was  a  wonderful  trip — we  didn't 
ht  the  entire  week,  and  for  the  first 
ne  in  ages  Jeff  wasn't  critical  of  me. 
it  on  the  plane  ride  home,  he  turned 
me  and  said,  'Did  you  really  have 
n?  You  seemed  so  bored,  just  reading 
the  beach  the  whole  time.'  Well,  that 
mment  depressed  me.  And  the  magic 
our  trip  vanished  immediately.  Will  I 
3r  again  be  able  to  make  him  happy — 
thout  losing  myself  in  the  process?" 

JEFrS  TURN 

don't  know  why  Laurie's  turned  away 
)m  me,"  said  Jeff,  forty-five,  a  stocky 
an  with  blue  eyes  and  salt-and-pep- 
r  hair.  "It's  nothing  I've  done  inten- 
inally.  As  far  as  I  can  see,  I'm  the 
me  guy  I've  always  been. 
"I  fell  in  love  with  Laurie  the  first 
y  I  met  her.  In  fact,  before  I  realized 
I  found  myself  telling  her  some  very 
rsonal  things — like  how  my  parents 
id  died  in  a  plane  crash  and  how 
uch  I  missed  them.  Almost  immedi- 
ely,  we  were  deeply  in  love,  and  it  was 
A'ious  we  belonged  together 


"I  never  thought  we  would  have  any- 
thing but  joy  in  our  marriage.  Laurie 
was  giving  and  kind  and  thoughtful, 
and  we  did  everything  together  Those 
long  hours  in  the  lab  while  I  was  finish- 
ing my  doctorate  were  difficult,  but 
Laurie  would  usually  join  me  or  at  least 
wait  up  until  I  got  home.  Raising  twin 
boys  was  a  handful,  too,  but  Laurie  is  a 
terrific  mother 

"I  can't  pinpoint  when  the  problem 
started.  Nothing  dramatic  happened;  I 
just  began  to  feel  that  Laurie  was  mov- 
ing away  from  me.  Each  year,  she 
seemed  to  get  more  and  more  tied  up  in 
local  affairs  and  committees.  I  thought 
she  was  overextending  herself — espe- 
cially when  she  decided  to  get  a  part- 
time  job.  Then  I  really  felt  that  her 
time  with  me  disappeared.  And  I  can't 
say  that  made  me  very  happy. 

"This  year,  the  boys  left  for  college, 
and  I  thought  the  outside  pull  on  Lau- 
rie would  finally  lessen,  but  if  any- 
thing, it's  become  stronger.  She's  not 
only  working  full-time,  she's  taking 
night  courses,  too.  I  try  to  be  objective 
about  all  her  plans,  but  I  can't  help 
feeling  she's  avoiding  me. 

"Believe  me,  I'm  not  some  male  chau- 
vinist who  doesn't  want  his  wife  to 
work.  I  don't  mind  the  working  so 
much  as  her  attitude  about  it.  She's  so 
inflexible.  If  I  really  push  my  point,  she 
gives  in,  but  certainly  not  with  good 
grace.  She'll  agree  to  rent  a  movie  and 
make  popcorn  on  a  Saturday  night,  but 
it's  obvious  she's  patronizing  me,  wish- 
ing she  were  at  a  Broadway  show  with 
her  friend  or  at  some  party. 

"You  know  how  I  feel?  Like  I  lost  my 
best  friend.  Someone  to  take  a  walk 
with  after  dinner  or  to  go  with  on  a 
spur-of-the-moment  fishing  trip.  What 
makes  me  feel  worse  is  that  Laurie  is 
more  intent  these  days  on  turning  me 
into  some  social  butterfly  than  on 
strengthening  our  marriage.  She's  al- 
ways exhorting  me  to  take  up  some  new 
activity  or  dragging  me  to  parties  with 
her  friends.  But  I've  never  been  much 
of  a  party  guy.  Why  start  now?  When  I 
try  to  tell  her  how  much  she's  hurting 
me,  she  becomes  even  more  distant. 

"Recently,  we  splurged  on  a  trip  to 
Puerto  Rico  as  a  way  to  rekindle  our 
romance.  Well,  the  trip  was  fine — no 
crises,  no  battles.  But  I  couldn't  help 
feeling  Laurie  was  going  overboard  to 
make  it  right  when  her  heart  really 
wasn't  in  it. 

"To  tell  you  the  truth,  I'm  confused.  I 
love  my  wife,  and  I'd  do  anything  to 


make  our  relationship  special  again.  I 
just  don't  know  where  to  begin." 

THE  COUNSELOR'S  TURN 

"Jeff  called  with  what  he  termed  'a 
slight  communication  problem,'"  said 
the  counselor  "But  after  the  first  ses- 
sion, it  was  clear  the  problem  was  much 
deeper  than  that.  Like  many  family- 
oriented  couples  whose  children  finally 
leave  home,  Laurie  and  Jeff — espe- 
cially Jeff — were  suffering  from  the 
empty  nest  syndrome.  Interestingly,  re- 
cent psychological  studies  have  re- 
vealed that  men  may  feel  the  pain  of 
this  period  more  acutely  than  women 
do  because  their  problems  are  often  ex- 
acerbated by  a  mid-life  crisis,  which  is 
more  frequent  in  men  than  in  women. 

"Jeff,  with  his  career  established  and 
more  free  time  on  his  hands,  was  lonely 
and  yearned  to  return  to  the  total  inti- 
macy he  and  Laurie  had  shared  during 
the  early  years  of  their  marriage.  But 
Laurie  was  looking  forward  to  begin- 
ning a  career  and  pursuing  other  inter- 
ests. When  Jeff  insisted  they  be  to- 
gether all  the  time,  she  felt  stifled  and 
resentful.  Jeffs  depression  deepened  as 
he  saw  what  he  considered  the  best 
years  of  his  life  slipping  away.  Com- 
pounding the  problem  were  Laurie's  in- 
ability to  articulate  her  needs  to  her 
husband  and  her  ingrained  pattern  of 
trying  to  appease  him. 

"My  long-range  goal  was  to  pull  Jeff 
back  to  the  reality  of  the  situation.  So 
intent  on  blaming  Laurie  for  his  pain, 
he  was  at  first  unable  to  see  that  his 
feelings  of  isolation  were  due  in  large 
measure  to  his  own  inner  needs.  Once 
he  agreed  to  explore  this  theory,  we 
were  able  to  concentrate  on  the  under- 
lying issues  that  were  making  Jeff  feel 
so  dependent  and  depressed. 

"First,  we  talked  about  Jeffs  trau- 
matic loss  of  his  parents  and  how  meet- 
ing Laurie  so  soon  afterward  had 
seemed  to  fill  the  emptiness.  Actually, 
Jeff  had  never  allowed  himself  to 
grieve.  I  felt  it  was  important  for  him  to 
think  again  about  his  reaction  to  the 
loss  of  his  parents  and  whether  'losing' 
his  sons  to  college  might  have  re- 
awakened similar  feelings  of  abandon- 
ment. After  all,  the  boys  were  just  en- 
tering the  period  in  their  lives  that  Jeff 
wistfully  recalled. 

"I  also  pointed  out  how  important  it 
was  for  Laurie  to  overcome  her  fear  of 
Jeffs  disapproval  as  well  as  to  develop 
confidence  in  her  ability  to  pursue  ac- 
tivities of  her  choosing.         (continued) 
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You  fee!  many  things  when  a  child  suffers 
in  desperate  poverty. 

Pity.  Compa.ssion.  Frustration.  Sadness. 

But  perhaps  you've  never  considered  how 
helping  one  poor  girl  or  boy  through  World 
Vision's  sponsorship  program  can  make  you 
feel  rich. 

It's  beautifully  simple. 

You  see  a  child's  poverty.  You  help  him  or 
her  rise  above  it.  Then  you  feel  that  child's 
love . . .  and  you  sense  a  new  gratitude  for  the 
abundance  God  has  given  you. 

This  refreshing  alternative  to  today's  grow- 
ing materialism  is  an  experience  that  has 
been  shared  by  tiiousands  of  compa.ssionate 
people  since  World  Vision  began  Childcare 
Sponsorship  thirty-five  years  ago. 

And  now  you  can  become  a  sponsor,  too. 

Your  monthly  gifts  will  give  one  child  an 
opportunity  to  know  the  love  of  Christ — -as 
well  xs  regular  nutritious  meals  and  medical 
care,  carefully  administered  by  dedicated 
Christian  workers. 

You  will  receive  a  photo  and  background 
information  on  your  child.  You  will  also  be 
able  to  correspond  directly  with  your  child, 
and  you'll  receive  periodic  updates  on  his  or 
her  progress  so  you  can  be  assured  that  your 
gifts  are  making  a  difference. 


And,  best  of  all,  you  don't  have  to  be 
materially  rich  to  sponsor  a  child  through 
World  Vision. 

Only  65  cents  a  day — $20  a  month — 
gives  a  child  perhaps  the  only  hope  he  or 
she  will  ever  have  of  escaping  a  life  of  dep- 
rivation and  poverty. 

To  become  a  World  Vision  Childcare  Spon- 
sor, simply  complete  and  mail  the  coupon  be- 
low. 

There's  no  need  to  send  any  money  now. 
Instead,  you'll  receive  a  packet  of  information 
about  the  child  who  needs  your  love  and 
care. 

Then,  if  you  decide  to  become  a  sponsor, 
keep  the  packet  and  mail  your  first  spon- 
sorship payment  of  $10.  If  not,  return  the 
material  and  owe  nothing. 

Please  act  today.  Thousands  of  poor  chil- 
dren are  waiting. 

By  helping  one,  you'll  enrich  two  hves. 


WORLD  VISION 


Helping  People  Care 


D  Please  send  me  information  and  a 
photograph  today  of  a  child  who 
needs  my  help. 


(I  understand  that  if  I  decide  to  become  a 
World  Vision  Childcare  Sponsor,  I'll  send  my 
first  $20  payment  within  ten  days.  If  not.  III 
return  the  materials  so  someone  else  can  help.) 

D  I  prefer  to  make  my  first  payment  immediately.  I  enclose  $20. 

D  I  can't  sponsor  a  child  right  now,  but  would  like  to  contribute  $ 

Name 


Address 

City/State/Zip. 

Phone  ( 


-)- 


Your  sponsorship  payments  are  tax  deductible. 
World  Vision  •  Box  O  •  Pasadena,  CA  91109 


£ 


AA5-NG8   •srsaS*" 


ECFR! 


CAN  THIS  MARRIAGE 

continaed 

To  avoid  conflict,  she  had  fallen  into] 
pattern  of  humoring  JefT,  and  her 
quiescing  to  his  demands  trigger 
deep  resentment  on  her  part.  Unforlj 
nately,  she  didn't  realize  how  mul 
her  behavior  was  affecting  her  husbar] 
who  desperately  needed  to  feel  loved. 

"Furthermore,  as  a  child,  Laurie  h| 
never  been  encouraged  to  express 
feelings — positive  or  negative — ai 
she  had  to  learn  that  it  was  crucial  [ 
do  so  and  not  assume  Jeff  knew  exac^ 
what  was  on  her  mind. 

"During  one  session,  Laurie  tur 
to  Jeff  and  said,  'You  know,  I  loved 
vacation  in  Puerto  Rico,  and  I  really  ( 
feel  our  special  closeness  again.'         [1 

"This  was  a  small  but  important  st( 
because  once  Laurie  was  comfortal 
expressing  her  feelings  to  Jeff,  the  a 
ger  that  had  been  building  inside  h 
dissipated.  Gradually,  she  was  bett 
able  to  handle  his  constant  pressure  J 
intimacy  without  resorting  to  coldne 
and  hostility.  Another  bonus:  Now  th 
Jeff  knew  what  Laurie  was  rea! 
thinking,  he  didn't  automatically 
cide  she  was  rejecting  him.  'I  though 
was  showing  you  how  much  I  loved  yc 
but  now  I  realize  how  demanding 
was,'  Jeff  admitted. 

"I  also  urged  Laurie  to  find  ways 
state  her  boundaries  within  the  rel 
tionship  so  Jeff  would  begin  to  und( 
stand  and  respect  her  enthusiasm  f  ft 
her    activities    instead    of  perceivi.!  ;. 
them    as    a   threat.    Recently,    Laur 
wanted  to  go  with  a  friend  to  see  a  no  » 
foreign  film,  and  she  told  Jeff  in  a  fir   b 
but  pleasant  way  that  she  was  goint,M  "Ji 
be  out  for  the  evening  and  where  s'fei 
was  going.  Jeff  admitted  he  felt  an  iri 
tial  pang  of  disappointment,  but  for  t  « 
first  time,  he  didn't  take  it  personalrl' 
When  Laurie  returned,  they  were  boilc 
in  good  moods.  >J 

"As  JefT  discovered  that  he  didi" 
need  every  minute  of  Laurie's  attentu  ; 
to  feel  loved  and  connected,  he  devet 
oped  outside  interests  of  his  own. 
month  ago,  he  joined  the  campus  Roa 
runners'  Club  and  volunteered  to  ta 
a  group  of  boys  from  a  nearby 
phanage  on  regular  Saturday  fishii 
and  nature  expeditions.  Predictabl 
Jeff  has  found  that  his  new  involv 
ments  don't  rob  the  marriage  of  its  -p 
cial  closeness  but  enrich  it,  becauM  ! 
has  begun  to  feel  more  fulfilled. 

"Jeff  and  Laurie  come  to  see  mv 
occasionally  now,  and  their  man 
has  once  again  become  a  source  ot  < 
ergy  for  both  of  them.  Though   lin 
don't  spend  time  together  as  religious 
as  JefT  used  to  think  they  needed 
when  they  do  connect,  it  is  with  a  sen^ 
of  joy,  not  obligation." 
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DAZZLING  COLOR  THAT  LASTT 
WITHOUT  FEATHERING  ? 


•.  N 


GOTY  SAYS  YES 

COTY  74' 

Luminescent  Lipstick 

^  Soft  shimmery  color 

; '  v  stays  put  for  hours! 

*.  *  Won't 'feather' because 

'  ''\  Coty's  exclusive Hp^ining 

^  formula  actually  helps 

:   \v*>  hold  color  inside  lip  line. 

^  Moisturizes  too.  Color 


V  jf  <,ri  *    Now  that's  extraordinary. 


COTY  24 


C 


■~ji 


m 

■A 

li\.^ 


iNARYANSVVERS.COTY 

o  1964  Co^,  ^fY.  A^ilat^  u^anada.  Moctol  weanng  Ulac  Luminescent  Lipstk;k  Ensernb^ 


A  WOMAN  TODA? 


"1  HAD  MY  SISTER^S  BABY^^ 

My  beloved  sister  was  infertile.  Helping  her  get  what 
she  wanted  seemed  the  least  I  could  do.  By  Karen  Mills 


I 


y  husband,  Gary, 
and  I  had  our  first 
child,  David,  in  May 
1975,  when  I  was 
twenty-three.  It  was 
just  nine  months 
after  my  sister,  Kit, 
twenty-six,  was  told  she  would  never 
be  able  to  bear  children.  Her  fallopian 
tubes  were  blocked  and  badly  scarred 
by  endometriosis.  Bitterly  disap- 
pointed, she  and  her  husband,  Ben, 
applied  almost  immediately  to  adopt  a 
child  but  were  told  that  the  formalities 
might  take  from  four  to 
seven  years.  They  began  the 
arduous  process,  but  with 
each  new  disappointment 
Kit  became  increasingly 
convinced  that  she  would 
never  have  a  child  of  her 
own  to  love. 

As  happy  as  Gary  and  I 
were  with  our  new  son,  we 
felt  terribly  unhappy  for  my 
sister  We  often  talked  about 
her  situation,  and  at  one 
point,  out  of  pure  frustration, 
I  told  Gary,  "I  wish  to  God  I 
could  have  a  baby  for  Kit." 

My  husbemd  immediately 
smswered,  "Well,  why  don't 
you?  You  had  an  easy  preg- 
nancy and  delivery  with 
David,  so  why  don't  you  get 
artificially  inseminated  and 
have  a  baby  for  Kit?" 

When  I  realized  Gary  was 
serious — he  had  apparently 
been  thinking  about  it  for  some  time 
before  he  mentioned  it  to  me — I  replied 
enthusiastically,  "What  a  terrific  idea!  I 
can't  wait  to  tell  Kit!" 

When  I  did,  however,  Kit  and  Ben  did 
not  immediately  share  my  enthusiasm. 
Their  first  reaction  was  disbelief,  fol- 
lowed by  disdain.  But  ultimately,  they 
began  to  take  the  idea  seriously.  Kit 
worried  that  Gary  and  I  were  not  really 
aware  of  what  we  were  offering  to  do.  It 
was  difficult  to  convince  her  that  we 
would  not  be  hurt  in  the  long  run.  I  was 
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positive  that  letting  go  of  the  child  I 
carried  for  nine  months  would  not  be  a 
problem.  To  me,  being  a  parent  means 
nurturing  and  raising  a  child,  not  sim- 
ply giving  birth  to  one. 

The  discussions  with  Kit  and  Ben 
seemed  to  go  on  forever.  We  discussed 
the  potential  psychological  problems 
that  might  arise  from  my  being  a  sur- 
rogate mother,  the  physical  complica- 
tions that  might  occur  during  preg- 
nancy, the  possibility  of  a  multiple 
birth  or  a  mentally  or  physically  re- 
tarded child.  We  even  discussed  the 


-4  Karen  Mills 
and  her  husband, 
Gary.  Karen, 
Ihe  mother  of  two, 
wanted  to  help 
her  sister,  who 
could  not 
conceive  a  child. 


Kit  and  Mark  ^ 
Saloman  with 
Jessica,  the  baby 
they  wanted  more 
than  anything 
but  couldn't  bring 
into  the  world 
by  themselves. 


possible  social  stigma — we  realized 
that  what  we  were  contemplating  was 
not  really  accepted  by  society. 

Finsdly,  after  much  deliberation,  we 
decided  we  could  handle  any  problems, 
and  we  agreed  to  go  ahead  with  the  plan. 
Kit  stipulated,  however,  that  she  and  Ben 
would  continue  their  efforts  to  adopt  a 
child.  We  visited  a  doctor,  who  explained 
how  to  do  artificial  insemination,  and 
during  the  next  two  months,  we  tried  the 
procedure  at  home;  it  was  easier  than 
checking  into  a  hospital  each  time.  But 


our  two  careful  attempts  proved  futile. 
Before  we  could  try  a  third  time,  K 
and  Ben  learned  that  a  Korean  girl  wj 
available  for  adoption.  Kit  was  elates 
She  was  finally  going  to  get  her  bab 
In  March  1976,  Kit  and  Ben  adoptc 
Stephanie,  bom  August  16, 1975. 

Gary  and  I  were  thrilled  for  Kit  an 
cheerfully    abandoned    our    surrogal 
plan.  Then,  because  my  husband  we 
training  to  be  a  Naval  officer,  we  le 
Sacramento,  where  Kit  and  Ben  als 
lived,  and  moved  to  San  Diego.  While  wl 
were  stationed  there,  I  had  two  miscai 
riages,  so  we  decided  to  wa 
awhile  before  trying  to  have  i 
second  child.  Then  we  move  I 
to   Charleston,   South   Card 
Una,  and  we  decided  v/e  lia 
waited  long  enough.  In  Jul 
1980, 1  became  pregnant  one 
again,  and  this  time  all  wer 
well.  Kristen  Lynn  was  bor 
on  March  28, 1981— one  of  tfc 
happiest  days  of  our  lives. 

Unfortunately,  things  wei 
not  going  so  well  for  Kit.  He 
relationship  with  Ben  had  d 
teriorated,  and  it  soon  b 
came  obvious  that  the  ma 
riage  could  not  last.  Final 
Ben  left,  and  my  sister  felt 
if  her  world  had  come  to 
end.  Gary  and  I  invited  h 
£md  Stephanie  to  stay  with 
in  Charleston,  and  duri 
her  visit  we  spent  hours  tal 
ing  about  her  difficulties  wit 
Ben.  It  was  probably  the  bes. 
kind  of  therapy  she  could  have  hac 
Slowly,  Kit  began  to  believe  that  she  wa 
still  a  special  person  who  deserved  th 
love  of  a  wonderful  man. 

Kit  returned  to  Sacramento,  an» 
shortly  after,  Gary  and  I  moved  to  Mon 
terey,  California.  This  delighted  Kil 
who  would  now  be  able  to  visit  us  ever 
weekend.  Gary  and  I  both  worked  har 
to  build  up  Kit's  self-esteem  and  to  ir 
troduce  her  to  every  eligible  bachelor  w 
could  find.  As  she  began  to  date  agair 
her  spirits  revived.  (continued 
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3AVE  $15  ON  THE  PERM 
THAT'S  PRICELESS 

MNOUNCING  THE  REVOLUTIONARY  PC-2000   COMPUTER  PERM 


Ijorious  curls.  Beautiful,  soft, 
silky  waves.  Natural,  bouncy 
body  Tell  your  hairstylist  what 
you  want,  the  PC-2000  tells 
your  stylist  exactly  how  to  get  it. 
No  more  guesswork.  The 
hairstylist  and  the  PC-2000 
calculate  your  perfect  perm. 
Predictably  Precisely  Consis- 
tently frizz-free. 
You'll  get  exactly  the  curl  you 
want. 

And  you'll  get  it  for  less. 
Does  anyone  else  offer  you  so 
much? 


SALON  COUPON     EXPIRES  12/31/85 


EH 


REVIDN 


^DM^^SR^ei^^ 


vST  CHANCE  TO  TAKE  1 
;      OF  THIS  UNIQUE  OPPORTUNITY! 
TAKE  THIS  COUPON  TO  YOUR  FAVORITE 
^     ^^LON  AND  TELL  YOUR  HAIRSTYLIST 
I    THAT  YOU  WANT  THE  REALISTIC® 
PC-2DDO  COMPUTER-PERFECT  PERM; 


enl  Ihis  ad  to  a  participating  PC-2000  salon  prior  to  receiving  Itie  PC-2000  Service.  Participating  salons 
aVe  fifteen  dollars  off  Iheir  regular  price  for  a  PC-2000  Perm.  (Of  course  oltier  sewices  you  may  request 
at  the  salon's  regular  prices.)  LIMIT  ONE  PC-2000  SERVICE  PER  AD  PRESENTED.  ONLY  ORIGINAL 
iAZINE  COUPONS  ACCEPTED 

<irticipating  salon:  Revlon-Realistic  will  redeem  this  ad  lor  frve  PC-2000  perms,  it  you  receive  it  on  the  sale 
PC-2000  Service  and  if  you  submit  this  ad  along  with  salon  name  and  address  and  empty  PC-2000 


box  lo:  PC-2000  offer.  PO.  Box  35775.  Jaclisonville.  Ra  32236.  Mail  no  later  Ihan  December  31.  1985  and 
submit  upon  request  invoices  proving  purchase  of  sufficient  stock  lo  cover  coupons  presented  tor  redemption. 
Page  may  not  be  assigned  or  transferred  Salon'patron  must  pay  any  sales  tax.  Void  where  prohibited  taxed  or 
restricted  by  law.  Good  only  in  USA.  Cash  value  1/20  of  IC  Coupon  will  not  be  honored  if  presented  through 
outside  agencies,  brokers,  or  others  who  are  not  salon  distributors  ol  merchandise  or  specifically  authorized 
by  us  to  present  ad  pages  for  redemption.  This  ad  page  good  only  on  the  purchase  ol  the  PC-2000  service. 
Any  other  use  constitutes  fraud  Offer  expires  12/31/85. 


found  a  birthday  gift  that's  as  much  fun  as  she  is." 

My  daughter  Jill  has  never  been  one  for  quiet  birthdays. 
So  I  gave  her  an  FTD  Birthday  Party®  Bouquet.  The 
flowers,  parry  favors  and  horn  make  it  a  birthday  party 
full  of  surprises.  And  onlvyour  FTD®  Florist  has  it 


n  Registered  trademark  FTOA 


AWOMANTODA? 

continaed 


Then,  in  November  1981,  Kit  told  me 
she  had  met  someone  in  Sacramento. 
His  name  was  Mark  Saloman,  and  he 
worked  in  the  same  building  she  did. 
He  was  crazy  about  her — and  she  felt 
the  same  way  about  him! 

Eventually,  Mark  moved  in  with  Kit, 
and  it  wasn't  long  after  that  she  called 
to  ask  me  if  I  was  still  willing  to  be  a 
surrogate  mother  for  her  Mark  wanted 
to  have  children,  and  Kit  had  told  him 
of  my  previous  offer 

Gary  insisted  that  I  agree  to  nothing 
until  we  had  met  Mark.  When  we  did, 
we  knew  immediately  that  he  was  the 
right  man  for  Kit.  We  decided  that  it 
was  just  fine  if  they  wanted  me  to  be  a 
surrogate  mother 

Kit  was  delighted  with  our  decision 
but  said  that  before  we  went  ahead 
with  it,  she  and  Mark  wanted  to  ex- 
plore all  possible  alternatives,  includ- 
ing adoption  and  in  vitro  fertilization. 
They  soon  discovered  that  they  would 
not  be  eligible  even  to  apply  for  adop- 
tion until  they  had  been  married  two 
years.  Furthermore,  they  would  not  be 
considered  an  ideal  couple  because  they 
had  both  been  divorced  and  were  ap- 
proaching their  mid-thirties. 


In  vitro  fertilization  didn't  look  so 
promising,  either  The  chance  of  suc- 
cess is  less  than  20  percent,  and 
each   attempt   would   cost  $4,000. 

In  February  1982,  the  four  of  us 
agreed  to  try  the  surrogate-mother 
plan.  Our  first  step  was  to  consult  a 
lawyer  and  have  a  contract  drawn  up, 
just  as  if  we  were  not  related.  We  hadn't 
bothered  with  this  step  originally  be- 
cause we  had  assumed  there  was  no 
legal  basis  for  surrogate  motherhood. 
Our  plan  had  been  to  have  Kit  adopt 
the  child.  But  with  the  contract,  I 
promised  to  have  a  child  for  Kit,  Gary 
promised  to  disclaim  all  responsibility 
for  the  child,  and  Kit  and  Mark  prom- 
ised to  accept  all  r-esponsibility  for  the 
infant.  The  next  step  was  for  Kit  to 
make  an  appointment  with  a  doctor 
who  specialized  in  infertility  and  who, 
we  hoped,  would  be  willing  to  supervise 
the  artificial  insemination. 

I  think  the  doctor  was  quite  sur- 
prised to  see  all  four  of  us  troop  into  his 
office.  After  we  explained  our  plan,  he 
told  us  he  would  help,  but  he  also 
warned  us  of  the  pitfalls.  I  might 
change  my  mind  and  want  to  keep  the 
baby,  which  would  severely  disappoint 
Kit  and  Mark.  He  also  warned  us  of  the 
mental  and  physical  risks  I  would  be 
taking.  I  was  able  to  put  his  mind  to 


rest  on  this  point.  After  all,  if  I  had  hi 
any  difficulty  with  my  previous  fu 
term  pregnancies  I  would  never  ha  i 
considered  being  a  surrogate.  I  had  al  ' 
been  thinking  for  seven  years  about  tl 
psychological  consequences  of  being  , 
surrogate.  I  knew  it  would  not  cause  n  i 
any   emotional    problems.    Any    chi 
conceived  for  Kit  would  be  Kit's  child 
would  simply  be  baby-sitting  for  nii  i 
months. 

We  chose  a  doctor  and  a  lawyer 
Sacramento;  since  I  didn't  work, 
would  be  easier  for  me  to  drive  to  Sa 
ramento  once  a  month  for  the  artifici 
inseminations  than  for  Mark  and  K 
to  commute  back  and  forth  to  Mo 
terey.  However,  the  birth  would  tal 
place  in  Monterey  because  I  was  u 
willing  to  leave  Gary  for  more  than 
day  or  two.  Kit  and  Mark  agreed,  ar 
the  arrangement   worked  beautiful]  ' 

Seeing  the  doctor  raised  another  pjin 
tentially  thorny  question:  my  healU  i 
coverage  status  as  a  military  depei  s 
dent.  I  went  to  see  the  administratis  :' 
officers  at  Silas  B.  Hayes  Military  Hot 
pital,  in  Monterey,  and  told  them  th 
situation.  After  calling  their  headqua) 
ters  in  Washington,  D.C.,  to  check  d 
my  eligibility,  they  assured  me  that  k 
a  military  dependent  I  would  be  eie 
titled  to  medical  care,  even  though  i  in 
was  going  to  be  a  surrogate  mother. 

In  April  1982,  I  was  artificially  ii  i 
seminated  for  the  first  time,  and  we  a » 
had  high  hopes.  Certainly,  I  had  neve 
had  much  trouble  getting  pregnant, 
had  miscarried  several  times,  but  v 
were  prepared  for  that  possibility.  V 
would  just  keep  trying. 

Now,  if  you  think  I've  failed  to  men 
tion  that  Kit  and  Mark  got  married, 
haven't.  Mark  had  separated  from  h 
wife  before  meeting  Kit,  but  his  divon 
was  not  yet  final.  Kit  and  Mark  had  1^ 
wait  before  they  could  marry.  Gary  an 
I  never  had  any  doubts  that  they  woul 
get  married,  though,  and  we  felt  w 
should  get  started. 

After    the    insemination,    which 
found  uncomfortable  but  not  painful, 
nurse  told  us  it  usually  takes  about  fi\ 
attempts  before  artificial  inseminatioi 
works.  But  we  were  lucky.  On  the  thir 
try,  in  June  1982, 1  became  pregnant. 

Kit  and  Mark  were  overjoyed.  As  fc 
our  own  children,  Kristen  was  tc 
young  to  understand,  but  we  explaine 
the  situation  to  David,  and  he  undei 
stood  and  accepted  it  without  a  fuss, 
guess  it  made  perfect  sense  to  him,  as : 
did  to  us. 

Unfortunately,  about  three  week 
after  the  pregnancy  was  confirmed, 
miscarried.  I  felt  awful  for  Kit  but  tol 
her  we  would  just  try  again.  We  had  a 
been  aware  from  the  beginning  th£ 
miscarriage  was  a  possibility. 

That  year,  in  (continued  on  page  19i 
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Lynda  Carter,  "^t    ^  ^  « 

Beauty  and  Fashion  Director,  MaToelline  ^  , 


ij^sCTiMtifaiynsMflia 


ipv^reme 
So  natural  it  goes  unnoticed 


New  Moisture  Whip  Creme  Concealer  gives  you 
coverage  that  looks  natural,  because  it  hides  without 
getting  heavy.  Three  beautifully  blendable  shades, 
a  smooth  creme  formula,  plus  a  control  tip 
wand.  When  it  comes  to  looking  natural, 
new  Moisture  Whip  Creme  Concealer 
has  got  you  covered. 


oisture  Whi 


r 


BEAUTY  JOURNAL 


Figure-flattering  exercise  fasliions,  a  lift  for  both  bottom 
and  thighs,  the  basics  on  bottled  water 


.-•'.'■rs 


SHAPE>UP  STYLES 
FOR  EVERY  BODY 

ecisions,  decisions: 
With  such  a  vari- 
ety of  exercise  fash- 
ions today,  what  do 
you  wear  to  the 
gym?  No  need  to 
settle  for  a  tank 
suit,  tights  and 
tennis  shoes:  You 
can  find  an  outfit  that  flat- 
ters your  figure  while  you're 
losing  pounds  and  inches. 
Our  chart  at  right  and  our 
buying  tips  can  help  you  work 
out  in  style  and  comfort  fix)m 
head  to  toe. 

BODY-WEAR  BASICS  Sizes 
and  fit  vary  from  brand  to 
brand:  Always  try  on  a  leo- 
tard before  you  buy.  Select 
colors  and  textures  that  com- 
plement your  body.  Bright, 
shiny  fabrics  accentuate 
curves;  dark,  matte  solids  de- 
emphasize.  New  alternatives 
to  basic  black  and  navy:  forest 
green,  plum,  teal,  deep  rose 
and  rust.  Look  for  body  wear 


Color  contrast, 
bold  patterns, 
lac«  Inserts  and 
Interesting 
necklines  keep 
focus  up  top. 
Shirred  straps 
and  shoulder 
pads  also  shift 
attention  from 
hips.  High- cut 
sides   trim 
hips,  elongate 
legs. 


Soft,  feminine 
blousen  and 
wrap'Styie 
leotards  help 
conceal  bulges. 
Avoid  bright 
colors  and  bold 
patterns;  go 
for  dark  or 
delicate. 
Fabrics  with 
lots  of  spandex 
or  Lycra  tuck 
tummy  in. 


The  layered 
look  conceals 
a  small  bust: 
Wear  a  cotton 
T-shirt  under  a 
suspender, 
strap  leotard 
or  a  short,  boxy 
shirt  over  a 
tank  suit. 
Bright  colors, 
lively  patterns 
create  interest 
on  top. 


V-neck  and  low 
scoop -neck 
leotards  de- 
emphasize  a 
large  bust.  For 
proper  support, 
wear  a  sports 
bra  and 
shirred-front 
styles. 
Sleeveless 
suits  should 
have  widely 
spaced  straps. 


Vividly  colored 
leg  warmers 
worn  down 
around  ankles 
divert  eyes  from 
thigh  area. 
Keep  leotards 
and  tights  the 
same  color  or 
wear  a  unitard 
In  a  solid  color. 
Skirted  styles 
are  flattering 
cover-ups. 


with  comfort  and  safety  built 
in — leotards  with  support, 
tights  with  knee  pads  and 
nonskid  material  on  the  soles. 
WHATS  MMW  •  Sleek,  shiny 
leotards  and  tights  in  flu- 
orescent pinks,  yellows  and 


Bend  at  waist,  place  hands 
on  floor  In  front  of  you  C^- 1) 
Lift  rl^t  leg  beMnd  yon  as  high 
as  possible,  keeping  leg  stral^t  and 
point-    ^^^^^Ing  toes.  Lower  leg  half- 
way   to^Oy  floor,  then  raise;  do  ten 
times.      ^-\". .     Keep  ri^t  leg  up  and 
rotate  hip      ^     ^  >^  apandoutward; 
bend  right       ^[/ 
then  stralghtenf^ 
do  ten  timesCfig.sy 


A  two-in-one 
toner  for  derriere 
and  thighs 


greens,  and  fun,  sporty  pat- 
terns such  as  flowers,  graf- 
fiti and  animal  prints.*  Lacy 
tanks,  tights  and  skirts  to 
layer  over  solids.  •  A  sexy 
touch:  low-cut  armholes 
and  high-cut  legs. 
FOOT  NOTES  •  Stretch 
class:  Barefoot  is  fine;  so  are 
ballet  slippers  or  the  new 
tights  with  nonskid  soles.  • 
Jazz  dancing:   Stay  on  the 


beat  in  lightweight  jazz  ox- 
fords, leather  lace-ups  that 
have  flexible  rubber  soles. 
•  Aerobics:  Wear  a  pair  of 
aerobic  shoes 
designed  to  (^ 

give  support. 
They  are  lighter 
than  running 
shoes  but  they^ 
still  absorb 
shocks. 


..s.; 


^il..„ 


Hold  right  leg  up 
left  leg  as  deeply  as 
sible,    then    straighten 
Cdon*t  lock  knee) 
times  Ctig.  3).  Repeat 
with  left  leg. 
Exercise  developed  by  Robyn  Uross. 
BA,  MAT  in  Physical  Education,  aero- 
bics teacher  and  instructor  at  South- 
east Missouri  State  University 


Most  health  and  beauty  ex- 
perts recommend  drinking 
eight  to  ten  glasses  of  water 
a  day  to  keep  the  skin  fresh 
and  the  digestive  system 
working  right.  Tap  water  is 
fine,  but  what  about  ail  those 
trendy  bottled  waters 
stacked  on  grocery  shelves? 
Here's  a  guide  prepared  with 
the  help  of  the  international 
Bottled  Water  Association. 
Mineral  water  contains 
either  natural  or  added 
minerals  that  are  essential 
to  health  and  that  are  often 
not  found  elsewhere 


N^ERYWHERE. 

in  the  diet.  Beware  of 
added  sodium,  however 
Spring  water  flows  from 
an  underground  spring  and  is 
bottled  in  its  natural  state  at 
its  source;  may  be  sparkling. 
Carbonated  or  sparkling 
water  contains  natural  or 
added  carbon  dioxide. 
Club  soda  is  carbonated 
and  filtered  tap  water  that 
contains  added  minerals, 
including  extra  sodium. 
Seltzer  is  carbonated  and  ^ 
filtered  tap  water  like  club    I 
soda,  but  it  contains  no       | 
added  sodium.  g 
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Say  bye,  bye  to  dry  skin  withTone. 

lone  has  two  moistuims,  glycerine  and 
cocoa  butterwhich  help  moisturize  your 
skin...and  leave  it  feeling  soft  and  snnooth. 


ONE  FAMILY'S  PROBLEM 


'nWE  HAVE  AN  IMPOSSIBLE  CHILD'' 

Our  son  was  bright  and  energetic.  But  his  violent,  innpulsive 
behavior  was  ruining  his  life — and  ours.  By  Roberta  Grant 


This  marks  the  debut  of  a  LH  J  series  that 
will  take  a  look  at  the  problems  of  fami- 
lies today.  Each  article  will  focus  on  a 
real-life  family  ordeal  and  provide  expert 
advice  on  finding  solutions.  The  identity 
of  the  family  in  this  story  has  been 
changed,  but  the  circumstances  and  de- 
tails are  true. 

THE  PROBLEM 

Laura  Henderson  can't  re- 
member when  she  first  sus- 
pected that  her  son,  Casey, 
was  going  to  be  a  real  handful.  Her 
older  child,  Sharon,  had  been  a  delight 
as  a  little  girl,  and  Laura  and  her  hus- 
band, Harvey,  were  thrilled  that  their 
second  child,  born  four  years  after 
Sharon,  was  a  boy.  But  even  as  a  baby, 
Casey's  energy  level  was  more  than 
Laura  had  bargained  for  "He  would 
fight  me  when  I  tried  to  change  his 
diaper,"  she  remembers.  "At  fifteen 
months  he  was  climbing  on  tables — he 
was  all  over  the  place.  But  people  just 
told  me,  'You  have  a  very  active  boy.'" 

By  the  time  Casey  was  four,  he  had 
grown  into  a  beautiful  child:  dark- 
haired,  with  huge  green  eyes,  a  turned- 
up  nose  dusted  with  freckles,  and  an 
impish  grin.  He  was  bright,  charming, 
verbal  and  still  very  active.  But  now, 
the  evidence  that  Casey  might  be  dif- 
ferent from  other  children  was  grow- 
ing: He  needed  much  less  sleep  than 
other  children  his  age,  and  even  more 
unsettling,  he  began  having  frequent 
temper  tantrums. 

"If  I  didn't  give  him  a  lollipop  be- 
cause it  would  spoil  his  dinner  or  if  I 
refused  to  let  him  watch  TV,  he  would 
explode,"  recalls  Laura,  a  petite,  auburn- 


haired  homemaker,  aged  thirty-nine.  "I 
would  have  to  ask  him  two  or  three 
times  to  get  ready  to  go  out  with  us 
somewhere,  and  then  suddenly  he 
would  scream  at  me  and  run  out  of  the 
room,  slamming  the  door."  When  she 
tried  to  stop  his  screaming  and  foot- 
stomping  with  words  or  a  firm  grasp,  he 
reacted  even  more  violently.  "I  couldn't 
control  him.  I  was  at  my  wit's  end  when 
I  was  alone  with  him  during  the  day." 
She  could  scarcely  wait  for  Harvey  to 
get  home  from  work.  He  would  pick  up 
the  screaming  Casey  and  carry  him  to 
his  room,  where  the  child  would  stay 
until  his  tantrum  subsided.  But  even 
Harvey,  at  six  feet  two  inches  and  220 
pounds,  was  dismayed  by  the  intensity 
of  Casey's  outbursts. 

Still,  the  Hendersons  were  reluctant 
to  believe  that  anything  might  be  seri- 
ously wrong.  They  attributed  the  emo- 
tional episodes  to  Casey's  strong  will 
and  stubbornness  and  also  to  his  intel- 
ligence. When  Casey  started  elemen- 
tary school,  his  high  IQ  was  confirmed, 
but  the  school  years  proved  to  be  the 
time  when  the  Hendersons'  difficulties 
with  their  son  escalated  into  a  night- 
mare with  a  painfully  public  dimen- 
sion. Laura  still  cringes  when  she  re- 
members that  first  phone  call  from  the 
school.  "Please  come  pick  up  your 
child,"  a  school  official  told  her  "Casey 
had  thrown  a  book  at  one  of  his  class- 
mates and  hurt  her,"  says  Laura.  "The 
parents  threatened  to  take  action.  I  felt 
terrible.  All  of  a  sudden,  everything 
seemed  out  of  control." 

By  the  time  Casey  was  in  second 
grade  he  had  developed  an  unpleasant 
reputation  among  the  other  children. 
"Kids  at  that  age  can  be  merciless," 
says  Harvey,  "and  they  soon  saw  that 
they  could  get  a  rise  out  of  Casey.  He 
would  start  to  yell  or  maybe  go  after  a 
kid  who  had  pushed  him.  I  guess  he 


scared  the  other  kids  with  the  intensi 
of  his  reactions,  and  that  gave  them 
good  excuse  to  gang  up  on  him  an 
tease  him.  It  just  became  a  frustratin: 
vicious  circle." 

The  Hendersons  had  begun  to  see 
outside  help  for  Casey  while  he  was  i: 
kindergarten.  At  that  time,  they  too! 
him  for  individual  psychotherapy, 
the  school  recommended,  but  t. 
weekly  sessions  proved  to  have  little 
no  lasting  effect.  When  Casey  was  i: 
first  grade,  they  tried  family  therap; 
which  taught  Laura  and  Harvey  som* 
useful  techniques  for  dealing  witi 
Casey's  unruly  behavior  but  did  little  ii 
change  the  behavior  itself 

The  distraught  parents  also  met  wit- 
members  of  the  school's  child-st  ;  -. 
team.  They  recommended  that  Ca- 
skip  from  second  to  fourth  grade,  hop 
ing  that  the  change  might  provid 
greater  academic  stimulation  and  the 
Casey  might  be  more  at  ease  sociall: 
with  older  children.  The  seven-year-ol  i 
quickly  proved  himself  more  thai 
equal  to  the  schoolwork,  but  unforti 
nately  his  emotional  outbursts  wen 
on  unabated  and  he  soon  alienated  hi! 
new  classmates. 

Parents  continued  to  complain  to  th 
school  about  Casey's  behavior  Neigh 
bors  refused  to  let  their  children  pla 
with  him.  Laura  felt  humiliated  by  th 
indignant  and  uncomprehending  att 
tudes  of  many  of  her  friends  and  neigh' 
bors,  who  began  to  snub  the  Hendei 
sons  socially. 

The  Hendersons  were  getting  despei 
ate.  At  home,  their  ordeal  intensifie 
when  sibling  rivalry  flared  up  betwee  !l 
Casey  and  Sharon.  "Sharon  is  als 
strong-willed,"  says  Harvey,  "and  th 
two  of  them  bickered  continually." 

Laura  noticed  that  Casey's  behavici 
worsened  during  that  part  of  each  yea 
when  Harvey,  who  was  a      (continuec 


\i 


26 


LADIES'  HOME  JOURNAL  •  OCTOBER  1< 


The  Fruit  Comers  Passion  Fruit 


Aren't  the  wrinkles  irresistible? 

Don't  they  just  drive  you  \x7ild 

with  passion?  That's  why  we 

trekked  1 1302  niiles,  deep  into 

the  Brazilian  heariJand,  to  bring 

back  some  of  the  world's  best 

passion  fruit.  And  we're  also 

passionate  about  the  mangoes  in 

new  Fruit  Comers®Tropical  Fruit  Bars. 

'®' Tropica  i 


We  could  have  settled  on  some- 
place closer.  But  if  you  want  to 
end  up  with  a  great  tasting 
fruit  snack,  you  have  to 
stari:  out  with  great  fruit. 


Seneral  Mills.  Inc.  1985 


If  it  comes  from  Fruit  Comers? 
it's  made  with  real  fruit. 


overnight  success 


Cellular 

Replacement 

Famula 


Phase  ou 


Remarkable  advance  in  face  treatment  technology: 

This  night-strength  formula  is  so  effective  it  virtually 
revers^he  aging  look  of  dry  skin  while  you  sleep. 
Phases  »l&ay^dry  lines;  Phases  in  softer,  smoother. 


p/tiiiinisiflrani  1  inKiiiiii 


Clinical  tests  prove  it:  Overnight  Success  begins 
to  workQ,xe''night:  After  justs  nights  use,  98%  of 
women  showed  measurable  improvements. 
Discover  Overnight  ^cess  tonight.    '  A 


by  COTY 


overnight 
succes 

«UULAR 

•t  Placement 

lOTON 


oyernight  succes 


Wake  up  to  younger  Bbkin^  skiri  tomorrow.  I 


^ONE  ERMIIY'S  PROBLEM 

continaed 

esman,  was  away  frequently  on 
tiness  trips.  "For  six  months  my 
sband  would  be  gone  for  three  or 
r  days  at  a  time,"  recalls  Laura, 
id  I  think  the  uncertainty  of  not 
)wing  whether  his  father  would  be 
lome  was  very  hard  for  Casey." 
?he  strain  of  coping  with  Casey's 
turbing  and  unpredictable  behavior 
reasingly  took  its  toll  on  Laura  and 
rvey,  and  on  their  marriage.  "I 
jan  going  out  for  long  drives  during 

day,  just  to  avoid  answering  the 
3ne,"  admits  Laura.  "I  lived  in  dread 
getting  another  call  from  the  school, 
jiow  now  that  deep  down  I  blamed 
self,  even  though  I  was  doing  every- 
ng  I  could  think  of  to  find  an  answer, 
lust  couldn't  shake  the  idea  that 
nehow,  if  I  were  a  better  mother, 
sey  wouldn't  be  acting  this  way." 
Tiavu-a  became  very  depressed,"  re- 
Is  Harvey.  "She  withdrew  from 
jple,  even  me.  She  would  just  go 
stairs  and  cry  on  the  bed.  There  were 
les,  I  admit,  when  I  thought  she 
eded  therapy  as  much  as  Casey.  She's 
vays  been  slim,  but  she  lost  ten 
unds,  and  she's  only  five  feet  two!" 
Harvey's  reaction  was  different, 
^en  I  get  aggravated,  I  eat.  I  put  on 
enty  pounds!  The  frustration  was  so 
eat  that,  as  much  as  I  love  Casey, 
ere  were  times  when  I  wanted  to 
sak  his  neck." 
The  Hendersons  continued  to  search 

other  help.  Finally,  someone 
:ommended  a  child  psychologist  in 
!w  York,  Dr  Robert  Schachter.  Since 
ura  was  Eifraid  to  drive  into  the  city 
im  their  Connecticut  home,  she  and 
isey  made  a  two-hour  bus  trip  each 
ly  once  a  week.  Despite  the  hassle, 
ura  was  willing  to  try  emything  to 
Ip  her  son,  and  her  determination 
IS  about  to  be  rewarded  at  last. 

ADVICE  FROM  AN  EXPERT 
ROBERT  SCHACHTERr  PH.P» 

;  Schachter  is  a  licensed  psychologist 
th  a  private  practice  in  family,  individual 
fd  group  therapy  in  New  York  City.  He  is 
/  the  faculties  of  Columbia  University  Col- 
je  of  Physicians  and  Surgeons,  Colum- 
a  Presbyterian  Hospital  and  New  York 
ospital-Cornell  Medical  Center  depan- 
ent  of  child  psychiatry 
hen  Laura  Henderson  first  brought 
asey  to  see  me,  I  was  struck  by  his 
lormous  intelligence,  energy  and 
larm.  He  knew  that  his  mother  had 
ought  him  to  a  doctor  because  he  was 
iving  problems  in  school.  I  could  see 
at  he  was  assessing  how  he  was  going 
relate  to  me  and  what  he  would 
loose  to  tell  me. 
As  with  any  new  yovmg  patient,  I 


first  did  a  a  basic  psychiatric  interview 
with  Laura  to  establish  a  full  history  of 
the  child  from  the  time  he  was  bom  to 
the  present.  Then  I  conducted  several 
interview  sessions  with  Casey  that  in- 
volved playing  a  series  of  games  so  that 
I  could  get  a  sense  of  his  level  of  func- 
tioning and  try  to  determine  his  prob- 
lem. I  saw  a  rather  complicated  diag- 
nostic picture:  Casey's  tolerance  for 
frustration  was  very  low,  his  aggression 
had  an  unfocused  quality,  he  became 
very  anxious  an)rtime  he  needed  to  per- 
form and  he  had  a  negative  response  to 
authority.  Casey's  reactions  also  indi- 
cated that  he  needed  a  lot  of  structure 
to  feel  secure,  and  that  he  had  low  self- 
esteem.  The  pictures  I  asked  him  to 
draw  showed  that  he  was  very  lonely 
and  didn't  see  himself  as  having  many 
allies.  I  think  he  felt  in  competition 
with  his  sister  for  his  parents'  siffection 
and  found  it  very  hard  to  tolerate  his 
father's  going  away  during  the  year.  He 
experienced  it  as  a  loss  that  kept  re- 
peating itself,  which  made  him  feel 
frustrated  and  depressed.  I  also  believe 
that  Laura  was  so  concerned  about  her 
son's  behavior  that  she  was  almost  too 
attentive  in  terms  of  trying  to  monitor 
and  control  it. 

Casey  also  presented  many  of  the 
character  traits  of  very  bright  children, 
such  as  tremendous  persistence,  a 
questioning  of  authority  and  stubborn- 
ness. He  seemed  to  be  on  a  different 
wavelength  from  other  children,  which 
had  the  eflfect  of  alienating  them.  I  also 
noticed  that  he  had  some  of  the  charac- 
teristics of  depressed  children — his  ex- 
plosive behavior  and  his  difficulty  in 
sleeping — and  of  children  with  an  at- 
tention-deficit disorder:  He  had  trouble 
sitting  still  and  focusing.  [Attention- 
deficit  disorder,  or  ADD,  is  a  diagnostic 
category  that  refers  to  a  child  who  is 
h5T3eractive  and  impulsive  and  finds  it 
hard  to  pay  attention.] 

I  told  the  Hendersons  that  I  thought 
I  could  help  Casey,  and  I  placed  him  in 
one  of  my  groups.  His  therapy  consis- 
ted of  a  series  of  playground-tj^ie 
games  that  are  designed  to  allow  chil- 
dren to  experience  a  full  range  of  feel- 
ings: fear,  joy,  sharing,  and  so  on.  Let's 
say  that  a  child's  usual  response  when 
he's  angry  is  to  hit  someone.  When 
we're  playing  a  game  and  he  gets  angry 
and  raises  his  hand  to  hit,  we  stop  him, 
so  that  he  can  become  more  fully  con- 
scious of  what  he's  feeling  at  that  mo- 
ment and  talk  about  it.  Then  the  group 
helps  him  to  find  a  different  way  of 
handling  that  feeling.  We  combine  this 
group  approach  with  family  therapy 
once  or  twice  a  month  so  that  the  child 
can  integrate  into  the  family  system 
the  skills  he's  learning  in  group.  I  find 
that  with  this  approach  there's  usually 
a  major  (continued  on  page  167) 
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•  Reduces  fine  dry  lines  and 
crow's  feet  within  minutes... 
clinicaltests  prove  it. 
Lasts  for-taours. 

•Perceptibly  firnris  the     -^ 
delicate  und^eye  area.^-^  ^ 

•^Provides  nourishing  moisture^' ■§ 

-  to  discoucagelfie  aging  look    g 

of  dry  skin  line 


OGILVIE  HOME  PERMS 

NOW  YOU  CAN 
PERM  UKE  THE  PROS. 


Only  Ogilvie  Home  Perms  hove  a  protein- 
enriched  pre-perm®  conditioner,   r 

Tliis  exclusive  conditioner 
prepares  your  hair  before  perm- 
ing, so  the  perm  really  takes. 

With  Ogilvie,  your  permed    . 
hair  looks  naturally  soft  and 
beautiful,  full  of  lasting  body, 
bounce  and  shine. 

Now  the  look  and  feel  of  a  salon  perm, 
right  at  home.  What  a  beautiful  idea. 
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'^"^    OGILVIE 

HOME   ^ 
PERMANENT 

SOFT 
BODY  WAVE 

coniin*  EXCLUSIVE  PRE-P£R.M- 
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OGILVIE  HOME  PERMS 

NO  ONE  KNOWS  MORE 
ABOUT  PERMED  HAIR  THAN  OGILVIE. 


INTRODUCING 
GILVIE  PERM  SILK~CONDITIONER 

"-*    IT  KEEPS  PERMS     ^ 
LOOKING  BEAUTIFUL  LONGER 


N^-^'U 


Keep  your  curls  curly,  waves  wavy  and 
shhe  shiny  Perm  Silk  is  a  unique  conditioner 
mode  just  for  permed  hair  by  Ogilvie,  the 
perm  experts. 

Formulated  with  moisturizing  panthenol 
and  enriched  with  proteins,  Perm  Silk  will 
leave  your  hair  soft,  silky,  naturally  radiant. 
(Even  if  ifs  color-treated!) 

Perm  Silk  will  actually  help  keep  your 
perm  looking  and  feeling  beautiful  longer, 
shampoo  after  shampoo. 

And  what  could  be  better  than  that? 
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CONDITIONER 

FOR  PERMED  HAIR 
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OGILVIE  PERM  SILK 

NO  ONE  KNOWS  MORE 
ABOUT  PERMED  HAIR  THAN  OGILVIE. 


Tom  Selleck 

HIS  BIGGEST  CHALLENGE 


om  Selleck,  TV's  big- 
gest star  in  a  decade, 
is  having  an  odd 
kind  of  success  lately — one 
that  mixes  agony  with  ecstasy. 

As  for  the  ecstasy,  the  $4.8 
million  income  from  his  series. 
Magnum,  P./.,  makes  him  TV's 
highest  paid  performer  He 
has  become  a  household  name 
in  seventy-three  countries, 
winning  popularity  polls  and 
gorgeous-hunk  contests.  He 
even  took  last  year's  Emmy 
award  for  best  actor  in  a  dra- 
matic series.  Rich  and  famous 
at  forty,  Tom  is  riding  high  and 
handsome. 

But  then  there's  the  agony. 
His  five-year-old  series  on 
CBS  nosedived  in  the  ratings 
last  spring  and  may  be  facing 
its  last  season.  Runaway,  his 
third  starring  movie,  bombed. 
Since  two  earlier  films  were 
disappointments,  too,  he  has 
had  no  irresistible  offers  to 
make  another 

Meanwhile,  success  has  led 
Tom  to  those  problems  that  are 
sadly  familiar  to  superstars: 
overwork,  loss  of  privacy,  lone- 
liness, a  clamoring  press,  rude 
fans,    (continued  on  page  184) 

Tom  with  steady  girlfriend, 
Jillie  Mack  (below  leH),  and  in 
his  iesS'than-su€cessful  movie 
Lassiter  (below  right). 


Brian  Quigley/Outllne 
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smokers  who  prefer  the  convenience  of  five  more  cigarettes  per  pack. 
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Bmous  Marl^o  Red  and 
irlboro  Lights  araalso  available 
jn  a  convenieril25's  pack. .    • 
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Lights:  10  mg  "tar,"  0.7  mg  nicotine^Kings:  16  mg  "tar" 
1.0  mg  nicotine  av.  per  cigarette.  FTC  Report  Feb.'85 


Warning:  The  Surgeon  General  Has  Determined 
"^^-^    That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


I  kept  gaining  and  losin 

tlie  same  20  pounds. 

Then  I  said,  ttiis  time 

it's  going  to  be  differen 

I  tried  every  pill,  powder,  gimmick 
and  fad  to  lose  weight. Then  Id  fee 
miserable  when  I  gained  it  all 
back  1  finally  said,  no.  I'm  not . 
going  through  this  cycle  agai 
I'm  going  to  Diet  Center.  And 
I  did.  I  lost  the  weight.  And 
I'm  keeping  it  off.  I'm  more 
healthy,  energetic,  confident 
Sure,  it's  nice  to  hear  I'm 
looking  good.  But  it's  even 
better  to  know  how  good  I 
feel  inside. 


DIET 
CENTER 


You're  going  to 
make  it  this  time. 
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Look  under"Dlet"in  the  White  Pages  of  your  phone  book.15ur  first  consultation  is  tee. 

2000  locations  nationwide. 
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Meup.  Revlon.  Details,  page  189. 
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15  MINUTES 
EXERCISE 

TV  here's  not  a  wasted  mo- 
tion in  this  wake-up-and- 
shape-up  routine  (four  exer- 
cises here,  four  more  on 
page  40).  Works  on  alj  your 
problem  areas,  does  in  a  quick  quar- 
ter hour  what  most  routines  take  far 
longer  to  accomplish.  To  avoid  injury, 
warm  cold  muscles  first  with  a  minute 
or  two  of  easy  stretching.  For  good 
results,  exercise  must  be  done  regu- 
larly. Fifteen  minutes  daily  is  better 
than  a  grueling  hour  once  a  week. 
Check  with  your  doctor  before  begin- 
ning this  or  any  exercise  regimen. 

AM  hair  and  makeup.  Cns  Gal|Our  ol  Pipiro-Bucchen.  Wall, 
paper.  Laura  Ashley  NYC  Model,  here  and  on  pages  40  and 
42  ,  Chnstabel  from  Click   Fashion  details,  page  189. 


QUICK 
GETAWAY  TIPS 

#  Pare  your  morning  beauty 
routine  down  to  bare 
essentials:  Exercise  (there's 
nothing  like  it  for  a  shot  of 
pure  energy  early  in  the  day), 
shower,  minimal  makeup, 
hair.  If  you're  in  a  rush,  the 
morning  obviously  is  not 

the  time  to  go  all  out  with 
cosmetics,  in  fact,  a  fresh, 
subtle  face  is  more  appealing 
in  harsh  morning  light  than  an 
elaborately  made-up  look. 
^  Spend  time  to  save  time. 
Take  a  few  minutes  evenings 
and  weekends  to  practice 
unfamiliar  procedures,  such 
as  applying  a  new  cosmetic 
or  learning  to  work  with  a 
different  hairstyle.  It'll  pay 
off  in  the  morning  rush. 

•  Don't  skip  breakfast. 
Blender  concoctions  are 
quick  and  nutritious,  and 
you  can  sip  as  you  do  your 
face  and  hair.  A  good  one: 
plain  yogurt,  a  banana 

or  strawberries,  a  sprinkle  of 
wheat  germ  and  an  ice  cube. 
Blend  to  a  froth.  Tastes  great! 
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AUTV 

on  the  run 


Upper- body 


Stand  with  feet 
apart,  hands 
behind  your 
back,  interlacing 
fingers.  Slide 
hands  up  as  far 
as  possible, 
then  back  down. 
(Hands  should 
stay  in  contact 
with  back.) 


Waist 


Sit  with  legs  apart,  arms  bent  up.  then 
swivel  to  touch  elbows  to  floor  as 
shown  above,  (face  forward  throughout 
this  part  of  exercise).  Repeat  ten  times. 


Waist 


Sit  with  arms  outstretched,  right  leg 
extended,  left  leg  bent  at  knee.  Raise  left 
arm  over  head  and.  keeping  hips  on  floor, 
stretch  from  the  waist  as  far  down  and  to 
the  right  as  possible. 


'> 


Tummy 


Lie  on  back  with  left  leg  bent  and  left  foot 
flat  on  floor  Raise  right  leg  and  grasp  it 
with  both  hands  as  shown  above.  (Keep 
tummy  pulled  in  throughout  exercise.) 


toner 


1 


Keeping  finger 
interlaced,  bai. 
straight,  not 
arched, 
"unlock"  knee 
bend  forward, 
and  raise  hanc 
high  over  bad 
as  shown.  Do 
whole  sequen 
twenty  times. 


li 


swivel 


Sitting  erect,  back  straight,  arms  bent 
up.  tummy  in.  swivel  from  the  torso. 
(Your  head  should  turn  with  your  body 
Repeat  ten  times.  Do  three  full  sets. 


shaper 


Reiurr,  to  Starting  position,  raise  right  a 
and  Stretch  from  waist  to  left,  leaning  o 
left  elbow,  as  shown  above.  Do  twenty 
times,  then  switch  legs  for  another  set 
twenty.  Do  two  lull  sets. 


tighten! 


Lift  shoulders  toward  nght  knee,  as 
shown  above.  "Pulse"  head  toward 
knee  eight  times,  then  lower  body  to  fk 
Switch  legs,  repeat.  Do  three  lull  sets. 
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LOVING  CARE' USERS: 

l'Oreal:  wants  you  to  change 
the  way  you  cover  gray 

FOR  FREE. 


x^->,,. 


.(>^     O^'^"  \>^ 
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AVANTAGE 

Semi-Permanent  Haircolor  Lotion 


-?  MINUTES 
SHOWER 

After  your  workout,  head 
for  the  shower.  Start  with 
warm  water,  finish  with 
cool  for  a  shot  of  get-up- 
l  and-go.  Don't  si<ip  sham- 
poo; with  our  wash-and-dry  tips  below, 
you'll  have  all  the  time  you  need. 

Exercise  mat  trom  The  Fulon  Shop.  NYC  Exercises  designed  lof  LHl 
by  Barbara  Pearlman.  national  director  of  exercise  of  Elizabeth  A;den 

SHAMPOO 
SHORTCUTS 

•  Fastest  shampoo/shower  in 
the  west!  Wash  hair  first, 
then  let  shower  water  do  the 
rinsing  while  you  scrub  the 
rest  of  you. 

•  Unless  it's  been  several 
days  since  your  last 
shampoo — or  there's  a  heavy 
buildup  of  spray  or  gel — a 
single  lathering  should 

be  sufficient,  despite  what  it 
says  on  the  label. 

•  Use  a  little  less  conditioner 
than  you  think  you  need.  It'll 
rinse  out  quicker,  and  hair 
will  be  just  as  tangle-free  and 
easy  to  work  with.  Unsnarl 
hair  with  a  wide-tooth  comb 
while  you're  still  in  the  shower. 

•  If  hair's  dirty  but  you  have 
no  time  for  a  complete 
shampoo,  lather  and  rinse 
your  bangs  only.  They'll  dry  in 
a  jiff,  and  you'll  feel  prettier 
ail  day  with  clean,  fragrant 
hair  framing  your  face. 

•  Don't  spend  unnecessary 
minutes  trying  to  get  your 
hair  completely  dry.  It's 
easier  to  style  hair  when  it's 
still  slightly  damp.  Instead, 
damp-dry  hair:  Wring  out 
excess  moisture,  rub  and 
squeeze  with  a  thick  towel, 
use  a  blow-dryer  on  roots  of 
hair  only.  Ends  will  dry  and  be 
ready  for  styling  by  the  time 
you  finish  your  makeup. 
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AUTX 

on  the  run 


Ue  on  your  back  with  arms  folded,  hands 
cushioning  head,  both  elbows  flat  on 
floor  Your  left  leg  should  be  bent  and 
your  nght  leg  extended  as  shown. 


Hip 


be  on  your  back  with  your  hands  on  hips, 
nght  leg  extended.  Bring  left  foot 
to  nght  knee  as  shown,  then  rotate  left 
knee  outward  toward  the  floor 


l> 


Thigh 


Ue  on  your  back  with  hands  under 
buttocks.  Slowly  raise  legs,  crossing  left 
over  nght  at  ankles.  Toes  should  be 
pointed  and  feet  turned  in  slightly. 


Outer-thigh 


Lie  on  the  floor  with  your  weight  on  your 
elbows,  your  hands  on  your  hips  Your 
right  leg  should  be  extended,  your  left  leg 
bent  and  lilted  to  the  left  as  shown. 


Lifting  lower  body  off  floor  with  left  teg 
as  shown,  quickly  squeeze  buttocks 
muscles.  Do  two  sets  of  twelve  quick 

lift-squeezes  for  each  leg. 


J. 


swings 


Keeping  shoulders  flat  on  floor  and  left 
foot  to  nght  knee,  bring  left  knee  over 
your  body  and  onto  floor  as  shown.  Do 
two  sets  of  twenty  for  each  leg. 


thinner 


Slowly  bend  your  knees  into  "tailor" 
position.  Straighten  legs,  returning  to 
perpendicular  Do  twenty  times.  Switch 
legs  and  repeat.  Do  three  full  sets. 


smoother 


etm 


Lift  nght  leg  and  swing  it  across  your  Jeas 
body  on  the  diagonal  as  shown,  then  )Up 
swing  it  back  to  starting  position.  Do  twcL 


sets  of  twenty  swings  for  each  leg. 
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N  A  moisturizer:.. 
s  moisturizer:  ^z^ 
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1      ,       INTRODUCING 
ALMAY  HYPO-ALLERGENIC 
MOISTURIZER 

Who  needs  fragrances,  coloring,  ingredients 
it  might  irritate? 

New  Aimay  Hypo-Aliergenic 
oisturizer  has  everything  my  sl<in 
eds  to  stay  soft  and  nothing  it 
)esn't.  it's  liypo-allergenic,  100% 
grance-free. 

When  my  sl<in  feels  this  soft 
'd  comfortable...  why  would  I  use 
ything  else? 


ALMAY 


Moisturizing 
Cream 


ALMAY 

"'"I     Mil  «£.,»,, 

UolsiiatBng 


s 


v*^ 


©  1985Almay 


Available  in 
cream  or  lotioa 


ALMAY 

HYPO-ALLERGENIC 

IS  ALL 
I  NEED 


AUTM 

on  the  nil' 

TEN  MINUTES 


?gs^S:^°s  M££Sb£ 


Our  fast  and  fabulous  makeup  (see  tt 
radiant  results,  left;  the  step-by-ste 
how-tos,  opposite)  clocks  in  at  a  whiz; 
ten  minutes  from  foundation  to  final  fli( 
of  blush.  You  can  easily  duplicate  it  wi 
the  pared-down  selection  of  products  listed  below. 

#  Concealer.   Cream  formulas  go  on  faster  an 
blend  more  easily  than  those  in  stick  form.  B 
shade:  just  slightly  lighter  than  your  skin. 

#  Foundation.  The  liquid  types  with  built-in  moisti 
izers  practically  slide  on.  Choose  the  shade  th 
comes  closest  to  matching  your  skin  tone. 

#  Powder  blush.  Use  a  pretty  pastel  pink,  peach  £ 
apricot,  because  pales  require  less  blending,  lor^S^ 
more  natural  in  daylight  than  bright  or  dark  hues,  i  i 

#  Mascara  with  a  wand-type  applicator 

#  Powder  eye  shadow.  (Can  double  as  eyelin.|n« 
when  dampened  and  applied  with  a  skinny  brush 

#  Lip  pencil  and  lipstick.  For  neatest,  longest-laj|)l 
ing  results,  you  really  do  need  both. 

#  Loose  transparent  powder.  More  than  just  ;jsj 
de-shiner,  you'll  also  use  it  to  set  all  the  rest. 

#  Makeup  brushes  in  various  sizes,  silk  makeiiof 
sponges  and  a  supply  of  cotton  balls  and  swabs.  :  k 


ONE  MINUTE 


^^ 


■*c. 


-•t 


^m  ^m  tion 
^m   ^r  tine 


X 


hen  even  ten  minutes  is  more  the 

you  can  spend  on  makeup  (but  g 

ing  out  barefaced  is  out  of  the  que 

tion),  this  scaled-down  one-minute  ro 

tine  will  get  you  out  of  the  house  lookir 

wide-awake  and  alive.  First,  foundation  under  eyt 

and  down  your  nose.  Next,  loose  transparent  powd 

on  forehead,  nose,  cheeks,  chin.  Finish  with  a  dash 

\S_*y  •""^•'vi5»:">^-,C  '*^'P®  ^^^  lipstick.  Got  another  thirty  seconds  or  so?  Ci 

'  '•  ^^:^:^*  '^-••-  your  eyelashes  (makes  a  tired  face  look  more  alert).  ( 

•  '"    ..■§"^"  ~.        fluff  blush  on  cheeks,  chin,  around  hairline.  Tu( 

rt"^    •;.  makeup  kit  in  your  handbag  so  that  you  can  touc 

up  or  add  when  you  get  to  where  you're  going. 


.-■Vi-?*-..,' 


KEEP  UP 

Stay  informed  and  on 
the  lookout  for  new 
speed-demon  products 
thiat  slash  skin-care 
time.  The  latest:  pep-up 
and  refining  masques 
that  get  a  glow  on  in 
one  to  five  minutes! 
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Brush  on  loose  powder; 
vhlsk  away  excess.  For 
3  look  that's  a  little  less 
tvatte,  spray  lightly  with 
vineral  water  from  a 
olant  mister  or  blot 
/vith  a  damp  makeup 
sponge.  Oily  skin: 
You'll  stay  shine-free 
ongerifyou  don't  blot 
T'-'one. 


STEP  1 

Dot  foundation  on  your 
forehead,  nose,  chin, 
wherever  else  you 
need  it.  Moisten  a  silk 
makeup  sponge  with 
cool  water,  wring  it  out 
so  it's  barely  damp,  use 
it  to  blend  foundation, 
paying  special  attention 
to  nose  creases  and 
around  hairline. 


,  Jl'IfW^^^^^^fe 


STEP  A 


Stroke  on  a  subtle  haze 
of  shadow  colon  (For 
speedy,  even  results 
without  blending,  use  a 
brush.)  Give  lashes  a 
single,  generous  coat 
of  mascara.  A  quick 
brow  lift:  Blot  mascara 
wand  with  tissue,  then 
brush  lightly  on  brows 
in  an  upward  direction. 


Next,  apply  concealer 
to  any  minor  blemishes 
and  areas  where  skin 
tone  is  uneven  or  too 
dark.  Less  is  better  than 
more,  especially  under 
eyes,  where  too  much 
can  result  in  a  puffy 
look.  Gently  pat-blend 
with  fingertips  until 
edges  disappear 


#^ 


STEP  5 


STEP  6 


Shape  and  define  your 
mouth  with  lip  pencil  in 
the  same  shade  as  your 
lipstick.  (If  you  haven't 
yet  mastered  the  art  of 
penciling,  try  this  trick: 
steady  your  hand  by 
anchoring  pinky  finger 
on  your  chin  and  use  it 
as  a  pivot.)  Fill  in  with 
color  from  a  tube. 


Use  a  soft  brush  to 
blush  on  a  healthy  glow. 
Start  with  the  "apples" 
of  your  cheeks  (to  find 
them,  just  smile!)  and 
then  blend  up  and  out 
to  the  hairline.  For 
longer-lasting  color, 
apply  a  coat  of  cream 
blush  and  then  layer 
powder  blush  over  it. 


f".\  makeup,  Maybelline.  Details,  page  189. 


FLASH-PACED  MAKEUP  TIPS 


If  there's  no  time  for  the 
ai  thing,  a  quick  brush 
blush  can  stand  in  for 
e  shadow.  Looks  more 
ished  than  naked  lids. 
Short  nails  require  less 
re  than  long.  If  you  can't 
ar  to  file  your  nails  down, 
ape  them  into  squared 


ovals  to  minimize  breakage. 

•  Flat  beige  polish  shows 
tiny  flaws  less  readily  than 
bright  red,  which  means  you 
don't  have  to  put  your  life  on 
hold  the  second  polish  chips. 

•  Apply  makeup  with  cotton 
balls  or  swabs  whenever 
possible.  They  never  need  to 


be  wiped  clean,  won't  smudge 
old  color  on  your  freshly 
made>up  face. 
•  Forget  about  tweezing 
brows  if  they're  well  shaped. 
Tame  if  necessary  by  brushing 
them  upward  with  an  old 
toothbrush.  Then  "set"  with 
hairstyling  gel. 
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CUTS  TO  GO 


A  great  cut  with  built-in  style  can 
put  hair  of  any  type  or  texture  on 
the  fast  track.  Easiest-to-man- 
age  do  for  fine  or  thin  hair  is  a 
blunt  cut,  no  longer  than  chin 
length,  with    perhaps  a  body 
wave  for    more  volume.  Lay- 
ered cuts  make  short  work  of  curly 
or  wavy  hair.  (Tlmesaving     rule  of 


thumb:  The  curlier  the  hair,  the  mo 
layered  it  should  be.)  Very  thick  he 
can  take  forever  to  dry,  unless  i 
snipped  to  shoulder  length  or  abov 
No  matter  what  your  hair  type  or  te 
ture,  regular  trims  are  a  must.  Tf 
hour  you  spend  every  six  weeks  ge 
ting  hair  shaped  up  will  save  minute 
of  fussing  each  morning. 


Emergency  style  for  long  hair 
when  you  can't  do  a  thing  with 
It:  Tie  hair  ends  securely  with 
a  pretty  ribbon  and  roll  under 
once  or  twice.  Bring  ribbon 
ends  to  crown  and  tie  in  a  bow. 


SHORT 


When  short  hair  needs  help 
fast,  dampen  it,  then  massage 
in  a  dollop  of  mousse.  Blow-dry 
as  you  alternately  lift  hair  at 
roots  with  fingers  and  scrunch 
ends  in  palm  of  hand. 


lyiEDIUM 

Instant  chic  for  medium-length 
hair:  Mist  with  hair  spray,  gather 
at  nape  with  an  elastic  band, 
tie  with  black  velvet  a  la  Chanel. 
Freshen  greasy  bangs  with  a 
comb-through  of  mousse. 


HURRY-UP  HAIRDOS 


•  Get  extra  fullness  fast: 
Bend  at  the  waist,  brush  hair 
forward  and  spritz  on  hair 
spray.  Stand  up,  flip  hair  back 
and  rearrange  with  fingers. 

#  To  direct  too-long  bangs 
away  from  your  face:  Apply 
mousse  to  dry  hair,  comb 
bangs  back  from  forehead, 
blow-dry  on  cool  setting. 


•  To  create  quick  waves  in 
straight  hair,  apply  setting  gel 
or  mousse  to  strategic  areas, 
then  clamp  on  butterfly  clips. 
By  the  time  you  finish  your 
makeup,  you'll  have  new 
softness  and  lift  where  you 
need  it.  (Same  technique 
redirects  waves  in  permed 
and  naturally  curly  hair.) 


•  Calm  flyaway  hair  with  a 
quick  swoosh  of  hair  spray  o 
by  rubbing  a  fabric  softener 
sheet  over  crown  and  ends. 

•  Coax  hair  with  a  mind  of  if 
own  to  sleek  good  behavior 
with  or  without  shampooing:' 
Apply  mousse  or  setting  gel  _: 
to  slightly  damp  hair,  then  ■ 
comb  or  brush  into  place. 


r  '  '1 

"I 
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HALSA  SUNSHINE, 
marigold  brings  out  golden    ; 
highlights  in  natural  blonde,    M 
str^ed  or  bleached  hair.   ( 
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It's  not  youi 

lose  weight  It's 


You  can  do  something  about  it. 
Introducing  the  new  proven 
Setpoint  Diet.  It  overcomes  your 
bocly  s  outdated  instincts  that 
keep  you  from  losing  weight. 

Ever  wonder  why  you  don't  shed  the  weight 
yoii  think  you  should  after  daijs  on  what  seems 
like  a  starvation  diet? 

Your  family  and  friends  are  convinced 
you've  been  cheating  — but  you  know  you've 
been  doing  your  level  best.  You  endure  hunger 
pangs,  but  you  still  can't  shed  the  pounds  you 
know  you  should. 

The  theory  behind  Setpoint 

There's  a  reason,  say  many  leading  scien- 
tists and  nutritionists:  It's  because  you're  fight- 
ing your  setpoint.  Their  theory  is  that  your 
body  has  been  "programmed"— an  inheritance 
from  your  primitive  ancestors  — to  help  you 
survive  famine  by  protecting  a  set  weight. 

You  know  that  dieting  isn't  the  same  as  a 
famine,  but  your  body  doesn't.  So  when  you 
just  cut  calories,  your  metabolism  slows  down 
to  conserve  your  energy-giving  fat.  You're 
eating  less,  but  not  losing  weight. 

Makes  your  body  work  for  you 

The  new  Setpoint  Diet  by  Dr.  Gilbert  A. 
Leveille  makes  your  body  work /or  you  instead 
of  against  you.  Dr.  Leveille  calls  it  the  Setpoint 
Diet  because  it  lowers  your  setpoint— the 
weight  at  which  your  body  fights  to  stay. 

Burn  off  fat  without  hunger  pangs 

How?  The  Setpoint  Diet  combines  portion 
control  and  moderate  exercise. 

Portion  control  allows  you  to  reduce  the 


calories  you  consume  and  still  enjoy  a  com- 
pletely balanced  diet. 

Moderate  exercise  raises  your  metabolic 
rate,  so  you  burn  off  fat  without  hunger  pan 
By  moderate  exercise  we  mean  something 
like  walking  briskly  or  swimming  or  riding 
a  bicycle- things  you  enjoy  doing  that  can 
get  your  heart  beating  faster. 


Stuffed  with  recipes  and  menus 


Now  you  can  follow  this  healthful  new 
proven  approach  to  dieting  in  The  Setpoint 
just  published  by  popular  demand  in  expari 
form  by  Ballantine  Books. 

You'll  find  a  whole  section  devoted  to 
delicious  menus  and  recipes  using  the  food 
you've  already  got  in  your  kitchen. 

No  calorie  counting  with  this  diet.  And  r: 
forbidden  foods.  You  can  select  the  foods  y 
want  at  every  meal.  It  allows  snacks  and 
goodies  —  even  a  cocktail  or  glass  of  wine. 

Dr.  Leveille  also  includes  chapters  that  c 
with  the  special  dietary  needs  of  teens  and  i 
older  people.  And  he  tells  you  how  to  stai;  c 
your  new  lower  setpoint. 


Proven  in  clinical  tests 


In  clinical  tests,  volunteers  lost  an  avera 
of  18  pounds  over  twelve  weeks  on  the  Set]i 
Diet.  They  took  it  off.  You  can,  too.  And  you 
can  keep  it  off—  without  hunger  pangs  —  if,  1 
other  enthusiastic  Setpointers,  you  make  it 
a  natural  part  of  your  life. 

Look  for  The  Setpoint  Diet  wherever 
paperbacks  are  sold. 


DR.  GILBERT  A.  LEVEILLE,  Author 
Nutritional  Biochemist,  Director  of  Nutrition  and  Heali,  ■ 
Sciences  at  General  Foods  Corporation,  and  former 
Chairman  of  the  Department  of  Food  Science  and 
Human  Nutrition  at  Michigan  State  University. 
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NERAL  FOODS  CORPORATION 


BALLANTINE 
BOOKS 
Complete  with  recipes  and 
menus.  320  pages.  —$3.50. 


BEAUTY 

on  the  run 

BEAT-THE-CLDCK  BASICS 


Tm  he  timesaving  principles 
■that  pare  precious  min- 
utes off  any  chore  will  also 
help  you  get  your  looks  to- 
gether in  a  hurry. 
When  possible,  do  two  (or  more) 
things  at  once.  When  you  apply  a 
facial  masque,  do  exercises  as  the 
masque  works,  for  example.  Sham- 
poo and  condition  hair  and  shave  un- 
derarms and  legs  while  you're  in  the 
shower.   Plug  in  rollers;  while  they 


heat  up,  smooth  on  moisturizer. 

Simplify  Go  through  makeup,  skin, 
hair-care  and  bath  gear.  Toss  out 
mistakes,  empties,  unflattering  col- 
ors, any  product  that  hasn't  kept  its 
promises.  With  a  streamlined  selec- 
tion, you'll  spend  less  time  searching 
for  items  you  really  need  and  use. 

Reorganize.  For  greater  efficiency, 
products  that  work  together  should 
be  kept  together,  as  close  as  possi- 
ble to  where  you  actually  use  them. 


Everyday  makeup  should  be  segn 
gated  from  glittery  evening  stu 
Combs  and  clips  go  with  moussf 
and  setting  gels. 

Plan  ahead  for  emergencies.  Las 
minute  glitches  can  slow  you  down  ( 1 
throw  your  looks  completely  off.  E' 
prepared:  Have  a  tinted  medicate: 
cream  for  surprise  blemishes,  a  n 
pair  kit  for  mending  broken  fingei 
nails,  disposable  razors  in  case  yoi 
electric  goes  on  the  blink. 


TIMESAVING  TOOLS 


Some  of  the  quick-starters  on 
our  checklist  of  essential 
timesavers  (below)  are  classic, 
but  others  need  a  short 
introduction. 

•  The  diffuser  (2)  attaches  to 
any  blow-dryer  to  fan  the  flow 
of  air  over  a  wider  area.  A 
must  for  speed-drying  permed 


hair,  since  diffused  air  won't 
muss  curls. 

•  The  newest  hot  rollers  (6) 
take  on^y  ninety  seconds 

to  reach  curling  temperature 
and  have  a  velvety  surface 
that  won't  snarl  hair. 

•  Nail  polish  eraser  (10)  cleans 
polish  goofs  from  cuticles 


and  elsewhere  quickly  and 
neatly. 

•  Vent  brush  (11)  is  slotted  t( 
let  air  flow  through,  has 
ballpoint  bristles  that  lift, 
separate,  add  instant  volum< 

•  The  cordless  curling  iron 
(12)  frees  you  to  make  soft 
waves  anytime,  anywhere. 


1  five-minute 

firming  masque 

2  diffuser  for 
blow-  dryer 

3  mousse 

4  ten-minute 
refining  facial 

5  instant-dry 
nail  spray 

6  tiot  rollers 

7  blow-dryer 

8  dip-quick 
polisfi  remove 

9  wide -tooth  i 
comb  \ 

10  nail  polisii 
eraser 

1 1  vent  brus ' 

12  cordless' 
curling  iron   i 

13  butterfly', 
clips 

1 4  setting  < 
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Made  Simple, 
er  and  Shadow. 


i 


Discover  how  simple  it  can  be  to  give 
your  eyes  that  beautiful  expert  look. 

Expert  Eyes  all-inone  liner  pencil 
always  gives  you  a  fine  line 


because  it  has  its  own  built-in 
sharpener. 


And  it  comes  with  a  blender  tip  for 
softening  and  blending. 


Expert  Eyes  shadow  comes 
array  of  beautiful  color-coord 
kits.  Each  one  has 
contour,  highlight,and 
twice  the  lid  color, 
because  you  use  more. 

With  Expert  Eyes, 
you're  guaranteed  to 
get  an  expert  look. 
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and  Shadow 
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HOLD  IT! 


Grab  your  bag,  kiss  the  kii 
good-bye  ...  but  don't  sti 
out  the  door  on  whirlwii 
mornings  without  a  last  glam 
in  the  nnirror.  (Are  your  tee 
lipstick-free?  Is  your  foundation  ever 
blended?)  After  all,  the  whole  point  is 
leave  the  house  looking  marvelous! 


4X 


at 


FAST  LAST-      I 
MINUTE  FIXES 

•  To  blend  in  and  tone  down 
too-vivid  color  on  cheeks,  loa 
a  makeup  brush  with  loose 
transparent  powder  and  dust  i1 
on  cheeks. 

•  If  eye  shadow  seems  to  clas 
with  your  outfit,  apply  a  layer  c 
taupe  or  gray  over  it.  Result  wi 
be  a  muted  neutral. 

•  Remove  mascara  smudges   '. 
under  eyes  with  the  tip  of  a 
cotton  swab  dipped  in  cleanse'! 
If  necessary,  finish  the  repair  tSj^ 
blending  in  a  tiny  dot  of  your 
foundation. 

•  Shiny  breakthrough  in  T-zonr  - 
.  .  .  already?  Use  loose  powdei 
to  restore  the  matte  finish; 
consider  switching  to  oil-free 
products. 

•  Bleeding  lipstick?  Remove 
with  a  tissue,  powder  your 
mouth  and  reapply  color.  Lip 
primers  keep  lipstick  in  place,  i 
Make  a  note  to  buy  one.  ig 

•  Redo  chipped  polish.  Speed  l~. 
up  drying  time  with  a  fast-         ^"'^ 
drying  nail  spray  or  liquid.  Or 
plunge  fingertips  into  icy  water 
or  blow  polish  dry  with  your  ha 
dryer.  Now  you're  ready! 


lOlli 


George  Barkenlin 
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For  major  bladder  control  problems . . . 

hoxe  professionals  use  Attends 

for  leakage  protection  than 

all  other  briefs  combined. 


hM'' 


olyn  Kennedy,  R.N. 

ictor  of  Nursing 
esters  Nursing  Home 


Every  day  Carolyn  Kennedy 
works  with  patients  who  have 
bladder  control  problems.  So  now 
that  Attends""  Disposable  Briefs 
are  available  in  drug  stores  for  use 
at  home,  we  asked  Nurse  Kennedy 
to  share  her  thoughts  about  leakage 
protection  and  Attends. 

"I  have  been  here  seven  years 
and  we  probably  have  tried  more 
products  than  we  can  count  on 
both  hands  and  toes.  We  find 
Attends  to  be  very  efficient.  And 
we're  staying  with  them.  We  like  the 
fact  that  with  the  lining  in  Attends, 


it  absorbs  all  the  moisture.  I  would 
have  to  rate  them  as  excellent." 

It's  no  wonder  that  in  nursing 
homes  across  the  country,  Attends 
outsells  all  other  briefs.  And  now, 
Attends  is  available  in  drug  stores.  So 
now  you  can  use  professional  bladder 
and  bowel  control  protection  in  your 
own  home.  With  three  different  sizes. 
Attends  will  fit  men,  women,  or 
children.  For  more  information  about 
Attends  or  incontinence,  call  our 
registered  nurses  at  1-800-543-0400 
or  look  for  Attends  information  in 
your  drug  store. 


JS/Ve  one-way  liner 
ilps  draw  moisture 
deep  into  the 
I  absorbent  layers 
)iv,  without  letting 
'  oisture  seep  back. 


inif  ied  view  of  one-way  liner. 

•  Moistureproof  outer  shield 

j  helps  protect  clothing, 

bedding,  and  furniture. 


Quick-check  indicator  turns  blue 
to  help  tell  you  when  the  brief  is  wet. 


Refastenable  tapes 

adjust  to  help 
Attends  stay  snug 
and  secure. 


Elastic  leg  gathers  help 
prevent  gaps  around 
legs,  help  protect 
against  leaks. 


.1985 


Now  available  in  both  drug 
and  Home  Health  Care  stores. 


irginia  Slims  remembers  the  first 
Women's  Board  Meeting. 


/ 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


8  mg  "tar,"  0  6  mg  nicotine  av  per  cigarette,  FTC  Report  Feb.'BB. 


You  ve  come  a  long  way,  baby. 
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STEPR^RENTING 

Ever  yday  myths 
and  avoidable  pitfalls 


Today's  new 
"second  family" 
has  lots  of  extra 
strains  to  face. 
Here's  a  guide  to 
help  make  it  work 


By  Richard  B.Stuart 
and  Barbara  Jacobson 


veryone  knows  the 
stereotype  of  the  evil 
stepmother,  that  nas- 
ty old  lady  with  the 
gnarled  nails  and 
crooked  nose.  As 
adults,  we  realize  she's  no  more 
real  than  the  tooth  fairy,  but 
somehow,  along  the  way,  we 
picked  up  other  misconceptions 
about  stepparenting  that  can 
get  us  into  trouble, especially  if 
we  become  stepparents  our- 
selves. As  therapists,  we  have 
noted  a  number  of  harmful  myths 
and  have  developed  techniques 
for  handling  them. 

Probably  the  most  pervasive 
misconception  concerns  the  re- 
lationship of  children  with  par- 
ents and  stepparents.  There  is 
an  almost  universal  belief  that 
children  make  a  marriage  hap- 
pier. Of  course,  anyone  who  has 
children  already  knows  that 
along  with  joy  and  happiness, 
children  can  create  a  strain  in  a 
marriage.  By  their  very  nature. 


children  demand  a  tremendous 
amount  of  time  and  energy. 
Their  arrival  not  only  means 
role  changes  and  increased  work- 
loads but  financial  stress  as  well. 
Stepparents  who  have  never  had 
children  of  their  own  can  have  a 
hard  time  adjusting  to  the  inevit- 
able problems  of  parenthood. 
They  may  expect  to  love  their  new 
stepchildren  and  be  shocked  and 
hurt  to  find  that  some  step- 
children are  exceedingly  diffi- 
cult to  love.  If  the  natural  par- 
ent expects  the  new  spouse  to 
be  absolutely  delighted  at  the 
opportunity  to  be  an  instant 
parent,  the  marriage  is  often 
headed  for  trouble. 

Problems  can  arise  right  from 
the  beginning.  For  example, 
sometimes  new  couples  must 
take  the  offspring  of  a  former 
man-iage  on  the         (continued) 

Excerpted  from  SECOND  MARRIAGE  MAKE  IT  HAPPY' 
MAKE  IT  LASTi  by  Richard  B,  Stuart  and  Barbara  Ja- 
cobson Copyright  c  1985  by  Richard  8  Stuart  and 
Barbara  Jacobson  Reprinted  with  permission  of  the 
publisher,  WW  Norton  &  Company.  Inc. 
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Karo  Corn  Syrup 
an  make  the  difference 
between  a  masterpiece 

and  a  miss* 


Pecan  Pie  made  with  anothefr  brand  of  syrup. 


Every  piece  is  a  masteq^iece  when 
1  create  a  pecan  pie  with  Karo? 
vays  firm,  yet  moist  and  mouth- 
:ering,  it  tastes  as  good  as  it  looks, 
anks  to  Karo. 

Just  remember,  there's  no  substi- 
;  for  Karo's  consistent  high  quality 
\  purity  of  flavor.  No  wonder 
an  pie  made  with  anything  else  is 
:  nuts. 

4  Best  Foods,  CPC  International  Inc. 


Karo®  Classic  Pecan  Pie 


3  eggs,  slightly  beaten 
1  cup  KARO®  Light  or 
Dark  Corn  Syrup 

1  cup  sugar 

2  Tbsp.  Mazola®  Margarine,  or  butter, 
melted 


1  tsp.  vanilla 
1  Vi  cups  pecans 
1  unbaked  (9") 
pastry  shell 


In  large  bowl  stir  together  first  5  ingredi- 
ents until  well  blended.  Stir  in  nuts.  Pour 
into  pastry  shell.  Bake  in  350°F  oven  50 
to  55  min  or  until  knife  inserted  halfway 
between  center  and  edge  comes  out 
clean.  Cool.  Serves  8. 


Kar6»  Don't  trust  your  best  to  anything  less^ 


When  you're  constipated, 

you  want  a 

name  you  can  trust. 


(;.B.  Fleet,  the  name  Americans  have 
trusted  for  constipation  relief  for 
over  100  years,  is  now  the  maker  of 
Norwich  Glycerin  Suppositories. 

That  s  good  news  for  constipa- 
tion sufferers  because  Fleet's  Norwich 
Suppositories  work  fast  —  in  as  little 
as  IS  minutes.  They're  gentle  too, 
since  they  work  just  where  the  prob- 
lem is  they  won't  upset  your  system 
like  oral  laxatives  can. 

For  fast,  safe  relief  of 
constipation,  get  the  brand  name 
Americans  have  been  relying  on 
for  over  a  century:  C.B.  Fleet,  now 
^.*^*»  *""^ "  '°*H^      the  m  akers  of 

^Good  Housekeeping^        Norwich  GlvCerin 

''"•(.r  ,„  .i,„,o :!  »^'''''       Suppositories. 


»?^      CB.    FLEET        -»-_ 


-<-_  Ml  AKERS  OF 

O^       FLEET  ENEMA  *?■ 


Norwich* 
,^^  Laxative    ,^^wm 


The  15  minute  laxative  you  can  trust. 


Availahk-  in  adult  and  children  .s  size.s  Ise  as  dirt'ctt'd 


STEPPARENTING 

continued 


wedding  trip.  Other  couples  have  to  for- 
feit a  trip  altogether  Thus,  partners  in 
second  marriages  may  not  have  the  ad- 
vantage of  adjusting  to  each  other  dur- 
ing a  honeymoon  period.  Needless  to 
say,  it's  difficult  to  get  to  know  another 
person  under  the  watchful  and  some- 
times hostile  eyes  of  children.  If  the 
new  stepparent  feels  he  or  she  should 
want  to  have  the  new  stepchildren 
around  on  such  an  intimate  occasion  as 
a  honeymoon,  the  situation  can  become 
even  worse. 

Even  under  ideal  circumstances, 
stepparents  and  natural  parents  can- 
not help  feeling  differently  about  the 
children.  The  stepparent  often  feels  iso- 
lated by,  and  jealous  of,  a  spouses  at- 
tachment to  children  of  a  first  mar- 
riage. And  the  natural  parent  may  be 
angry  if  the  new  spouse  doesn't  form  an 
equally  strong  attachment  to  the  chil- 
dren right  away.  If  both  partners  bring 
children  from  previous  marriages,  the 
potential  for  problems  in  the  family  is 
even  greater. 

First  things  first 

What  can  be  done  right  at  the  start  to 
avoid  problems  between  stepparents 
and  stepchildren?  An  enormous  amount 


of  tact  and  sensitivity  is  needed  to 
smooth  the  stepparent's  entry  into  the 
family.  Throughout  the  adjustment  pe- 
riod, which  can  go  on  for  a  year  or 
more,  the  natural  parent  should  listen 
sympathetically  to  the  stepparent's 
concerns,  accept  rather  than  criticize, 
plan  ways  to  improve  the  stepparent's 
relationship  with  the  children  and  help 
to  make  these  goals  a  reality. 

Stepparenting  is  complicated  by  the 
widely  held  belief  that  children  inevit- 
ably suffer  emotional  damage  when 
their  parents  divorce.  Although  chil- 
dren do  experience  stress  because  of  the 
conflict  and  anxiety  that  often  accom- 
pany divorce,  this  usually  proves  to  be 
a  short-teiTn  problem.  Nowadays,  many 
researchers  believe,  the  adjustment 
and  self-image  of  children  whose  par- 
ents divorce  are  usually  better  than 
those  of  children  living  with  parents  in 
an  unhappy  marriage. 

All  too  often,  though,  divorced  par- 
ents feel  guilty  and  rush  into  second 
marriages  to  restore  the  children  to  a 
two-parent  home.  Even  when  the  deci- 
sion to  remarry  is  a  wise  one,  natural 
parents  sometimes  demand  that  step- 
parents bend  over  backward  to  compen- 
sate children  for  any  suffering  the  chil- 
dren have  endured. 

A  child  will  regard  overgenerousness 
or  leniency  as  a  promise  of  things  to 


come  and  feel  resentment  when  \, 
promise  is  not  fulfilled.  After  a  1 
"getting-to-know-you"  treats,  stepp^ 
ents  are  better  off  if  they  begin  relati 
to  their  new  children  pretty  much  ■ 
they  plan  to  relate  to  them  over  tima 

The  two-home  dilemma 

Another  fallacy  that  produces  guilt 
problems    is    the    idea    that    child 
should  live  full-time  in  one  home 
fact,  there  can  be  several  advantage 
having  the  children  live  part-time 
each   natural   parent.    For   one   thii 
they  are  likely  to  get  more  attenti 
than  they  would  get  if  they  lived 
either  home  full-time,  and  what's  ev 
more  important  is  that  children  j 
able  to   maintain   close  contact  w: 
both  natural   parents.   When  stepp; 
ents    are    actively    involved,    childr 
may  also  profit  from  bemg  nurtured 
more   than   two   adults.    Parents,   ti 
benefit  from  joint  custody,  since  it  gi\ 
them  the  opportunity  to  reestablish 
timacy  with  their  new  spouse  while  t| 
children  are  in  the  other  natural  p 
ent's  home. 

Rather  than  being  a  liability  to  ch 
dren,  then,  moving  between  two  hou^ 
holds  can  work  well,  especially  it  I 
homes  are  not  too  far  apart  and  t| 
children  have  a  certain  amount  of  p 
vacy  in  each. 

Different  parenting  styles 

Sometimes  natural  parents  cause  d:' 
harmony  in  stepfamilies.  If  they  had 
fight  for  custody,  they  may  feel  \& 
possessive  and  resent  the  efforts  of  t? 
new  spouse  to  get  close  to  the  childre'' 
And  many  natural  parents  experien 
a  spouse's  criticism  of  their  childrei 
behavior — even  when  justified — as  , 
personal  attack  or  as  a  rejection  of  tL 
child.  The  natural  parent  may  feel  th. 
the  new  spouse  doesn't  know  the  chi' 
well  enough  to  make  such  judgmenf 
The  stepparent,  on  the  other  hand,  t^ 
claim  the  ability  to  be  more  objecti 
about  the  children. 

In  such  situations,  natural  paren 
and  stepparents  make  equally  go( 
points.  But  if  they  don't  develop 
shared  point  of  view,  everyone  suffer 
A  study  comparing  families  with  deli? 
quent  children  and  families  with  chi 
dren  who  did  well  revealed  that 
didn't  matter  whether  the  parents  we> 
permissive  or  authoritarian  as  long  i 
they  agreed  on  child- rearing  prmciple 
Consistency  is  usually  more  importar' 
than  choosing  a  particular  method  i 
child  rearing. 

When  there  is  parental  disagret 
ment,  children  become  confused.  To  r< 
duce  uncertainty,  children  often  go  i 
extremes  in  order  to  see  how  the  aduh  ■ 
will  behave  or  try  to  play  one  adu 
against  the  other  (continuec 
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i/Varm-ups  •  Workouts  •  Weekends 

Warm-Upsand 
get  a  short-sleeve 
top  FREE! 


FREE  matching  top,  when 
you  purchase  the  warm-up 
set  for  only  $19.99 

Mail  the  coupon  or  call  the  toll-free 
number  below  and  receive  a  FREE 
I  short-sleeve  top  when  you  purchase 
the  matching  long-sleeve  set  at  just 
I  $19.99.  Styled  to  vary  your  outfit, 
I  it  has  set-in  dolman  sleeves, 
V-neck,  and  a  ribbed  waistband 
A  $9.99  value!  And  it's  free! 

Plus  new  L'eggs 
ActiveWear  catalog— 
FREE!  Leotards,  tights,  sweat 
suits,  runningwear,  warm-ups,  cover- 
ups,  and  more!  All  super  values,  superb 
designs,  variety  of  colors  and  styles. 

For  fast  service,  call  the  toll-free  number  above,  24  hours  a  day, 

7  days  a  week  VISA  or  MasterCard  only 

If  ordering  by  mail,  enter  size  code,  color  number,  qty.  and  total  amount 

ordered  In  chart  below.  Then,  detach  coupon  and  mall  with  check  or  money 

order,  payable  to  Leggs  Brands,  Inc.,  to  address  at  right     io255 


STYLE 


Warm-UpSet 
and  FREE  Short- 
Sleeve  Top 
6069 


Warm-Up  Set 
and  FREE  Stiort- 
SleeveTop 
6069 


SIZE  CODE    COLOR  NO, 


QTY 


SIZE  CHART                      1 

Missy  Sizes 

Women's  Sizes 

S=  8-10 

IX  =  38 -40 

M  =  12-14 

2X  =  42-44 

L  =  16-18 

3X  =  46-48 

4X  =  50-52 

Subtotal 

N.C.  residents 

add  4% 

sales  tax 

Plus  postage 
and  handling 


TOTAL 


AMOUNT 


COLOR  NO 


Purple/ 
""'    White 


.,,     Turquoise/ 
"I     White 


Black/ 
""    White 


10256 

C]  I'm  not  ordering 
no«/,  but  please  send 
FREE  Leggs  Active- 
Wear  catalog. 
Not  available  m  stores 
OFFER  EXPIRES 
MARCH  1,1986. 
All  garments 
made  in  USA 


See  how  we've  put  L'eggs 
looks,  fit  and  comfort 
into  fleecewear  Warm-Ups 

Only  Leggs  could  do  it!  Here's  a  stylish 
fleecewear  outfit  you  can  wear  any- 
where—to work  out,  or  work  around 
the  house.  For  Saturday  shopping  or 
Sunday  suppers.  For  running,  or  just 
running  around.  It's  been  action-tested 
by  women  like  you  and  applauded  for 
fit,  quality  and  comfort.  It's  made  of  an 
easy-care  acrylic  knit  you  machine 
wash  and  dry.  We  offer  it  at  a  great  price 
with  a  free  matching  top  to  introduce 
you  to  our  new  Leggs  ActiveWear. 


Feminine,  flattering 
L'eggs  styling 

From  top— featuring  a  striking 
agonal  accent  stripe,  crew- 
style  neckline,  banded 
sleeves  and  ribbed  waist . . . 
to  bottom  —with  a  gath- 
elastic  waistband, 
,  slimming 
cuffed  pants  that 
comfortably 
,_,    «,. .  place. 

Irresistible        ^  ^ 
L'eggs  colors 

The  very  latest  hues. 

Peacock  turquoise.  I 

purple.  Jet-black.  Each 

accented  with  the  dazzling  diagonal 

snow-white  inset.  How  will  you  choose? 

Take  two!  At  this  price  you  can  afford  it. 

Satisfaction  guaranteed 
by  L'eggs  Brands 

And  because  it's  from  Leggs  Brands, 
you  can  order  without  worry.  And  if  by 
some  chance  you're  not  happy  with  the 
size  or  color,  we'll  either  replace  the 
outfit  or  send  your  money  back. 


H  coupon  IS  missiny.  call  1-800-922-8700  or  write. 
Leggs  ActiveWeai.  PC  Box  748,  Rural  Hall.  NC  27098 


Sg=^==, 


1 


ActiveWear 


/ 


P.O.  Box  748,  Rural  Hall,  NC  27098 

I  CO!  Rush  me  my  L'eggs  Warm-Up 
Set(s)  for  only  $19.99  each  (plus  $1,99 
postage  and  handling)  and  include  my  FREE  matching 
short-sleeve  top  with  each  warm-up  set  that  I  purchase 
^Also  send  my  FREE  Leggs  ActiveWear  Catalog 

DMrs 

n  Miss 

n  Ms.       first  name 


middle  initial 


Address- 


City- 


state 

Phone 
(business  hours) . 


-Zip. 


/alidinUSAonly 


(c)1985  L'eggs  Brands.  Inc. 


FOR  EASIER 
ORDERING,  CALL 


area  code         phone  number 

1-8p&:922;8700j 


per  use 


y 


\    . -^. 


per  use 


CloroxXiquid  Bleach*    ^ 
Unbeatable  disinfecting**«for  les 

Price  comparison  based  on  natmnal  average  retail  prices  of  1  gallon  of  Clorox  Bleach  vs.  34  oz.  size  of  a  leading  crystal 

and  recommended  amounts  per  use. 
IMPORTANT:  Do  not  use  Clorox  Bleach  with  other  household  chemicals  such  as  ammonia  or  toilet  bowl  cleaners.  See  label  f< 
©1983  The  Clorox  Company. 
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STEPFARENTING 

continued 


Therefore,  every  remarrying  couple 
should  come  to  an  agreement  about 
how  to  raise  their  children.  The  best 
agreement  will  contain  elements  of 
both  points  of  view. 

How  to  avoid  trouble  spots 

Although  half  of  the  children  born  in 
1970  can  expect  to  live  in  stepfamilies, 
very  little  is  known  about  such  fami- 
lies. In  1979,  researchers  at  the  Nation- 
al Institutes  of  Health  found  that  only 
550  stepfamilies  had  ever  been  studied. 
Little  more  has  been  done  since  then. 
But  the  1979  report  pinpointed  sensi- 
tive areas.  And  our  experience  has 
helped  us  formulate  solutions  to  the 
most  frequent  problems. 
Whatis  in  a  name?  Parents  and  step- 
parents should  agree  on  what  they 
would  like  the  children  to  call  the  new 
partner.  If  the  children  are  old  enough, 
they  should  be  asked  if  they  have  a 
preference.  It  is  probably  important  for 
the  children  not  to  use  the  same  form  of 
address  for  stepparents  and  biological 
parents.  Most  people  find  first  names 
for  stepparents  a  good  solution.  No  one 
appears  to  be  usurping  the  role  of 
mother  and  father,  and    there  is    no 
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hint  of  an  attempt  to  delude  the  child. 
Who\s  the  boss?  In  too  many  combined 
families,  the  biological  parent  retains 
the  ultimate  decision-making  author- 
ity even  though  the  stepparent  shares 
child  care.  If  the  stepparent  doesn't 
have  equal  authority,  he  or  she  is  stuck 
having  responsibility  without  power 
This  leads  not  only  to  hostility  and  re- 
sentment but  also  to  less  effective  par- 
enting. If  there  is  hesitancy  about  hav- 
ing the  stepparent  take  on  too  much 
responsibility  at  the  beginning,  make 
the  transition  gradual. 

Each  partner  can  assume  responsi- 
bility for  decisions.  If  the  children  are 
living  in  two  homes,  consider  the  atti- 
tudes of  the  children's  other  parent. 
And  children  will  want  and  need  to 
have  some  say  in  the  decisions  that  af- 
fect them.  For  each  decision,  any  com- 
bination of  father,  mother  and  child  is 
fine.  Then  you  should  agree  about 
which  parent  is  to  supervise  follow- 
through  in  each  area. 
Praise  or  panisliment?  After  you 
agree  on  how  you  want  the  children  to 
behave,  make  a  list  of  goals  for  each 
child.  You  should  agree  on  which  ac- 
tions you  will  praise,  punish  or  ignore. 

Punishment  poses  many  problems.  If 
it  is  severe  and  immediate,  it  can  lead 
to  a  rapid  change  in  behavior.  But  prob- 


lem behavior  tends  to  recur  when 
angry  parent  is  not  around.  Pun 
ment  also  creates  avoidance  of  the  j 
ent.  It  teaches  what  not  to  do  rat 
than  offering  guidance  about  how 
should  behave. 

How  can  you  control  children's 
havior  without  punishment?  For 
thing,  rely  heavily  on  rewarding  g 
behavior  Praise  is  by  far  the  most  et 
tive  tactic  to  use.  It  creates  good  f 
ings  and  strengthens  bonds  betweer 
family  members.  The  best  rewarq 
caring  attention.  Beyond  attention, i 
tra  privileges  work  very  well.  For 
ample,  a  few  minutes'  delay  of  bedti 
is  a  powerful  inducement  for  yo' 
children  to  behave  well,  and  the  us^f' 
a  car  can  do  wonders  for  teenagers. 
Different  rales  in  different  hom 
When    children    spend    time    in 
households,  they  are  likely  to  face  '  ^ 
sets  of  expectations,  and  some  pare 
worry  that  inconsistencies  will  ca  % 
problems.  The  potential  for  confu 
certainly  exists,  but  the  adults  in  b'  '" 
households  can  work  together  to  ] 
vent  difficulties.  First,  children  n 
know  exactly  what  is  expected  of  tl, 
at  each  house.  They  have  to  lean 
live  with  different  rules  in  diffei 
homes,  just  as  they  adjust  to  diffei 
rules  (continued  on  page  J  i 
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jr  the  first  time  in  the  United  States.. . 

in  joy  the  Beauty 
nd  Charm  of 
apan's  Kokeshi  Dolls 

1  he  charming  .ind  revered  folk  art  of  Kokeshi  dollmak- 
P  was  born  in  Tohoku,  during  Japan's  celebrated  Edo 
riod.  The  Kokeshi  tradition  was  begun  bv  the  artisans 
Tohoku,  who  carved  small,  gailv-decorated  dolls  for 
eir  children,  using  odd  scraps  of  wood. 

Now  to  introduce  Americans  to  the  beauty  and  charm  of 
)keshi,  (pronounced  Kto-kav'-she)  The  Hamilton 
)1  lection  has  commissioned  I^vohka  Aoki  to  create 

•enbaduru" — the  "Doll  of  a  Thousand  Cranes." 

"Senbaduru"  premieres  the  first-ever  Kokeshi  Doll  Col- 

:tion  introduced  in  America.  Aoki  is  the  gifted  protege 
one  of  Japan's  revered  National  Living  Treasures.  Her 

uqucly  hcaiififul  liolb  have  been  purchased  by  niuseuins  and 

ivate  collectors  alike,  including  the  Crouui  Prince  and  Princess 
japan,  and  have  sold  for  prices  of  $4,000  or  more  at  auction. 

For  the  first  issue  of  this  landmark  collection,  Aoki  has 

eated  a  charming  maiden  whose  brightly-colored 

mono  bears  a  Japanese  crane  motif — which  symbolizes 

health  and  long  life.  Fol- 
lowing Aoki's  original 
design,  "Senbaduru's" 
delightfully  elegant 
appearance  is  created  by 
expert  craftsmen,  who 
arduously  hand-tool  and 
individually  carve  each 
component  from  the  fin- 
est hardwood.  Then  each 
doll  is  intricately  hand 
painted  under  Aoki's 
supervision — resulting 
in  a  stunning  work  that 
you  will  be  proud  to  own 
and  display. 
"Senbaduru"  is  the  first  issue  of  an  unprecedented  col- 

ction  of  eight  Kokeshi  Dolls  designed  and  created  espe- 

ally  for  The  Hamilton  Collection  by  Ryohka  Aoki  in  a 

rictly  limited  edition  of  just  15,000. 
You're  invited  to  subscribe  to  the 

panese  Kokeshi  Doll  Collection  and 

•ceive  "Senbaduru"  and  each  of  the 

■maining  dolls  at  the  same  guaran- 

•ed  issue  price.  Your  dolls  will  be 

lipped  at  the  rate  of  one  every  other 

lonth,  payable  in  two  convenient 

lonthly  installments.  Each  will  be 

rcompanied  by  an  official  Certificate 

f  Authenticity,  and  will  bear  the  art- 

t's  "chop"  mark. 
Under  terms  of  The  Hamilton 

oUection  100%  Buy-Back  Guarantee, 

3u  may  display  and  enjoy  each  doll 

1  your  home  for  30  days  before  decid- 

ig  whether  to  keep  it.  If  not  satisfied 

ir  any  reason,  you  may  return  any 

oil  for  a  full  refund — releasing 

our  series  rights  and  you  from  all 

jrther  obligation. 
Because  of  the  fact  that  it  is  the  first 

okeshi  Doll  collection  ever  offered  to 

jnerican  collectors,  demand  is 

xpected  to  be  great — so  you  are 

rged  to  reserve  your  subscription 

ights  well  before  the  final  postmark 

ate  shown  in  the  application  form. 


"Doll  of  a  Thousand  Cranes" 
First  issue  in  the  Japanese  Kokeshi  Doll  Collection 

Shown  smaller  than  actual  height  of  8" 


October  31, 1985 


FINAL  POSTMARK  DATE: 

Edition  Limit:  15,000  Sets  Worldwide.  Individual  Limit:  One  set  per  subscriber 
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YES!  Please  accept  my  application  for  The  fapanesc  Kokeshi  Doll  Collection,  consisting  of  eight 
hand-made  Kokeshi  dolls,  designed  by  Ryohka  Aoki.  My  dolls,  beginning  with  "Senbaduru," 
will  be  shipped  at  the  rate  of  one  every  other  month  at  the  guaranteed  original  issue  price  of 
only  $45.00  each,  plus  $2.14  shipping  and  handling.  Each  is  payable  in  two  equal  installments  of 
$23.57*,  with  the  first  payment  due  prior  to  shipment 
I  prefer  to  pay  the  initial  installment  for  my  first  doll  as  follows: 
n  With  this  application  I  enclose  $23.57*  by  check  or  money  order. 
D  By  credit  card.  Charge  $23.57*  to  my  credit  card  (check  one  only): 

D  MasterCard    D  VISA    D  American  Express    D  Diners  Club                                          6226S 
Signature 

Acct.  No. Exp.  Date 

Name Address 


City. 


State  . 


Zp 


*Flonda  residents  add  $1 .  18  sales  lax.  Illinois  residerils  add  $1.65  sales  tax. 

All  applications  must  be  signed  and  are  subject  to  acceptance.  Orders  shipped  to  the  U  S.  and  its  territories  only.  Please  allow  6-8 
weeks  for  deliz>erif. 

The  Hamilton  Collection  ,9550  Regency  Square  Blvd.,  P.O.  Box  44051,  Jacksonville,  FL  32231 


MEDINEWS 


The  latest  scientific  research  and  medical  findings  to  keep 
your  family  its  healthiest.  By  Beth  Weinhouse 
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FREE  COLON 
CANCER  CHECK 

President  Reagan's  recent 
hospitalization  and  surgery 
for  colon  cancer  has  made 
the  public  acutely  aware  of 
this  disease,  the  number-two  cancer 
killer  of  men  and  women.  More  than 
130,000  new  cases  of  colorectal  cancer 
will  be  diagnosed  this  year,  and  nearly 
half  of  these  cases  will  be  fatal.  But 
early  detection  of  colorectal  cancer — 
even  before  any  symptoms  have  ap- 
peared— means  the  disease  can  be 
cured  in  up  to  80  percent  of  the  cases. 
You  can  be  tested  for  colon  cancer 
free  of  charge  this  month  by  taking 
advantage  of  Medicine  Shoppe  phar- 
macies' nationwide  screening  program. 
This  is  the  fourth  year  Ladies'  Home 
Journal  has  participated  in  the  screen- 
ing, and  we  urge  all  our  readers  over 
forty  to  check  the  phone  book  for  one  of 
the  more  than  500  Medicine  Shoppes 
nationwide  and  stop  in  between  Octo- 
ber 17  and  19  to  pick  up  a  test  kit.  If 
there  isn't  a  Medicine  Shoppe  near  you, 
write  for  a  kit  to  be  mailed  to  you.  The 
cutoff  date  for  mail  requests  is  Decem- 
ber 15,  1985;  allow  at  least  four  weeks 
for  delivery.  The  address  to  write:  Medi- 
cine Shoppe  International/AMC  Na- 
tional CRC  1985,  Dept.  LHJ,  10121  Paget 
Drive,  St.  Louis,  MO  63132.  Please  en- 
close two  22-cent  stamps  for  each  kit. 
The  kit  includes  instructions  for  com- 
pleting the  test  and  mailing  it  to  the 
AMC  Cancer  Research  Center  in  Denver 
for  free  analysis.  The  results  will  be 
mailed  directly  to  you.  If  your  test  is 
positive,  you'll  be  sent  another  kit  for  a 
retest,  again  free.  If  the  second  test  is 
positive,  you  will  be  urged  to  see  a 
physician  immediatel '  for  further  tests. 
A  positive  result  may  indicate  a  variety 
of  problems  besides  cancer,  including 
hemorrhoids,  ulcers  and  polyps. 


HOW  TO  RECOGNIZE 

A  MEDICAL  EMERGENCY 

According  to  a  study  by  the  American 
College  of  Emergency  Physicians 
(ACEP),  75  percent  of  the  American 
public  underestimates  the  severity  of 
some  medical  problems  .  .  .  yet  early 
recognition  could  save  lives.  "Certain 
obvious  symptoms,  such  as  bleeding  or 
broken  bones,  will  always  bring  a  pa- 
tient  to   an   emergency   department," 


BREAST  CANCER 
AWARENESS  WEEK 

ational  Breast  Cancer  Aware- 
ness Week  will  be  observed  Oc- 
tober 21  to  27  this  year  Sponsored  by 
Cancer  Care,  Inc.,  and  The  National 
Cancer  Foundation,  Inc..  it  will  be  the 
beginning  of  a  year-long  effort  on  the 
part  of  the  two  organizations  to  edu- 
cate women  about  early  detection  and 
treatment  of  breast  cancer 

Look  for  television  and  radio  an- 
nouncements from  Betty  Ford  and  her 
daughter,  Susan,  YWCA  education 
programs  nationwide  and  educational 
pamphlets  in  doctors'  offices  and 
pharmacies.  And  of  course,  be  sure  to 
do  a  monthly  breast  self-examination, 
and  ask  your  doctor  about  the  ad- 
visability of  regular  mammograms  and 
ultrasound  tests  to  detect  the  disease 
in  its  earliest  stage. 


it  . 


says   Dr.    Bruce  Janiak,   president 
ACEP.  "But  some  less  dramatic  sy 
toms    requiring    immediate    med 
care  may  be  overlooked. 
—-         As  a  guide  to  seeking  emc 
gency  treatment,  ACEP  Y 
compiled  a  list  of  seven  warning  signs 
a  medical  emergency: 

•  Chest  or  upper  abdominal  pam  ' 
pressure  (a  heart  attack  is  frequen^ 
mistaken  for  indigestion).  •  Difficu 
in   breathing  or  shortness  of  breaj 

•  Fainting  or  feeling  faint.  •  Dizzinei 
sudden  weakness  or  a  severe  change 
vision.  •  Sudden  severe  pain  anywh( ' 
in  the  body.  •  Severe  or  persistent  vo 
iting.  •  Suicidal  or  homicidal  feelinj 

In  any  of  these  instances,  it's  imp 
tant  to  contact  a  physician  as  soon  li , 
possible. 

To  help  families  prepare  for  em 
gencies,  ACEP  and  McNeil  Consun 
Products  Company  (makers  of  T\'len 
offer  a  free  first-aid  poster.  Write:  Co 
munications  Department,  McNeil  Ci' 
sumer  Products  Company,  Camp  h 
Road,  Fort  Washington,  PA  19034. 
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BANDAGES 
THAT  STERILI 
THEMSELVES 


The  latest  in  Japanese  technolii 

isn't  a  smaller  camera  or  a  m  ( 

sophisticated  computer,  instefi 

it's  the  development  of  self-si » 

ilizing  materials  (SSM)  that  >i 

kill  germs  for  as  long  as  thi  ] 

days.  According  to  a  recent  report 

Medical  World  News,  SSM,  v^^hich 

still  experimental,   have  been  she 

in    laboratory    tests    to    be    effeci 

against  the  bacteria  S.  aureus,  a  c<4 

mon  cause  of  wound  infection. 

Dr.  Tomiki  Ikeda,  a  professor  at 
Tokyo  Institute  of  Technology  and  « 
of  the  material's  developers,  says  t 
bandages  made  from  SSM  should 
especia 1 1  y 
useful   in  /^ 
treating 
burn  pa- 
tients. 
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n  the  crusade  for  healthy  teeth  and  gums  withj 
The  Dentagard  Plaque  Fighting  Program. 


rts  with  new  Dentagard  ^  Fluoride 
ipaste.  Because  dentists  know 
ving  plaque  helps  you  keep 
healthy. 

Plaque  is  a  harmful  invisible 
of  bacteria  that  grows  on  teeth, 
t  removed  effectively,  plaque 
)uild  up  and  harm  gum  tissue, 
's  why  we're  introducing  the 
tagard  '■  Plaque  Fighting 
ram.  Because  Dentagard  wants 
Ip  you  win  the  crusade  for 
hy  gums. 


>  ^^^ V^ 


ing  plaque  away  with  Dentagard  ® 
".  the  first  step  to  healthy  teeth 


ims. 


Vhile  no  fluoride  toothpaste  has 
ive  ingredient  to  fight  plaque, 
ig  and  proper  brushing  with 
)entagard  is  an  important  step 
ping  to  remove  plaque  so  it 
)t  build  up  around  the  gumline. 
)laque  you  brush  away  with 
agard  cannot  cause  your  gums  to 


become  red  or  swollen — the  first 
signs  of  what  your  dentist  calls 
gingivitis,  a  common  gum  problem. 


A  proven  plaque  fighting  prt^ram 
with  Dentagard  '<  Toothpaste . 

And  Dentagard  has  been 
accepted  by  the  American 
Dental  Association  for  effective 
cavity  fighting. 
You'll  like  its 
convenient  pump 
dispenser  and  its 
great  taste.  And 
you'll  like  doing 
something  good  for  your  gums 
every  time  you  brush. 

Remove  plaque  better. 
Protect  gums  better. 


cAcafitecL 


COUNCIL  ON  DENTAL 
THERAPEUTICS 


s 


A' 


ERrCAN 
ENTAL 
SSOCIATION 
V * 


See  your  dentist.  Brush  regularly  with  Dentagard. 

"Dentagard  has  been  shown  to  be  an  effective 
decay-preventive  dentifrice  that  can  be  of  significant 
value  when  used  in  a  conscientiously  applied  program 
of  oral  hygiene  and  regular  professional  care." 
Council  on  Dental  Therapeutics-American 
Dental  Association. 
©  1985  COLGATE-PALMOLIVE  CO 
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The  turbulent  story  of  my  life  with  the  most  famous  and 
controversial  star  of  all  time.  By  Priscilla  Beaulieu  Presley 
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acrylic  sweatshirts  cleaned 
in  regular  liquid  detergent. 


10 


acrylic  sweatshirts  cleaned 
in  Solo. 


r- 


Regular  liquid  detergents  just  can't  measure  up  to  Solo. 
Solo's  clean  fluffs  up  higher  because 

Solo  is  a  detergent  with  fabric  softener  built  in. 
Solo  not  only  cleans,  it  softens  and  controls  static  cling. 

And,  as  you  see,  that  can  make  all  the  difference. 


:1»''iS!;- 
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Solo  detergent  plus  fabric  softener. 


>  1985  Procters,  Gamble 


Being  an  Air  Force 
child  in  the  fifties, 
I    was    accustomed  ■ 
to  moving  from  base 
to   base   every   few 
years.  But  when  my 
father     announced 
that  he  was  being  transferred 
to  Wiesbaden,  Germany,  I  was 
crushed.  I  had  just  been  elected 
Queen    of   Del    Valley    Junior 
High,  in  Austin,  Texas,  and  Ger- 
many felt  like  the  other  side  of 
the  world. 

Before  we  left,  a  friend  told  me 
Elvis  Presley  was  stationed  near 
Bad  Neuheim.  Everyone  at  school 
was  crazy  about  Elvis.  We  looked 
at  a  map  and  found  that  Bad  Neu- 
heim was  close  to  where  we  would 
be  living.  "I'm  going  over  there 
to  meet  Elvis,"  I  joked. 

September  came,  and  I  started 
school.  The  language  barrier  was 
a  tough  hurdle,  and  I  found  refuge 
in  a  place  called  the  Eagles  Club, 
which  many  American  families 
frequented.  Every  day  after  school, 
I'd  go  to  the  snack  bar  and  listen 
to  the  jukebox.  One  afternoon, 
I  was  sitting  with  my  younger 
brother  when  I  noticed  a  hand- 
some man  in  his  twenties  staring 
at  me.  He  walked  over  and  intro- 
duced himself  as  Currie  Grant. 
He  asked  me  where  I  came  from, 
what  I  thought  of  Germany,  and  if 
I  liked  Elvis. 

"Of  course,"  I  said,  laughing. 
"Who  doesn't?" 

"I'm  a  good  friend  of  his.  My 
wife  and  I  go  to  his  house  quite 
often — he  lives  off  base.  Would 
you  like  to  join  us  sometime?" 

Unprepared  for  such  an  ex- 
traordinary   invitation,    I    told 
him  I'd  have  to  ask  my  parents. 
Over  the  course  of  the  next  two 
weeks,  Currie  met  my  parents, 
and  my  father  checked  out  his 
credentials.  Currie  was  in  the 
Air  Force,  and  it  turned  out 
my    father    knew    his    com- 
manding officer.  That  seemed 
to    break    the    ice    between 
the  two  of  them. 

On  the  appointed  night  I 
tore  through  my  closet,  try- 
ing to  find  an  appropriate 
outfit.      Nothing     seemed 
dressy  enough.  I  settled  on 
a  navy  and  white  sailor  dress  and 
white  socks  and  shoes.  I  was  only 
fourteen  years  old,  and  I  looked  it. 
When  we  finally       (continued) 

Reprinted  by  permission  ot  The  Putnam  Publishing  Group  from  Elvis  and  Me  by  Pnscilla  Beauheu  Presley  with  Sandra  Harmon   Copyright  *  1985  by  Graceland  Enterprises.  Inc. 
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mg.  "tar",  1.3  mg.  nicotine] 
,  per  cigarene  by  FTC  method 


Warning:  The  Surgeon  General  Has 
That  Cigarette  Smoking  Is  Dangerous  to 


arrived  at  Elvis's  house 
after  a  forty-five  minute 
car  ride,   we  were  wel- 
comed by  Vernon,  Elvis's 
father  The  living  room 
was  filled  with  people,  but 
I  spotted  Elvis  immedi- 
ately. He  was  handsomer 
than  he  appeared  in  films. 
We  shook  hands  and  he 
said,  "Hi,  I'm  Elvis  Pres- 
ley." Then  he  asked  what 
grade  I  was  in. 
"Ninth,"  I  replied  with  a  blush. 
""Ninth    grade"    he    said    and 
started    laughing.    "Why,    you're 
just  a  baby."  But  then  he  gave  me 
that  charming  smile  of  his,  and 
my  resentment  just  melted  away. 
After  Elvis  entertained  every- 
one, he  took  me  into  the  kitchen 
and  introduced  me  to  his  grand- 
mother, Minnie  Mae  Presley,  who 
was  frying  a  huge  pan  of  bacon. 
As  Elvis  be|.:.;in  devouring  the  first 
of  five  gigantic  bacon  sandwiches, 
each  smothered  with  mustard,  he 
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told  me  he  was  unsure  of  how  he 
would  be  received  by  his  fans 
when  he  returned  to  the  States.  I 
felt  like  we'd  just  begun  talking 
when  Currie  came  in  and  pointed 
to  his  watch. 

The  next  day  in  school  I  couldn't 
concentrate.  My  thoughts  were 
entirely  on  Elvis,  but  1  never  ex- 
pected to  hear  from  him  again. 
Then,  a  few  days  later,  Currie 
called.  He  said  he'd  just  got  a  call 
from  Elvis,  who  wanted  to  see  me. 

On  my  third  visit,  Elvis  came 
up  to  me.  "I  want  to  be  alone  with 
you,  Priscilla.  Will  you  come  up- 
stairs to  my  room?" 

The  question  threw  me  into  a 
panic.  His  room  f 

"I  swear  I'll  never  do  anything 
to  harm  you."  As  he  spoke,  he 
smoothed  my  hair  "I'll  treat  you 
just  like  a  sister" 

Standing  there,  looking  into  his 
eyes,  I  was  drawn  to  him  almost 
against  my  will. 

He  took  my  hand  and  led  me  to 


the  stairs,  told  me  in  a  whisp) 
which  room  was  his,   and  sai 
"You  go  on  ahead  and  I'll  join  y 
in  a  few  minutes.  It'll  look  bette: 
It  was  twenty  minutes  bef( 
he  finally  appeared.  He  came  ij 
removed  his  jacket,  turned  on  tl 
radio  and  then  sat  down  on  tl 
bed.  After  I  sat  next  to  him 
told  me  that  our  relationship  w| 
going  to  be  important  to  him  ai 
that  he  needed  me.  He  held 
close,  saying,  "I  just  wish  Man" 
could  have  been  here  to  meet  yoi, 
I    was    to    learn    that    Elv, 
mother,  Gladys,  was  the  love 
his  life.  She  bad  died  on  Augu 
14,    1958,    at    age    forty-two, 
heart  failure.  He  told  me  he 
much  he  missed  her  and  dread 
returning  toGraceland,  his  hon 
in  Memphis,  without  her  then  I 
I        Again  our  visit  seemed  to  ei 
I    too  soon.  He  kissed  me  goodbj 
I    my  first  real  kiss. 

'•     A  PAINFUL  FAREWELI 

■  Time  had  become  my  enerr 
•  Elvis  was  due  to  return  to  tl 
:  States  on  March  1,  1960,  so  I  h; 
r  only  a  few  months  left  with  hii 
['  My  parents  had  already  m 
\  Elvis — they'd  told  me  earli 
1"  that  I  couldn't  see  him  an 
\  more  unless  he  came  to  me 
'  them.  Elvis  agreed  to  come  ai 
pick  me  up,  provided  he  cou 
bring  his  father  along.  The  nig  . 
they  met,  Elvis  was  the  perfejp 
gentleman.  When  Dad  asked  hf 
intentions.  Elvis  explained:  "We 
sir,  I  happen  to  be  very  fond  of  h( 
She's  a  lot  more  mature  than  h 
age.  It  hasn't  been  easy  for  ni 
being  away  from  home  and  all. 
guess  you  might  say  I  need  som, 
one  to  talk  to.  You  don't  have 
worry,  I'll  take  good  care  of  her. 

Elvis's  straightforwardness  di 
armed  Dad,  and  luckily,  he  agre( 
to  let  the  relationship  continue. 

Every  minute  Elvis  and  1  we: 
apart,  I  thought  of  him.  And  ye 
when  I  was  at  his  house,  at 
Goethestrasse.  we  never  seem< 
to  have  enough  time  alone.  It  wi 
only  when  we  were  in  his  bedroo 
that  I  was  truly  happy. 

We  had  a  nightly  ritual.  J 
about  ten  or  eleven,  Elvis  wou 
glance  at  me  and  look  toward  tl 
stairs.  When  he  joined  me,  he'd  1 
as  close     (continued  on  page  20 


t 


Thematics<^  Stand  Out  Insert'"  Is  a  trademark  of  SYNERGISTIC  MARKETING 


J- 


MANUFACTURER'S  COUPON 


EXPIRES  4/30'86  ' 


ON  SPRITE    OR  DIET  SPRITE"^ 
GREAT  LYMON"^  TASTE.  CAFFEINE  FREE. 


MANUFACTURER'S  COUPON 
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Bottled  Salad 
Dressing. 


GREAT  LYMON  TAS 

The  great  taste  of  Lymon  alw 
And  there  are  only  two  wa'> 


DietSpri! 
©1985  The  Coca-Cola 


THE  UNCC 


■NOT  A  STORE  COUPON" 


Mince  pie  and  much 

more!  24  full-color 
pages  of  New*  Idea® 
recipes  for  delicious 
pies,  cookies,  quick 

breads,  cakes,  and 
other  treats.  40  easy- 

to-prepare  recipes 
developed  in  the 

Borden  Kitchens. 

See  back  for  ordering  Information. 
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Rose's.  A  19th-century  lii 
20th-century  drinks  of  e> 
refreshing  twist  to  ever) 
tea  to  your  favorite  bee 
to  your  beverages  make; 
uncommonly  good  sense 
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SlEu  Es  Four  Distinctively  Delicious  Creamy 
Dressings  from  Hidden  Valley  Rancfo 

Enjoy  these  dressings  in  unique  recipes  from  Country  Inns  across  America.  Caballeros  Vegetable- 
Salad  (above)  is  just  one  of  the  recipes  developed  by  Country  Inn  chefs  using  Hidden  Valley 
Ranch"  dressings.  For  your  copy  of  Country  Inn  Recipes,  send  name,  address  and  $1  to:  Countrv   • 
Inn  Recipes.The  H  VR  Co.-Box  CC,  P.O.  Box  24305,  Oakland,  CA  94623.  Offer  expires  1 VV86 
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Shown  actual  size 


LOOKING  GOOD 

Add  dimension  to  your  fall  wardrobe  with  the  new  looks 
in  sweaters  and  suits.  By  Constance  Leisure 


The  shape 
of  suits 
has  changed 
dramaticaHi}  this 
fall.  Here's  how  you 
can  update  your 
wardrobe  and  suit 
your  figure  type. 


The  Fashion 

The  latest  in  suits  for  fall  1985  starts  with 
the  short,  narrow  pencil  skirt  (not  a  mini — 
this  skirt  stops  just  above  the  knee  or  at 
mid-knee).  Over  that  goes  a  big  jacket 
(shoulders  are  still  emphasized,  but  they're 
rounded,  less  boxy,  more  feminine).  Finally 
over  everything  goes  a  big  unconstructed 
ever-biaxer  in  the  same  fabric  as  the 
jacket.  Be  adventurous  and  try  on  suits  in 
this  year's  new  colors — paprika  and  rose. 

Big  menswear  suit  jackets  are  more 
feminine  this  year:  they  will  be  cut  longer, 
leaner  and  closer  to  the  body.  Shoulders  and 
collars  will  be  more  rounded.  They'll  be 
paired  with  long  slim  or  pleated  skirts. 
These  suits  can  be  worn  with  sweater 
vests  or  tapestry  vests  for  a  more 
elegant  look.  Silk  shirts  with  no  collars  are 
another  new  element. 

Elegant  suits  with  cropped  jackets  that 
are  fitted  at  the  waist  will  be  made  of  fabrics 
that  can  go  from  day  to  evening,  such  as  cut 
velvet  and  brocade.  They'll  be  worn  with  a 
variety  of  skirts,  such  as  the  trouser  skirt, 
with  inverted  pleats  at  the  waist,  or  the 
sarong  skirt,  which  wraps  and  drapes 
softly  in  the  front.  They  will  also  be  seen 
with  classic  menswear  pleated  and 
cuffed  pants. 

Fitted  riding  jackets  in  bright  colors  such  as 
red  and  fuchsia  and  luxury  fabrics  such  as 
velvet  will  be  worn  with  long  straight  or 
pleated  skirts  in  contrasting  colors  and 
textures.  Silk  stock*tie  blouses  complete 
the  English  hunting  look. 


The  Figure 


•  Since  legs  are  a  focal  point  of  the 
new  look,  if  you  have  pretty  knees,  calve 
and  ankles,  this  could  be  a  good  suit 
for  you.  Pair  good  legs  with  feminine 
shoes.  Shoes  with  low  vamps  and  not- 
too-narrow  heels  are  slenderizing. 

•  The  over-blazer  will  hide  a  multitude 
of  sins,  so  almost  every  figure  type 
will  look  good  in  this  suit.  Just  be  sure 
that  the  basic  skirt  and  jacket  fit  well. 


•  The  streamlined  design  is  excellent  fori  ) 
hiding  wide  hips  or  waist,  too  much  busA  • 
or  less-than-perfect  legs.  Since  clothes  ait 
more  fitted  this  year,  try  on  several  styles 
to  see  which  is  most  flattering. 

•  To  camouflage  wide  hips,  make  sure 
that  the  jacket  just  skims  them.  A  jac^et 
that  clings  or  pulls  too  tight  anywhere 
emphasizes  heaviness. 
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•  Short  jackets  are  attractive  on  many 
figure  types  since  they  can  be  worn  w  'W 
many  skirt  shapes  and  pants. 

•  Short  jackets  flatter  petite  women.  A 
full-bosomed  woman  should  make  sure 
that  the  waist  of  the  jacket  isn't  so  nippe^ 
in  that  she  looks  like  an  hourglass. 

•  If  you  have  short  legs,  try  the  jacks 
with  pants  for  a  long,  lean  look. 


•  Since  the  nding  jacket  is  the 
quintessential  shaped  blazer  it  can 
transform  almost  any  figure  type.  It  will  givl 
curves  to  a  straight  up-and-down  body  om 
cover  a  too-big  derriere.  Beware  of 
wearing  the  jacket  too  long  if  you  are  shon 


THE  HOTTEST 
NEW  SWEfilERS 


SWCAI1 

AMD  Bi^a-v, 

Tweedy,  oversize 
sweaters  with  big 
turtlenecks  will  be 
w^om  long  over  skinny 
patterned  pants. 

Po.  2 


Cables,  interesting  tex- 
tures and  loose  weaves 
will  still  be  important.  So 
will  paisleys  and  flo- 
rals. Patterned  twin  sets 
are  in.  If  that  reminds 
you  of  high  school  days 
in  the  1950s,  think  again. 
These  will  be  big  cardi- 
gans over  crewnecks 
that  match  or  contrast. 

The  bright,  dramatic 
patterns  of  folkloric 
sweaters  will  be  on  dis- 
play over  stirrup  pants. 
Try  a  red  Icelandic 
sweater    with    lots    of 


white  snowHakes,  or  a 
Peruvian  pattern  of  11a- 
mas  or  geometric 
shapes.  Also  popular: 
designs  with  shields 
and  crests. 

Big  mohair  sweaters 
in  gorgeous  colors  w^ill 
be  w^orn  with  every- 
thing. They  may  be  a  bit 
itchy — but  they're  so 
beautiful! 

For  those  elegant  coun- 
try w^eekends,  or  even 
for  w^ork,  try  a  new^ 
elongated  cardigan  with 
a  crested  pocket. 
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WOMEN'S  6iZES 

Because  quality  suits  you: 
our  Collection  of  exclusive 
pure  virgin  wool  separates 
created  expressly  to  flatter  the  ; 
full  figure.  Beautifully  pru4>ti^  aM 


RE  VIRGIN  WOOL 


Country  Sophistica|i^s^*  blouse, 

sizes  36-46j|  62.001  At  fine  stores. 

Pendleton  Woolen  Mills,  Portland, 

OR  97207.  Welcome  to  our  world. 
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Nlveaffor  over  seventy  years,  it's  been  appreciated 
by  more  women  and  men  ttian  any  ottter  moisturizer. 
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Plan  ahead  for  some  terrific  winter  and  spring  vacations — and 
getaways  with  a  novel  theme.  By  Lois  Reamy 


CALLING  ALL  SLEUTHS 


urder,  mystery  and  mayhem  await  you  on  mys- 
tery vacations  at  resorts  and  aboard  cruise  ships 
and  trains.  A  plot  is  hatched,  a  scream  rings  out, 
a  murder  has  occurred  and  you  must  find  out 
whodunit. 


^■^M^i^^l  •  At  the  Mohonk  Mountain  House  (below),  a 
^^H^^v^^^H  rambling  Victorian  resort  in  New  Paltz,  New 
York  (ninety  miles  from  New  York  City),  you  get  to  play  detective. 
The  upcoming  mystery  weekends  (March  13  to  16  and  March  20  to 
23),  called  "Out  for  the  Count,"  were  concocted  by  mystery  writer 
Donald  E.  Westlake.  The  thrillers  to  be  enacted  use  themes  from 
Dracula  stories.  Guests  pursue  suspects  (visiting  celebrities  such  as 
author  Stephen  King)  at  their  own  pace  throughout  their  stay.  During 
the  weekend  one  of  the  resort's  rooms  is  transformed  into  the  scene 
of  the  crime,  and  vital  clues  are  revealed.  A  prize  goes  to  those  who 
have  the  most  accurate  or  the  most  imaginative  solution.  Tickets  for 
the  March  weekends  go  on  sale  December  5.  Call  early.  Rates  include 
all  meals  and  average  $600  to  $650  per  couple.  Contact  Faire  Hart, 
Mohonk  Mountain  House,  New  Paltz,  NY  12561;  914.255-1000. 

•  The  motive  is  pirates'  treasure  in  "Once  Dead,  Twice  Buried," 
aboard  Paquet's  Rhapsody  Caribbean  mystery  cruises.  (Mystery 
cruises  are  scheduled  for  January  26  to  February  1,  March  23  to  30 
and  April  20  to  27.)  Produced  by  David  Landau  of  Murder  to  Go,  a 
New  York-based  company  that  enacts  murder  mysteries  at  hotels 
and  resorts  across  the  country,  the  mystery  cruise  begins  with  ci 
dockside  shootout  before  sailing.  On  board,  passengers  attend  clue 
sessions,  which  will  be  (continued  on  page  P.S.  19) 


You  can  still  catch  the  grea 
low-season  rates  in  the  Cari 
bean — until  mid-December. 


MY  BEST 
VnCATIONi 


"My  husban(fi 
had  always 
dreamed  of  ^ 
sailing  on  thi  \\ 
Nile,  and  tha 
how  we  spei^ 
ourhoneymoc 
last  Decembe' 
says  twenty-five-year-old  Carol 
Low,  of  New  York  City. 

Carol  and  her  husband  fount 
that  the  world's  longest  river  we 
narrow  but  magnificent,  with  fertii 
green  banks.  Of  the  romantic 
amethyst  sunsets,  Carol,  a 
gemologist,  says,  sighing:  "If 
you  have  seen  Death  on  the 
Nile,  that's  how  they  looked. ' 

The  Lows'  eight-day  cruise  o/|fe 
the  new,  white  Helio  began  at  \  b 
Aswan  and  ended  amid  Luxor'2  li 
collection  of  ancient  tombs  ana' 
temples.  There  were  organized 
shore  excursions,  but  Carol  anc: 
her  husband,  Joseph,  who  likei 
to  go  off  on  their  own,  hired  a 
wedge-sailed  felucca  and  drift^ 
on  the  river  They  also  rented 
bikes  at  Luxor  and  explored  the 
tan  cliff  tombs  where  King  Tut'su 
gold-masked  mummy  shines. 

The  hundred-passenger  Heli 
has  two  open  decks  and  a 
swimming  pool.  Cruises  sail 
October  through  April.  Arrive 
early  to  get  an  upper  cabin  on 
the  Helio — staterooms  are 
assigned  at  boarding  time. 

For  more  information,  conta 
the  Egyptian  Government  Touri; 
Authority  630  Fifth  Avenue,  Ne 
York,  NY  10111;  212-246-6960 
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Look  for  Wear-Dated' 
Upholstery  Fabric. 

uality  tested  fabric 
you  can  trust. 


Now,  when  you  choose  upholstered 
furniture  that  displays  the  symbol  for 
Wear- Dated*  fabric,  you  get  an  important 
extra . . .  quality  testing.  Wear- Dated  furni- 
ture fabric  is  tough  tested  for  the  things 
you  cannot  see. 

You  buy  upholstered  furniture  for      1 
color,  style,  comfort  and  value.  But 

how  can  you  be  sure  the  fabric  will  really 
last?  Now  you  get  help...  Wear- Dated.  It 
means  the  fabric  has  passed  fifteen  rigorous 
tests.  It's  already  quality  tested  for  color 
fastness,  seam  strength  and  dimensional 
stability.  Tough  tests  like  these . . . 


Resistance 

Look  for  fine  upholstered  furniture 
featuring  genuine  Wear-Dated  fabric. 

If,  in  the  first  two  years  Wear-Dated 
Upholstery  Fabric  doesn't  give  you  normal 
wear,  it  will  be  repaired  or  replaced 
by  Monsanto!  | 

Free  itiformation. 

Want  to  know  more  about 
Wear- Dated  tough  testing? 

Write: 

Monsanto  Company 
Dept.  G4WG-3 
800  N.  Lindbergh  Blvd 
St.  Louis,  MO  63 167 

Wear-Dated*  Is  3  ret'Wteied  trademark 
of  Monsanto  Company       MFiC-5-2t%j 


.  CRAFTED 
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NEW  DU  PONT 

^^^^^^^^^  APPROVED 

QUALLOFIL  PILLOWS 
WITH  STAYFRESH 

The  luxury  pillow  that  now  stays 
fresh  night  after  night. 


"t- 


>;;>    •. 


Fresh-as-all-outdoors.  That's  how  it  feels,  and 
that's  the  fresh  appeal  of  luxurious  QUALLOFIL* 
pillows  with  STAYFRESH.  The  pillow  that  brings 
outdoor  freshness  right  into  your  room  and  keeps 
t  there.  ^». 

QUALLOFIL*  pillows  with  STAYFRESH  are  made 
with  a  special  process  to  help  keep  your  pillow 
smelling  fresh  as  new.  A  fresh  approach  to  further 
enhance  QUALLOFILf  the  downlike,  luxury  fiber- 
filled  pillow. 

,     Look  for  QUALLOFIL*  pillows  with  STAYFRESH 
I  ^'ond  enjoy  the  fresh  feeling  of  the  great  outdoors. 

*DiJ  Pont  certificatron  mark.    '.'  '•    '   i'-^' 
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ENTER  NOW 

"THE  OUTDOOR-FRESH  WAY  TO  SLEEP 
SWEEPSTAKES 

You  may  win  a  luxury  motor  home... and  more. 


QUALLOFIL'  PILLOWS  WITH  STAYFRESH 
SWEEPSTAKES  OFFICIAL  RULES  &  REGULATIONS 

1.  To  enter,  complete  this  Official  Entry  Form  or 
fiandprint  your  name,  address  and  zip  code 
on  a  plain  3"  x  5"  piece  of  paper  and  mail  to: 
Quollofil*  Pillows  with  Stayfresh  Sweepstakes, 
P.O.  Box  666,  Cresskill,  NJ  07626.  Each  entry 
must  include  proof  of  purchase  (the  bottom  stripe 
cut  from  the  tag  attached  to  eacn  pillow  con- 
taining the  words  "Quallofil  with  Stayfresh")  or 
the  words  "Quallofil  with  Stayfresh"  nandpnnted 
on  a  3"  X  5"  plain  piece  of  paper,  NO  PURCHASE 
NECESSARY-  Enter  as  often  as  you  wish,  but  each 
entry  must  be  moiled  in  a  separate  envelope.  All 
entries  must  be  postmarked  by  December  15, 
1985,  and  received  by  December  30, 1985.  Not 
responsible  for  lost  or  misdirected  mail 

2.  A  random  drawing  to  award  all  prizes  will 
be  conducted  on  or  about  January  6, 1986, 
by  Berry  Associates,  an  independent  |udginq 
organization,  whose  decisions  are  final.  Odds  of 
winning  will  be  determined  by  the  number  of 
entries  received.  Winners  will  be  notified  by  mail. 

3.  All  702  prizes  guaranteed  to  be  awarded: 
Grand  Prize  (1  winner),  a  Southwind  Motor 
Home  or  $40,000  cash.  First  Prize  (1  winner), 
a  Vocation  Cruise  for  Two  or  $10,000  cash. 
Second  Prize  (200  winners),  Matching  Queen- 
Size  Quallofil*  Pillows  (2)  with  Stayfresh  and 
Quallofil'  Comforters  with  Stayfresh  Third  Prize 
(500  winners!,  two  Queen-Size  Quallofil*  Pillows 
with  Stoyfresn.  Liability  for  taxes  is  the  sole 
responsibility  of  winners.  However,  Grand  and 
First  prizes  are  sub|ect  to  IRS  reporting. 

4.  Limit:  one  prize  per  family.  No  substitutions 
for  prizes,  and  prizes  are  nontransferable  To 
obtain  a  list  of  major  prize  winners,  available 
after  January  30, 1986,  send  o  stamped,  self- 
addressed  envelope  to:  Quallofil'  Pillows  with 
Stayfresh  Sweepstakes  Winners  List,  PO.  Box 
888,  Cresskill,  NJ  07626. 

5.  Sweepstakes  is  open  to  residents  of  the  U.S. 
aged  18  years  or  older,  except  employees  and 
their  families  of  E.  I  duPont  de  Nemours  & 
Company  (Inc.),  its  affiliates,  advertising  and 
promotional  agencies.  Berry  Associates,  and 
suppliers,  manufacturers  and  distributors  of 
sweepstakes  materials.  Void  where  prohibited  or 
restricted  by  law.  All  federal,  state  and  local  laws 
and  regulations  apply  Affidavits  of  eligibility 
may  be  required.  Entry  into  the  sweepstakes 
authorizes  the  use  of  any  prizewinner's  name 
and  likeness  in  advertising  and  promotion  by 
DuPont  Company  or  its  agents  without  further 
compensation. 

Full  details  and  Official  Entry  Forms  available 
at participatingretoilers.  NO  PURCHASE 
NECESSARY  TO  ENTER.  To  obtain  a  free  entry 
form,  send  a  stamped,  self-addressed  envelope 
to: 


Quallofil*  Pillows  with  Stayfresh 
Sweepstakes  Entry  Form  Request 
P.O.  Box  777,  Cresskill,  NJ  07626 

(State  of  Washington  residents  need  not  affix  post- 
age to  return  envelope.)  Limit:  one  request  per 
envelope.  All  requests  must  be  received  by  Novem- 
ber 4, 1985.  Void  where  prohibited  by  law.  Official 
entries  must  be  postmarked  by  December  15, 
1985,  and  received  by  December  30, 1985. 


GRAND  PRIZE 

1986  Ultra  Deluxe  Southwind  Motor  Home 
by  Fleetwood  Enterprises,  Inc. 


1ST  PRIZE 


A  seven-day  Mexican  Riviera  "Love  Boat" 
Cruise  for  two  aboard  the  luxurious 
Island  Princess. 
Plus... $1,000  CASH. 


2ND  PRIZE 

200  sets  of  NEW  QUALLOFIL*  Pillows  and 
Comforters  with  Stayfresh. 

3RD  PRIZE 

500  pairs  of  the  NEW  QUALLOFIL* 
Pillows  with  Stayfresh. 


ENTRY  FORM 

Please  enter  my  name  in  Du  Font's  "The  Outdoor-Fresh  Way 
to  Sleep  Sweepstakes!' 


I 
I 

I      Name_ 


(Please  print) 


Add 
City. 


ress- 


State- 


Zip- 


Entries  must  be  postmarked  by  December  15, 1985,  and 
received  by  December  30, 1985. 
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Stay  on  top  of  things  in  tlie  workplace  with  these  tips  from 
an  authority  on  careers.  By  Shirley  Sloan  Fader 


Q  LEARNING  YOUR  JOB 
When  my  predecessor  in  my  job 
was  promoted,  she  went  over  my 
job  responsibilities  with  me.  Now,  however,  I 
keep  discovering  other  duties  I  was  never  in- 
formed about.  How  can  I  let  my  supervisor  know 
I'm  not  negligent  or  incompetent? 

Jit's  never  sale  to  depend  only  on  your 
^predecessor's  briefing.  Sometimes  the 
^person  leaving  the  job  simply  forgets 
.to  give  you  all  the  information  you 
need.  Other  times  the  omissions  are  deliberate; 
former  jobholders  may  try  to  make  their  past 
performance  look  sensational  compared  with 
yours.  Go  to  your  supervisor  with  o  list  of  the 
responsibilities  you  ore  aware  of.  Ask  what  is 
missing.  And  be  sure  to  inquire  if  there  ore  some 
seasonal  or  annual  events  beyond  the  daily  rou- 
tine you  should  be  preparing  for. 


necessary  information,  then  photocopy  it — you 
con  get  multiple  copies  for  a  few  cents  apiece.  A 
New  Jersey  organization  that  began  to  use  su- 
permarket bulletin  boards  found  responses  rose 
an  amazing  50  percent  over  those  generated  by 
previous  publicity  attempts.  Free  supermarket 
placements  have  also  been  found  to  be  very 
effective  for  letting  people  know  about  meetings 
of  all  kinds. 


PICKING  THE 


HNDINGCUSTOMERS 


Ql'd  like  to  give  music  lessons  in 
my  home,  but  I  don't  want  to 
spend  money  advertising  for  students.  How  do  I 
get  storted?  , 

^A  Besides  asking  for  word-of-mouth  help 

/^^from  your  friends,  you — and  anyone 

A'^^k  who  wants  to  run  a  small  service  or 

<Jk     JAh  teaching    business — con    probably 

do  well  by  using  supermarket  bulletin  boards. 

Make  up  on  attractive  poster  that  gives  the 


Q  RIGHT  PERSON 
I'm  on  the  other  end  now;  I  hove 
to  hire  someone.  How  do  I  conduct  the  inter- 
views so  I  end  up  with  someone  competent? 

^^Put  together  a  clear,  written  description 
/^^of  the  job  responsibilities  and  a  realis- 
^-■^^//c  (not  idealistic)  list  of  quolifico- 
^  i^HLtions  a  potential  employee  will 
need  to  carry  out  those  tasks.  Going  over  this 
list  will  give  you  a  firm  grasp  of  what  the  person 
has  to  do  in  the  job.  You  will  also  know  what 
skills,  knowledge  and  personality  type  you 
should  be  looking  for.  Try  to  put  interviewees  at 
ease  so  you  get  to  see  the  real  person.  Cover  the 
some  areas  in  all  your  interviews  in  order  to 
hove  comparable  information  to  consider  when 
evaluating  applicants.  Be  sure  to  follow  up  and 
telephone  people  given  as  references  of  condi- 
dates  thot  interest  you.  Encourage  the  reference 
to  do  OS  much  talking  as  possible.  Often  the 
comment  that  slips  out  gives  you  the  best  insight 
about  the  candidate's  ability  and  personality. 


WHflT  OTHER  PEOPLE  EARN 

SECRETARIES  Professional  Secretaries 
International  (PSI)  surveyed  almost  six 
thousand  secretarial  help -wanted  ads  in 
thirty  U.S.  and  Canadian  cities.  The  follow- 
ing is  a  list  of  secretarial  jobs  and  their 
average  salaries  in  1984:  secretary/recep- 
tionist, $13,295;  secretary,  $17,158;  word 
processing  operators  and  supervisors, 
$18,617;  executive  secretary,  $19,607;  ad- 
ministrative assistant,  $19,735. 
DATA  PROCESSING/COMPUTERS 
The  Administrative  Management  Society's 
survey  of  2,360  companies  in  114  major 
cities  reveals  the  average  salaries  in  1984 
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in  the  following  jobs:  skilled  data  entry 
operator,  $13,600;  skilled  computer  oper- 
ator capable  of  troubleshooting,  $17,600; 
lead  computer  operator,  $20,900;  pro- 
grammer, $21,600;  programmer  analyst, 
$26,300;  systems  analyst,  $30,900;  man- 
ager, applications  programming,  $40,000. 
MANAGERS  The  Administrative  Man- 
agement Society's  survey  of  2,813  compa- 
nies in  112  U.S.  and  Canadian  cities  showed 
average  salaries  in  the  following  jobs  in 
1984:  word  processing  mauiager,  $24,500; 
payroll  manager,  $25,600;  credit  and  col- 
lection manager,  $29,100;  branch  man- 
ager, $29,600;  customer  service  manager 
$29,999;  personnel  director,  $38,400. 


KEEPING  IN  TOUC 


QMy  former  boss  ond  I  got  al 
well.  She  lost  in  o  political  c 
flict  at  work  and  quit  so  suddenly,  I  never  he 
chance  to  say  good-bye.  My  new  boss  seems  f 
But  would  it  jeopardize  my  position  if  I  ca 
my  old  boss  and  kept  up  my  contact  with  hei 

^^ Talking   or   socializing   with   your 
/^^boss  on  your  time  would  not  only 
/-^^^proper  but  would  also  be  sensil 
JL     ^^^  Many  people  behave  as  if  co-wo 
ers  who  leave  an  organization  vanish  from 
earth — and  they  omit  follow-up  octions  such 
a  phone  call.  Your  former  boss  is  sure  to  appro 
ate  such  a  coll.  And  beyond  the  kindness 
volved,  it's  also  good  business  sense. 

Anyone  who  already  believes  in  your  com| 
tence  is  a  wonderful  permanent  business  cont 
to  hove.  Such  people  can  be  good  sources  ' 
information,  referrals  and  help  should  you  w 
to  change  jobs.  And  they  may  even  need  y'  i 
tolents  at  their  new  positions.  Thot  means 
you're  on  good  terms  with  your  ex-boss,  son 
day  you  might  receive  a  call  out  of  the  blue  w 
an  excellent  job  offer. 


Shirley  Sloan  Fader,  a 
job/career  specialist,  is 
the    author    of  From 
Kitchen     to      Career: 
How  Any  Woman  Ca 
Skip  Low-Level  Jobs 
and    Start   m    the 
Middle  oral  the  Top 
I  Stein  &  Dav,  Briar- 
clifTManor,  NY  10510). 
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Coat  Tales  by  Evan-Picone 

ou  know,  I  really  don't  mind  driving 
the  kids  to  gymnastics. .  .or  taking  the 
dog  for  grooming.  It's  the  life  I  chose 
and  I  love  it.  But  yesterday. . .  no  sooner 
had  I  finished  painting  the  guestroom  the  wrong 
shade  of  blue. .  .again,  when  Nancy  called  ask- 
ing why  I  wasn't  at  the  meeting  for  the 
charity  gala.  I  completely  forgot!  I  rolled  up 
my  jeans,  threw 


on  heels  and 
never  so 
much  as 
unbuttoned 
)ny  Evan- 
Picone  Coat 
throughout  the 
meeting.  Martha 
Vanderhoffer, 
our  chairperson 
complimented  me 
on  my  polished 
appearance.  What 
Martlm  Vanderhoffer 
doesn't  know,  won't 
hurt  met" 


Available  at  fine  stores  everywhere.  Evan-PicOnC  CoatS.522  Seventh  Avenue,  New  York  City,  NY  10018 


THE  FINANCIAL  BUGE 


Up-to-date  strategies  from  an  investment  expert  for  mai<ing  the 
most  of  your  money.  By  Venita  VanCaspel 


What  exactly  is  a  money  market  fund? 


Years  ago  a  sensible  saver  set  aside  a  few  dollars  each 
week  or  month  to  be  added  to  a  savings  account  at  the 
local  bank.  Since  all  savings  accounts  paid  the  same 
interest  rate,  the  choice  of  where  to  put  the  money  was 
mostly  a  question  of  convenience.  I3ut  no  more.  Now 
we  have  easily  accessible  money  market  mutual 
funds.  (These  are  different  from  money  market  ac- 
counts offered  by  banks  and  savings  and  loans.) 

Money  market  funds  developed  during  the  mid-sev- 
enties, when  high  interest  rates  became  available, 
to  individuals  who  could  invest  $100,000  or  more. 
By  pooling  the  investments  of  many  people,  money 
market  funds  were  able  to  offer  the  same  high  rates 
to  investors  who  had  as  little  as  $1,000. 

There  is  no  fee  when  you  deposit  or  withdraw 
money.  Interest  compounds  daily,  and  your  rate  of 
interest  will  usually  be  comparable  with  that  on  a 
million-dollar  certificate  of  deposit.  You  can  write  a 
check  for  $500  or  more  (in  some  accounts  for  as  little 
as  $100),  and  you  can  even  draw  interest  during  the 
time  it  takes  to  clear. 

Regular  money  market  funds  invest  in  the  "money 
market" — a  variety  of  large-denomination  short-term 
instruments  issued  by  the  lYeasury,  government 
agencies,  banks  and  corporations.  Others  specialize  in 
one  type  of  investment — Treasury  bills  or  federal 
agency  obligations,  for  instance.  Their  yield  is  gener- 
ally V2  to  1  percent  less  than  those  of  regular  funds, 
and  some  are  exempt  from  state  and  local  taxes.  None 
of  these  funds  is  insured  by  the  government,  but  be- 
cause they  purchase  reliable  government  instru- 
ments, they  are  very  safe  investments. 

You  can  open  a  money  market  mutual  fund  account 
by  contacting  a  financial  planner  or  stockbroker  ^ 
or  by  responding  to  ads  in  your  newspaper.  Zp 

I  can't  afford  $2,000  for  an  individual  retirement 
account.  But  even  if  I  could,  I  was  told  two  conflict- 
ing things  by  two  different  banks:  the  first  one 
said  that  once  I  choose  an  IRA  vehicle  I  have  to 
stay  with  it;  the  other  said  that  I  could  change 
investments  only  once  a  year.  Who's  right? 

Your  question  is  indicative  of  some  misconceptions 
about  IRAs  that  have  been  traveling  the  circuit  for 
quite  some  time.  Here's  the  straight  information: 

First  of  all,  you  don't  need  a  full  $2,000  to  start  an 
IRA.  The  law  simply  says  that's  the  maximum  you  can 
contribute  each  year  if  you  have  earned  income.  The 
advertisements  may  push  the  $2,000  maximum,  but 
many  investment  possibilities  allow  you  to  get 
started  for  a  lot  less. 

If  you  have  less  than  $2,000  to  invest,  can  it  still 
amount  to  something?  See  the  chart  above,  which 
assumes  that  you  invest  the  same  amount  each  year 


at  a  hypothetica 

1  annua!  rate 

of  return 

of  10  percer 

FUTURE  VALUE  OF  ANNUAL  IRA  INVESTMENTS 

Annual 
investment 

10  years 

20  years 

30  years 

$    250 

500 

1,000 

$  4,383 

8,776 

17,531 

$17,641 
31,501 
63,002 

$   45,23< 

90,47: 

180,94: 

Even  small  amounts  can  build  up  over  tuns-,  l( 
cause  no  taxes  are  paid  until  withdrawal. 

If  you  opened  your  first  IRA  in  one  institution, 
doesn't  have  to  stay  there.  You  can  move  your  II 
funds  to  another  custodian  without  being  taxed  Y 
also  have  the  choice  of  leaving  one  year's  IRA  11^.  u 
place — a  bank,  for  example — and  placing  next  \  t-a 
IRA  in  another  investment.  The  law  allows  you  , 
have  as  many  IRA  accounts  as  you  wish,  as  lony  - 
you  invest  no  more  than  $2,000  each  year.  Be  suif 
keep  track  of  all  of  them,  however,  because  there  a 
substantial  penalties  for  excess  contributions. 

It  is  also  a  myth  that  you  can  switch  your  IF 
investment  only  once  a  year.  This  is  true  only  it  y 
actually  receive  the  cash  from  your  IRA  and  "roll 
over"  into  another  IRA  yourself.  If  you  transfer  \o 
IRA  investment  by  letting  trustees  or  custodians 
the  accounts  do  the  work  for  you.  you  can  move  yo 
money  as  often  as  you  like  (just  don't  have  hands-i 
possession  of  the  money).  There  is  only  one  instan 
when  you  might  encounter  a  restriction.  If  you've  p 
your  IRA  in  a  long-term  investment,  such  as  a  l)aT 
certificate  of  deposit,  the  hank  can  impose  a  penal 
for  withdrawal  before  the  full  term  of  the  certifi-  ^ 
cate,  no  matter  who  is  doing  the  transferring.  « 

Venita  VanCaspel.  a  certified  financial  planner,  />  t 
author  of  the  bestseller  The  Power  of  Money  Dynaniiti 


INVESTMENT  TIP  OF  THE  MONTH 

Muriel  Siebert,  the  first  woman  mem- 
ber of  tfie  New  York  Stock  Exchange 
is  the  president  of  Muriel  Siebert  & 
Co.,  Inc.  (a  discount  brokerage  firm). 

"I  think  that  on  a  long-term  basis 
IBM  will  be  an  amazing  investment. 
Although  the  stock  has  been  weak 
because  of  disappointing  earnings 
(introducing  new  products  raised  ex- 
penses, and  the  strong  dollar  had  an  adverse  effect  on 
exports),  anyone  purchasing  this  stock  for  the  long-term 
should  moke  money.  It  should  be  very  profitable  because 
the  company  is  still  the  leader  in  new  technology." 


<& 
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Introducing  Atune^ 

Shampoo,  Conditioner,  Hair  Spray. 
The  first  system  that  keeps  permed  or  colored  hair 

looking  good  longer 


AtuneHt's  just  what  I've  been  waiting  for. 
\  hair  care  systein  made  just  for  permed  or  colored  hair. 

itune  shampoo  won  t  strip  my  color  or  dry  out  my  p^lKt 
The  conditioner  makes  my  color  shine. 
It  even  perks  up  iny  perm. 
AndAtune  hair  spray  has  a  sunscreen. 
So  even  in  the  sun 
iny  color  won  tfade...  my  perm  won  t  frizz. 

Finally!  I  can  be  kept  in  color  and  curls. 
Won  t  my  hairdre^sser  be  surprised. 


Just  keep  me  in  color  and  curls. 

f  I  ©19S4  Hplmw  lurtis  liiJustrtes,  Inc. 
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Fifteen 
tiny  minutes  can 
undo  what  a  cold 

or  being  tired 
does  to  your  face. 

Recette  Mcrveillcuse 
Masks  for  Face  and  Eyes 

Direct  from  Paris  come  two  of 
the  world's  richest  masks:  one 
for  the  face  and  one  for  the 
delicate  eye  area.  Both  are 
soothing,  unctuous  and  non- 
drying.  Filled  with  biological 
extracts  and  moisture,  they 
work  to  restore  resiliency,  sup- 
pleness, softness.  Both 
smooth  away  outward  signs 
of  tiredness  as  they  provide 
a  nourishing  and  revitalizing 
experience  for  face  and  eyes. 

This  dual  mask  program  is  as 
luxurious  as  a  spa  treatment. 
And  just  as  rewarding  as  know- 
ing you  look  your  very  best. 

Stendhal      I 
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JACOBSON'S 


Teaching  your  kids  about  sex:  advice  frouM 
IVIary  Calderone,  M.D.  By  Mary  Ellen  Donovefi 


Perhaps  no  one  has  done  as 
much  as  Mary  Steichen 
Calderone,  M.D.,  to  educate 
Americans  about  human  sexu- 
ality. Calderone  co-founded  the 
Sex  Information  and  Education 
Council  of  the  United  States  and 
was  the  medical  director  of  the 
Planned  Parenthood  Federa- 
tion of  America.  Today,  she 
continues  her  research  on  hu- 
man sexual  development  and 
lectures  throughout  the  world. 
She  is  co-author,  with  Dr.  James 
W.  Ramey,  of  Talking  With  Your 
Cfiffd  About  Sex,  available  in 
paperback  from  Ballantine. 


l|Jking 

I^Child 
About 
Sex 


Uueatiuns  .uid  An3u«rs 
fcr  Guldnsi  from 
B<nhloPuh«T> 

Dr.  Mary  S. 
Calderone 

Dr.Jaones 
WReuney 


UiJ  Americans' 
attitudes  toward 
sexuality  appear 
to  have  become 
more  open  in  re- 
cent years.  Is  this 
why  the  United 
States  has  the 
highest  rate  of 
teen  pregnancy 
in  the  industri- 
alized world? 
MC  Ttiu  uninformed  view  is  that  our 
kids  get  pregnant  because  we  offer 
them  information  about  sex.  In  fact,  it's 
because  our  children  are  so  ignorant 
about  It.  They  are  surrounded  by  sex- 
ual stimuli,  and  the  message  they  get 
is,  "Have  sex,  enjoy  it — with  anybody " 
Yet  we  deny  children  the  truth  about 
the  realities  and  responsibilities  of  sex. 
We  not  only  lie  to  them  about  sex, 
but — even  more  commonly — we  don't 
tell  them  anything  useful.  This  Is  partly 
because  as  a  society,  we  really  don't 
know  how  to  talk  about  sex. 
UiJ  It's  a  widely  held  belief  that  par- 
ents should  not  give  children  informa- 
tion about  sex  until  they  ask  for  it. 
When  do  you  believe  is  the  right  time 
to  start  teaching  kids  about  sex? 
JNC  Parents  need  to  become  aware 
that  children  are  sexual  beings  from 
the  moment  of  conception.  If  you  wait 
until  a  child  can  ask  guestions,  it's  al- 
ready too  late.  The  most  crucial  time 
for  sex  education  is  from  infancy  to 
age  six.  During  this  time,  parents  are 
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constantly  teaching  children  ab 
sexuality  whether  they  intend  to  or  r 
LHJ  Can  you  pinpoint  what  a  ci 
needs  in  order  to  develop  healthy  e 
tudes  about  sexuality? 
MC  The  sense  that  "my  body  is  gc 
— and  I  own  it. "  A  child  should  rea 
age  three  believing,  "Everything  , 
body  does  is  good,  everything  it  p 
duces  IS  good,  there's  nothing  dirty 
disgusting  about  any  part  of  my  boc 
And  the  child  should  also  know  tha 
own  my  body — it's  me,  mine.  And 
in  charge  of  it.  I  can  touch  it — and 
okay  for  me  to  touch  it.  But  I  don't  hi 
to  let  anyone  else  touch  me. "  This  ii 
big  first  step,  not  only  in  giving  a, 
dren  a  healthy  sexuality  but  also  in 
ducing  their  chances  of  becomi 
victims  of  sexual  abuse.  Children  i 
vulnerable  to  sexual  abuse  largely  t 
cause  their  sexuality  is  forbidden,  tt 
confusing  them  about  their  sex, 
identity  and  their  rights  as  owners 
their  bodies. 

LHJ  Let's  assume  you're  talking  to  i 
mother  of  an  infant.  What  can  she 
to  help  her  child  develop  a  healt 
positive  attitude  toward  sexuality? 
MC  First,  she  needs  to  explore  h 
she  feels  about  her  child's  sexua 
and  how  she  feels  about  her  own.  S 
needs  to  learn  to  be  accepting  of  I 
own  sexuality,  because  if  she  doei 
have  the  feeling  that  "my  body 
good, "  it  will  be  difficult  for  her  to  pel 
that  same  feeling  on  to  her  child. 

Just  the  way  you  say.  "This  is  yc 
nose"  and  "This  is  Daddy," you  shot 
point  out  all  the  infant's  body  pai 
using  the  correct  names  for  eac 
Don't  skip  from  the  navel  to  the  knet 
Say  "vulva"  and  "penis"  the  same  w 
you  say  "ear"  and  "hand."  Don't  u\ 
slang  or  cute  names  for  the  gemta  \ 
use  the  correct  ones.   You  woulo: 
point  to  the  elbow  and  say  "This  is 
bend-bend. "  would  you? 
LHJ  How    can   parents    who   ha\ 
never  talked  to  older  kids  about  s\ 
begin  now'^ 

MC  Get  two  or  three  good  books 
sexuality  and  birth  control.  Then  JL 
sit  down  with  your  children  and  s; 
"Listen,  let's  start  all  over  again.  I  c 
a     (continued  on  page  PS»  i 
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SUPERSiAI. 


_*ve  been  ifiaKing  SUperseal  for  25  years.  And  there 
..,  .a  plastic  food  container  on  the  face  of  the  earth  that 
.,eeps  food  fresher. 

What's  more,  even  though  Superseal's  se«-thru  lid  is, 
incredibly  air  tight,  it's  still  easy  to  open,  easy  to  close. 

in  addition,  Superseal  istheonly  brand  of  food  con- 
tainer sold  in  stores  that  offers  a  lifetime  warranty. 

Superseal  has  more  than  f  i|ty  sizes  and  shapes  to 
choose  from.  ,  „  ^    ?" 

All  Superseal  containers  help  keep  mpistu/e  and  air 
fronn  getting  in.  So  freshness  ajnti^^ormi^^^^ffM^I^- 

Look  for  Superseal  foodf'  k  •..«,vv,«.vi-.' 

storage  containers  in  stores 
everywhere. 
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A  great  microwave  menu  for  the  hostess  who  doesn't  want  to 
spend  all  day  in  the  kitchen.  By  Marcia  Cone  and  Thelma  Snyde, 


SCHtDULK 


MENU  rOH  MIOMT 

*«roccofi  9oyp  with  Walnut* 

*ChUk9n  Rowlados 

with  Mushroom  Save* 

*RJce  Pilot 

Zutthlul  and  Carrot  Confotti 

*f ngflsfcmaif  In  Hawaii 

Chardonnay  Wino 


^Recipe  givon 


Oay  before  or  oarly 
on  day  of  dinner: 

1.  Make  broccoli  soup, 

chicken  and  mushroom  sauce; 

cover  and  refrigerate. 
I      2.  Cook  onion  for  vegetables; 
I      cover  and  refrigerate. 

3.  Make  English  Cream  and 

slice  pineapple;  cover  and 

refrigerate. 

One  hour  before: 

1.  Cook  Rice  Pilat 

2.  Grate  vegetables. 


fiffeen  minutes 
before  soup  course: 

Reheat  and  garnish  soup. 
Fiffeen  minutes 
before  main  course: 

7.  Reheat  chicken  and 

mushroom  sauce. 

2.  Finish  zucchini  and  carrots. 

five  minutes 

before  dessert: 

1.  Make  strawberry  sauce. 

2.  Spoon  English  Cream  on 
pineapple  and  garnish. 


BROCCOLI  SOUP 
WITH  WALNUTS 


Microwave  tunc:  41  to  55  minutes. 


2  tabi 


V2 


V4 


cup  coarsely  c 

waiinuts 
cup  chopped  parsley 


In  4-quart  microwave  casserole  com- 
bine butter,  garlic  and  onions.  Mi- 
crowave on  High  3  to  4  minutes,  until 
onions  are  translucent. 

Peel  lower  2  inches  of  broccoli  stalks 
and  cut  broccoli  into  '--inch  pieces.  Cut 
potato  into  V2-inch  slices,  then  halve 
each  slice.  Add  broccoli  (except  re- 
served florets),  potato,  lemon  juice, 
parsley,  ginger,  salt,  peppers  and  Va  cup 
water  to  onions.  Cover  tightly.  Micro- 


wave on  High  16  to  20  minutes,  until 
vegetables  are  fork-tender,  stirring 
once.  Spoon  into  food  processor  or 
blender;  puree  in  2  batches  with  pro- 
cessor, 4  batches  with  blender 

Meanwhile,  pour  broth  into  a  4-cup 
glass  measure  or  bowl.  Microwave  on 
High  6  minutes.  Return  puree  to  casse- 
role. Add  warm  broth  and  stir  in  Parme- 
san. Microwave  uncovered  on  High  6  to 
10  minutes,  until  heated  through,  stir- 
ring once.  Refrigerate  until  serving  time. 
Walnut  Crumbs:  About  15  minutes  be- 
fore serving,  combine  ingredients  in  a 
2-cup  glass  measure.  Microwave  uncov- 
ered on  High  2  to  3  minutes,  until  but- 
ter is  melted,  stirring  once;  set  aside. 

To  serve,  cover  soup  and  microwave 
on  High  6  to  10  minutes,  until  hot,  stir- 
ring twice.  Place  reserved  florets  on  a 
flat  microwave-proof  plate.  Cover  tight- 
ly with  plastic  wrap.  Microwave  on  High 
2  minutes.  Spoon  soup  equally  into  8 
bowls.  Garnish  each  with  floret  and  1 
tablespoon  walnut  crumbs.  Makes  8 
servings,  about  175  calories  each. 

CHICKEN  ROULADES 
WITH  MUSHROOM  SAUCE 

Microwave  time:  18  to  22  minutes. 

ss  chicken  cutlets 
lbs.)  or  4  small  whote 
en  breasts,  boned 
'   dham 
iti.) 
Jarlsberg  cheese 

)  . 
yonnaise 

oons  Dijon  mustard 
1  lemon  juice 
ad  crumbs 
^H«^ci  parsley 


Mushroom  Sauce 
(recipe  follows) 

etween    2    pieces   of  wax    pi 
'  pound  chicken  V4  to  V2  inch  th  r 
Place  1  slice  ham  and  1  slice  cheesi 
each  cutlet.  Roll  each  tightly  and  p'. 
seam  side  down  on  wax  paper   P . 
rolls  down  to  secure.  1 

In    shallow    bowl    combine    nia':| 
naise,  mustard  and  lemon  juice   In 
other  bowl  combine  bread  crunil)^ 
parsley.   Dip  each  roll   into  mu-tj 
mayonnaise    to    coat,    then    in    hi 
crumbs.  On  a  12-inch  microwavi   si 
ing  plate,  arrange  rolls  seam-side  d) 
in  spoke  fashion.  Microwave  uncnvifc 
on  High  6  minutes.  Reposition  eacht  i 
so  that  end  toward  the  center  is  nn 
outside  (do  not  turn  over).  Muiom 
on  High  6  to  8  minutes  more,   u, 
chicken  is  cooked  through  and  che 
begins  to  ooze  out.  Let  stand  5  niiiiui 
Refrigerate  until  serving  time. 

Fifteen  minutes  before  serving.  c( 
rolls  with  wax  paper  Microwave 
High  6  to  8  minutes  until  warm  to 
touch  through  the  paper  Reheat  Mil 
room  Sauce;  spoon  some  on  eat  ti  i 
Pass  remaining  sauce.  Makes  .^  so 
ings,  340  calories  each.  1 


MUSHROOM  SAUCE 

Microwave  time:  13  to  18  minutes. 


2  tabiespoons  hour 
1  tablespoon  lemon  juice 
1  tablespoon  dry  vermouth 
1 V2  cups  chicken  broth 
V2  pound  mushrooms, 
sliced 

confjnil 
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THE  FEATURES 
THE  PRICE. 
THE  VALUE. 


ITS  ABOUT  TIME,  AMERICA 


MAGIC  CHEF  \/M.UE 

APPLIANCE  FEATURES  YOU  WANT 
ATA  PRICE  YOU  CAN  AFFORD. 

The  features,  the  price  and  the  value  you're  after.  That's  what  you  get  with  a  Magic  Chef 
appliance.  Because  we  build  appliances  with  you  in  mind.  Around  your  wants  and  needs. 
Isn't  it  time  you  owned  a  Magic  Chef? 


TWICE  THE  ICE. 

Finally,  an  ice  maker  that  won't  run  out  of  ice. 

Twice  the  Ice.  Our  built-in  ice  maker  makes 
up  to  12  pounds  of 
ice  a  day.  Twice  as 
much  as  any 
other  model  on 
the  market.  Our 
Refreshment 
Center  delivers 
it  to  your  door. 
We  even  have 
an  Ice  Cream 
Maker  that  fits 
in  your  freezer 
to  create  frozen 
treats  anytime. 


RB23E-PW 


SAVES  SPACE.  MAKES  SPACE. 

Here  it  is.  The  only  undercabinet  microwave  oven  that 

saves  space  and  makes  space  too.  Tuckaway."  Fits  flush 

against  cabinets  and 

walls  and  leaves  7-12 

inches  underneath  for 

kitchen  utensils.  And 

Tuckaway  has  an  exclu 

sive  Stir  n  Serve  Shelf,' 

a  drop-down  door 

that  provides  a 

1 7V2"W  by  9V2"D 

shelf  for  mixing, 

stirring  and  serving 


mill 


FEWER  LOADS. 
CLEANER  CLOTHES. 

Now,  cut  washdays  in  half.  Our  washers 

and  dryers  hold  a  full  20  pounds 

of  laundry  to  reduce 

washloads  up  to  50%. 

The  agitator  makes 

wider,  quicker  turns, 

72  times  a  minute,  for 

more  washing  action 

and  cleaner  clothes. 

And  there's  a  1 0-year 

warranty  on  our 

transmission. 

W20E-3 


MESS. 

You  hate  scrubbing  and 
scouring.  Our  dishwashers 
eliminate  both.  The  Super 
Scrub  Wash  System  cleans 
the  dirtiest  pots  and  pans 
without  pre-rinsing.  Dishware 
and  glassware  are  showered 
from  three  directions  for 
better  cleaning.  There's  even 
a  1 0-year  warranty  on  our 
Dura  1 0™  Tub  and  Door  Liners 
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COOKING  AND  CLEANING 
BREAKTHROUGH.  OUR  NEW 
SOLID  DISC  ELEMENTS. 

It's  about  time  someone  designed  a  range  that 
makes  cooking  and  cleaning  easier.  Ours  is 

designed  with  Easy  Clean  solid 
disc  electric  elements  that 
are  sealed  to  the  cooktop. 
Spills  stay  on  the  cooktop 
where  they're  easy  to  clean 
up  and  can't  run  underneath. 


The  new  disc 
elements 
have  special 
heat  sensors 
to  keep  pots 

from  boiling  dry  and  thermostats  that  can  be  set 
for  exact  temperatures  and  more  accurate 
^y^       cooking. 


ELIMINATES  DIRTY  RINGS  AND 
DRIP  BOWLS  FOREVER. 


SUPER  SCRUB  WITH  3  LEVEL  WASH. 


^Magic  Chef 


® 


HUGKCHEF 


WITH  OUR 

iJH   CASH  BONOS, 

^^^ii£  YOU  SAVE  NOW 

You  want  a  dream  kitchen.  But  pnce  shouldn't  be  , 
a  nightmare.  It  won't  be  with  our  Magic  Chef  Cash 
Bonus.  If  you  buy  a  complete  set  of  six  different 
eligible  Magic  Chef  appliances,  you  get  a  $500 
Cash  Bonus.  Or  after  you  buy  your  first  Magic 
Chef  appliance  you  get  eight  Raincheck 
Coupons,  each  worth  $50,  for  every  eligible 
Magic  Chef  appliance  you  buy  in  the  following 
12  months.  That's  value  with  a  bonus! 
Ask  your  participating  full-line  Magic  Chef  dealer 
for  a  Cash  Bonus  brochure  that  explains  in  detail 
how  you  can  save  money  now. . .  or  save 
money  later. 


Buy  now  and  get  a  Cash  Bonus  Check 
direct  trom  Magic  Chet 

Buy  later  and  gel  a  Cash  Bonus  Check 
direct  from  Magic  Chef. 

October 

December 

March 

June 

Example  #1 

Buy  a  complete  set  ol  six  diHetent 
eligible  Magic  Chef  appliances  and 
get  a  $500  Cash  Bonus   See  Magic 
Chef  Cash  Bonus  bcochure  tot 
complete  details 

Get  a 

$500 

Cash  Bonus 

Example  #2 

Buy  two  eligible  Magic  Chet 
appliances  (such  as  a  washer  and 
dryer)  and  get  a  $50  Cash  Bonus 

Get  a 

$50 

Cash  Bonus 

Example  #3 

Buy  any  one  Magic  Chet  appliance 
now  and  get  eight  Raincheck 
Coupons  each  worth  $50  good  lor 
the  next  12  months  when  you 
purchase  an  eligible  Magic  Chef 
appliance 

Buy  an 

eligible 

microwave 

oven  and 

get  a 

$50 

Cash  Bonus 

Buy  an 
eligible 

washer  and 
get  a 
$50 

Cash  Bonus 

Buy  an 

eligible  range 

and  get  a 

$50 

Cash  Bonus 

Magic  Chef 
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THE  FEATURES  THE  PRICE.THE  VALUE. 
IT'S  ABOUT  TIME,  AMERICA. 
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COOKING  FOR  TODAY 
continued 


cup  chopped  parsley 


1  a  2-quart  microwave  casserole 
leat  butter  on  High  45  seconds  to  1 
lute,  until  melted.  Add  flour  and  stir 
il  smooth.  Stir  in  lemon  juice,  ver- 
ath  and  broth.  Microwave  uncovered 
High  6'/2  minutes  or  until  slightly 
:kened,  stirring  every  2  minutes.  Stir 
mushrooms  and  parsley.  Microwave 
I'overed  on  High  3  to  5  minutes,  until 
shrooms  are  heated  through,  stirring 
e.  Refrigerate.  Just  before  serving, 
:rowave  on  High  2  to  5  minutes,  stir- 
g  once.  Makes  2  cups,  about  15  calo- 
5  per  tablespoon. 

ZUCCHINI  AND 
CARROT  CONFETTI 

zrowave  time:  6  to  9  minutes. 

tablespoons  butter 
small  onion, 

finely  chopped 
tablespoons  lemon  juice 
tablespoon  chopped  dill 
teaspoon  sugar 
teaspoon  salt 
teaspoon  pepper 
pound  carrots, 

grated 
pound  small  zucchini, 

grated 

n  3-quart  microwave  casserole  com- 
bine butter,  onion,  lemon  juice,  dill, 
?ar,  salt  and  pepper  Microwave  on 
gh  2  to  3  minutes,  until  butter  is 
Ited  and  onion  is  translucent, 
^''ifteen  minutes  before  serving,  add 
•rots  and  zucchini.  Cover  tightly.  Mi- 
wave  on  High  4  to  6  minutes,  stir- 
g  once,  until  tender-crisp.  Makes  8 
•vings,  about  50  calories  each. 

RICE  PILAF 

crowave  time:  19  to  27  minutes. 


tablespoons  butter 
medium  onion,  chopped 
cups  long-grain  rice 
cups  chicken  broth 
teaspoon  salt  foptional) 


n  3-quart  microwave  casserole  com- 
bine butter  and  onion.  Microwave  on 
gh  2  to  3  minutes,  until  tender.  Add 
e;  stir  until  coated.  Stir  in  broth  and 
It.  Cover  tightly.  Microwave  on  High 
.0  10  minutes,  until  water  boils,  then 
Medium  10  to  12  minutes,  until  al- 
jst  all  liquid  is  absorbed.  Let  stand 
vered  at  least  5  minutes  or  up  to  1 
ur.  If  rice  needs  reheating  right  be- 
"6  serving,  microwave  on  High  1  to  2 
mutes  and  stir.  Makes  8  servings, 
iQut  85  calories  each. 


We're  bringing  our  great  taste  to  your  microwave  in  not  just  one, 
but  two  mouth-watering  flavors. 

New  Natural  Flavor  Jolly  Time  Microwave  Pop  Corn  is  lightly 
salted,  white  pop  corn -our  own  special  variety.  It's  all-natural  and 
extra  tender  to  the  last  kernel. 

Or,  if  you  prefer  your  pop  corn  buttered,  try  our  new  Jolly  Time 
Microwave  Pop  Corn  with  Real  Butter*  It's  unmistakably  the  real  thing. 

Look  for  new  Jolly  Time  Microwave  Pop  Corn  on  your  grocer's 
shelf.  Pop  some  tonight. 

Our  great  taste  will  win  you  over,  m  n /  fTW  w%.f\W% 

CORN 


IN  THE 


*An(i  natural  flavors. 
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ENGLISHMAN  IN  HAWAII 

Microwave  time:  about  4  minutes. 

English  Cream 

1  cup  milk 

2  tablespoons  sugar 
4  egg  yolks 

2  tablespoons  flour 

1  tablespoon  orange  liqueur 

2  ripe,  medium  pineapples 

3  tablespoons  strawberry 

preserves 
1  teaspoon  orange  liqueur 
Mint  leaves  for  garnish 

English  Cream:  Pour  milk  into  a  1-cup 
glass  measure.  Microwave  uncovered 
on  High  2  minutes,  but  do  not  boil. 
Meanwhile,  in  1-quart  microwave-proof 
bowl  whisk  together  sugar  and  egg 
yolks.  Add  flour  and  whisk.  Pour  in 
warm  milk  a  little  at  a  time,  stirring 
until  smooth.  Microwave  uncovered  on 


High  1  minute;  whisk.  Microwave  on 
High  30  seconds  to  1  minute  more,  un- 
til thickened;  whisk  every  30  seconds. 
Whisk  in  liqueur.  Place  plastic  wrap  di- 
rectly on  top  of  cream  and  refrigerate. 

Meanwhile,  cut  off  base  and  stem 
from  pineapple.  Quarter  pineapple 
lengthwise;  core  and  remove  rind.  Cut 
each  quarter  into  V4-inch  crosswise 
slices.  On  individual  serving  plates,  ar- 
range pieces,  slightly  overlapping,  in  a 
circle.  Cover  and  refrigerate. 

Just  before  serving,  combine  straw- 
berry preserves  and  liqueur  in  a  1-cup 
glass  measure.  Microwave  uncovered 
on  High  10  to  15  seconds  or  until  pre- 
serves have  melted,  stirring  once. 

Meanwhile,  spoon  English  Cream 
evenly  onto  center  of  each  plate.  Drizzle 
strawberry  sauce  over  cream.  Garnish 
with  mint  leaves.  Makes  8  servings, 
about  190  calories  each.  End 
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Snoopy  &  Belle  Talc 
Kid-sized  handle  holds  the  oiggest, 
fluffiest  puff  for  talc  that  leaves  skin 
soft  and  silky. 


Snoopy  &  Belle 

Handcream 

A  non-greasy  formula 

that  moisturizes  and 

conditions  with 

a  fresh  apple 

fragrance 


Snoopy 

Solid  Perfume  Pin. 

This  collectors'  item 

fashion  pin  is  filled 

with  solid  Belle 

perfume. 


MMl"«   »   ■■■    Willi   llj    n^iwaMaV'tai^ 


Strawberry  L:p  Glow 
Contains  a  sunscreen, 
soothes  chapped  lips 
and  tastes  like  fresh 
strawberries 


Belle  Blush 
A  light-cherry  pink 
pressed  powder  and 
applicator  in  a 
mirrored  compact 


Belle  Roll-On 
Cologne 
Easy-to-use, 
no-spill  travel 
companion 


Belle  Powder 
A  transparent 
powder  and  puff  in 
a  mirrored  compact 


Brush,  Mirror 
and  Comb  Set 
Soft,  rounded 
no-scratch  teeth  with 
slide-out  bristles  for 
easy  cleaning. 


Snoopy  Cologne  For  boys,  clean  and 
crisp  but  not  overpowering  Belle  Cologne 
For  girls,  innocent,  soft,  pretty  and  playful. 
Both  figurines  are  collectors'  items 


ftf ,  smteift 


How  to  clean  and  groom  a  chll] 
by  Snoopy  6f  Belle. 


The  first  thing  to  remember  is  that  kids  think  'clean'  is 
a  dirty  word.  With  that  simple  yet  undeniable  logic  in 
mind,  Belle  and  I  put  our  noses  together  and  came  up 
with  a  brilliant  idea! 

The  Snoopy  &  Belle  Good  Grooming  Gang,  A  whole 
line  of  products  that  turn  cleaning  and  grooming  into 
good,  clean  fun. 

There's  even  Belle  and  Snoopy  colognes  (because 
boys  should  smell  good,  too). 


The  Good  Grooming  Gang  are  more  than  fun 
cleaning  playmates.  Each  is  formulated  for  a  child's 
special  needs  And  made  in  a  laboratory  not  in  a 
toy  company  ^^  g 

It's  easy  to  clean  and  groom  a  child  with  a 
little  help  from  The  Good  Grooming  Gang. 

You'll  find  us  hanging  out  at  very  good 
stores  everywhere.  Creative  Specialties, 
Ltd ,  85  Broadway  Jersey  City  NJ  07306. 
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repeated  at  various  locations  on  the  ship. 
The  mystery  is  solved  by  the  end  off  the  voy- 
age. Rates  range  from  $1,035  to  $1,875  per 
person.  Call  800>327'8111  for  reservations 
(in  Florida  call  800-432.3361). 

e  Murder  to  Go  will  also  be  presenting  its 
special  brand  of  thriller  at  the  Bahamas 
Princess  Resort  and  Casino  in  Freeport, 
Grand  Bahama  (October  25  to  27),  and  at 
e  Princess  in  Hamilton,  Bermuda  (February  28  to  March  2).  The 
ihamas  mystery  involves  on  Indian  legend  and  a  real-es- 
te  fortune,  and  costs  $249  per  person,  double  occupancy.  At  The 
incess  in  Bermuda  the  cost  is  $299  per  person  for  a  mystery  weekend 
spired  by  the  thirtieth  anniversary  of  Minid  ffifcfccock's  Mystery 
aqatine.  For  reservations  for  either  weekend  call  800-223-1818,-  in 
}w  York  State  call  800-442.8418;  in  New  York  City,  581.8100.  Eastern 
riines  offfc»s  special  fctres  from  some  maior  cities:  Mention  the  Princess 
erne  weekend  access  code  14IIP17  when  making  flight  reservations. 

Murder  and  mystery  ride  tfie  roils  in  California  with  The  Plot  Thick- 
is,  a  Los  Angeles  company  fliat  encourages  passengers  te  do  their 
rn  sleuthing.  Every  two  months,  weekend  trips  leove  for  Son  Fran- 
l»co  from  the  art  deco  Union  Sicrtion  in  Los  Angeles.  A  mystery  trip 
JHKird  on  awfkentic  sleeper  train  is  scbedvfed  to  visit  the  Grond  Can- 
Mi  over  the  Hew  Year's  wreekend  (Dec  27  through  30).  For  more  infer- 
Ltien,  write  The  Plot  Thickens,  5333  Russell  Avenue,  Los  Angeles, 
\  90027. 


THE  SMART  TRAVELER 


The  earlier  you  purchase 
admission  tickets,  the  more 
you'll  save  on  Expo  86, 
next  year's  world's  fair  in 
Vancouver,  British  Colum- 
bia, May  2  to  October  13. 
Call  604-660-3976  for  in- 
formation and  tickets — 
and  purchase  by  October 
13,  1985,  for  best  prices. 
(Reduced-rate  tickets  will 
be  on  sale  through  May  1 .) 
Reserve  your  hotel  early 
through  RESWEST  reser- 
vations service:  604-662\ 
3300.  (The  Westin  Bay- 
shore,  Four  Seasons  and 
Mandarin  are  among  Van- 
couver's choice  hotels.) 
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M)%  SAND  vs.  0%  SAND 


w      :••     ] Most  scouring 


powders  contain  harsh, 
scratchy  sand. 

Soft  Scrub's  '"' 
\      milder  abrasives 
clean  like  a 
scouring  powder 
without 
scratching 
like  one. 


USE  ONLY  AS  DIRECTED 
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American 
Cruise  Lines  On 
Tlie  Mississippi 

7-Day  Cruises  From 

St.  Paul,  MN*  St.  Louis,  MO 

New  Orleans,  LA 

Cincinnati,  OH  •  Memphis,  TN 

Aboard  America's  newest  luxury  Riv- 
erboat,  the  MA'  NEW  ORLEANS,  you  can 
spend  seven  days  on  a  Mississippi  River 
Cruise  the  way  it  ought  to  be.  Superb 
cuisine.  Live  entertainment.  Oversize 
staterooms.  Longer  shore  stops. 

Call  or  write  American  Cruise  Lines, 
1  Marine  Park,  Haddam,  CT  06438, 
1-800-243-6755,  in  a  caU  1-345-8551 
collect.  Or  see  your  travel  agent. 


AMERICAN  Please  send  me  your 
CRUISE  LINES  INC   free  deluxe  brochure  I 
—        «-■  .^^^  on  MississJDDJ  River     ■ 

I 


HADDAM.   CONNECTICUT  061M 


on  Mississippi  River 
&  East  Coast  Cruises. 


-State. 


.  Zip. 


LHJ-1085 
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Get  away  from  the 
'£  olugrind. 


Try  light,  luscious groiDid  lamb.  Perked-up  with  spices, 
avocado, cviious  and  tomato. Then  stuffed  into  pita  pockets. 
The  flavor  is  incomparable.  Because  it's  American  lamb. 

For  some  free  and  easy  lamb  recipes,  send  a  stamped, 
self-addressed  envelope  to  the  American  Lamb 
Council,  Dtyt.  1-584,  200  Clayton  Street,         ^^ 
Denver,  Colorado  80206.  ©Amcr,ca„u,mhcou„aiim 
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WISE  WOMAN 


continued  from  page  P.S. 


lousy  job  teaching  you  about  sexM 
cause  my  parents  did  a  lousy  M 
with  me.  It  wasn't  their  fault:  no  m 
knew  any  better  then.  But  I  dm 
want  you  to  have  the  same  trou^ 
that  I've  had,  so  here  is  some  lit^ 
ture.  I'm  not  going  to  give  you  a  i  > 
ture.  I  just  want  you  to  look  at  this  em 
ask  questions.  If  I  don't  know  V 
answers,  we'll  look  them  up. "  Ifyom 
nervous  and  uncomfortable  doM 
this,  tell  your  kids.  If  you're  honm 
with  them  and  ask  for  their  hM 
they'll  understand  and  they'll  bem 
your  side.  I 

LMJ  Even  in  homes  where  pareM 
do  talk  about  sex,  it  can  be  difflm 
to  have  really  relaxed,  open  discm 
sions.  Can  you  recommend  a  wa)m 
get  a  conversation  going?  I 

JMC  Every  so  often  when  the  family\ 
together  the  parents  can  say.  "HM 
kids,  what  crazy  things  about  si 
have  the  children  at  school  bei 
saying  this  week?"  Kids  at  schS 
really  do  say  the  craziest  things,  3 
talking  about  them  can  be  a  godj 
way  to  correct  misinformation  and  1 
help  your  kids  feel  more  relaxed  an 
open  about  discussing  sex  with  yo\ 
LHJ  During  the  past  thirty  yeari 
you've  done  a  great  deal  to  educaf 
the  American  public  about  many  a. 
pects  of  sexuality.  If  you  had  just  on 
minute  to  give  the  world  a  messagt 
what  would  It  be? 

JMC  Honor  thy  children.  This  I 
something  that  we  just  don't  do  i 
our  society.  We  treat  children  lih 
possessions.  We  don't  honor  ther! 
as  people,  persons.  But  they  are  pei 
sons — spiritual  persons,  physicdi 
persons,  mental  persons  and  sexuam 
persons.  Research  shows  that  soci" 
eties  that  repress  and  punish  chil 
dren's  sexuality  are  the  most  violent 
and  those  in  which  children's  sexual- 
ity is  accepted  are 
the  most  peaceful. 
We  need  to  honor 
our  children's  sex- 
uality— to  acknowl- 
edge it.  guide  it 
and  help  it  grow — 
in  the  same  way 
we  honor  their  spir- 
ituality, their  minds 
and  their  physical 
development.  End 
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Biiditen  your  day 
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FREESueBeeHoney 

tart  your  day  with  big  breakfast  savings  from  Armour®  Bacon,  Anchor  MicroWare® 
jpple*  100%  natural  Juice  and  Sue  Bee®  Honey  Look  for  specially  marked 
Images  of  Armour®  Star  Bacon  and  find  money-saving  store  coupons  and  mail-in 
jites.  *To  receive  a  certificate  for  your  FREE  Table  Server  of  Pure  Sue  Bee® 
I'er  Honey  OR  $1.00  toward  the  purchase  of  any  Sue  Bee  product,  mail  name 
address  along  with  (1)  UPC  symbol  cut  from  any  Armour  Bacon  package, 
JPC  symbol  cut  from  any  Anchor  MicroWare®  product,  and  ( 1)  cash  register 
ipt  with  the  Sue  Bee  Honey  price  circled  and  the  UPC  number  written  on  it 
ue  Bee  Honey  Offec  N.B.  602,  El  Paso,  TX  79977  Offer  limited  to  one  per 
ily,  person  or  organization.     cxriRArion:  august  3l  1986 
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'  CLollEi' , 


'%  Anchor 
i.'Ovenware 


MAIL-IN  CERTIFICATE 

SAVE  ON  ANCHOR  MICROWARE®  BACON  RACK 
PLUS  GET  $3.65  IN  COUPONS  &  REBATES 

To  receive  your  Anchor  MicroWare'  Bacon  Rack(S7.49value)and  S3  65  savings 
pak,  mail  this  certificate  and  check  one  box  below: 

MAIL  TO:  ANCHOR  MICROWARE"  BACON  RACK 

Dept.  P-152,  Box627,Jenkintown,  PA  19045 
D  Send  me ( i )  Bacon  Rack  @  S3  65  each       D  Send  me  (2)  Bacon  Racks  @  S7.30 
plus  SI  .50  postage  and  handling.  plus  S3. 00  postage  and  handling. 


NAME. 


ADDRESS. 
CITY 


-APT.#. 


.STATE. 


.ZIP. 


Offer  void  where  prohibited  or  otherwise  restricted  by  law  Offer  good  only  in  U.S.A 
Allow  4-6  weeks  to  process  your  order  Add  appropriate  local  and  state  sales  tax. 
OFFER  EXPIRES  APRIL  1 ,  1 986.  MicroWare'  is  a  registered  trademark  of  Anchor  Hocking 
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W^  hinking  is  invisible 

Ibeiiavior.  We  know 
that  it  exists  because 
we're  aware  off  it 
going  on  in  our  own  minds, 
and  we  see  the  products  off 
other  people's  thoughts  in 
the  solutions  they  find  and 
the  decisions  they  make. 
What  we  don't  see  is  that  the 
wheels  in  our  minds  turn  in 
quite  difffferent  ways. 

Margo  and  Rick  are  a  case 
in  point.  Faced  with  the  task 
off  buying  a  new  car,  Margo 
decided  to  do  lots  off  consumer 
research  and  ffinancial 
analysis;  Rick  prefferred 
to  go  by  look  and  ffeel. 

We  all  gather  ffacts  and 
draw  conclusions,  but — like 
Margo  and  Rick — we  can 
have  very  difffferent  styles  off 
thinking.  The  quiz  at  right 
will  show  you  which  style 
applies  to  you:  Synthesist, 
Idealist,  Pragmatist,  Analyst 
or  Realist.  Then  turn  the 
page  to  find  out  what  the 
results  mean.  (confflnved) 

68 


What  kind  or 
thinker  are  yoti? 

This  test  may  tell  you  some  surprising 
things  about  the  way  your  mind  wori<s. 
By  Robert  and  Susan  Bramson 


Directions:  Each  item  on  this  questionnaire  is  made  up  of  a  stateir 
followed  by  five  possible  endings.  In  the  box  to  the  right  of  each  ending,  fi< 
the  number  5, 4, 3, 2  or  1,  indicating  the  degree  to  which  an  ending  is  most 
you  (5),  or  least  like  you  (1).  Do  not  use  any  number  more  than  once.         : 

A.  Generally  speaking,  I  absorb  new  ideas  best  by: 

1.  Contrasting  them  with  other  ideas □ 

2.  Understanding  how  they  are  similar  to  familiar  ideas □ 

3.  Relating  them  to  current  or  future  activities □     [ 

4.  Concentration  and  carefiil  analysis P 

5.  Applying  them  to  concrete  situations 

B.  When  I  read  a  self-help  article,  I  am  likely  to  pay 
the  most  attention  to: 

1.  Whether  or  not  the  recommendations  can  be  accomplished 

2.  The  truth  of  the  findings,  backed  up  by  information Q 

3.  The  relation  of  the  conclusions  to  my  experience □ 

4.  The  writer's  understanding  of  what  needs  to  be  accomplished Q 

5.  The  ideas  that  are  drawn  from  the  information □ 

C.  When  I  hear  people  arguing,  I  tend  to  ffavor 
the  side  that: 

1.  Identifies  and  tries  to  bring  out  the  conflict □ 

2.  Best  expresses  the  values  and  ideals  involved □ 

3.  Best  reflects  my  personal  opinions  and  experiences □ 

4.  Approaches  the  situation  with  the  most  logic  and  consistency C 

5.  Expresses  the  argument  most  forcefully  and  concisely 

D.  iff  I  were  to  be  tested  or  examined,  I  would  preffer: 

1.  An  objective,  problem-oriented  set  of  questions  on  the  subject 

2.  A  written  report  covering  backgroimd,  theory  and  method □ 

3.  An  informal  report  on  how  I  applied  what  I  have  learned □ 

4.  An  oral  report  covering  what  I  know □ 

5.  A  debate  with  others  who  are  eilso  being  tested □ 

E.  ¥Vhen  someone  makes  a  recommendation 
to  me,  i  preffer  that  he  or  she: 

1.  Ikke  into  accoimt  the  drawbacks  as  well  as  the  benefits □ 

2.  Show  how  the  recommendation  would  support  overall  goals   Q 

3.  Show  clearly  what  benefits  would  be  realized □ 

4.  Back  up  the  recommendation  with  information  and  a  plan □ 

5.  Show  how  the  recommendation  could  be  implemented 

F.  When  I  approach  a  problem,  I  am  likely  to: 

1.  Try  to  imagine  how  others  might  solve  it 

2.  Try  to  find  the  best  procedure  for  solving  it □ 

3.  Look  for  ways  to  get  the  problem  solved  quickly □ 

4.  Try  to  relate  it  to  a  broader  problem  or  theory □ 

5.  Think  of  a  nvmaber  of  opposing  ways  to  solve  it □ 

Tbtals:       0  0  0  0 
S    I    P  A 

Now  add  your  scores  vertically,  and  fill  in  the  totals  in  the  boxes  above.  The  init 
under  each  box  corresponds  to  one  of  the  five  styles  of  thinking  discussed  in  t 
article.  Your  highest  score  reflects  the  style  of  thinking  that  best  applies  to  yoV 

This  IS  an  adaptation  of  a  longef  questionnaire.  INQ  ®  1982  BRAMSON-PARLETTE  ASSOCIATES.  BefVeley.  CA.  All  rights  resetvet 
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ENTER  HANES 


TM 


SOME  WOMEN 
KNOW  HOW  TO  LIVE 

SWEEPSTAKES 

AT  YOUR  LOCAL  DEPARTMENT  OR  SPECIALTY  STORE 

GRAND  PRIZE:  White  Baby  Grand  Piano  from  Steinway 

FIRST  PRIZE:  A  Luxurious  FuU  Ungth  White  Mink  Coat  f 

by  Christie  Brothers  Furs 

TWO  SECOND  PRIZES:  $5,000  Gift  Certificate 
from  Fortunoff  Jewelers 

TEN  THIRD  PRIZES:  A  Fresh  Bouquet  of  Beautifril 
Flowers  or  Plants  Delivered  by  an  F.T.D.  Florist  Every 
Month  for  a  Year 

ONE  THOUSAND  FOURTH  PRIZES: 

Elegant  Silk  Sash  Designed  by  Anne  Rothschild 


PANTYHOSE 


SWEEPSTAKES  ENTRY  FORMS  ARE  AT  THE 
HOSIERY  DEPARTMENT  OF  YOUR  FAVORITE 
IDEPARTMENT  or  SPECIALTY  STO 


Bring  ^ur  Fantasy  to  Life  c-c% 

0/7j 


herves 

•Sf'//:  mef/cc/io/L\ 


,^ 


Bring  your  fantasy  to  life  with  New  Hanes  Silk 
Reflections^"  pantyhose — the  silken  sensation.  Feel 
the  silkiness.  Experience  the  softness,  the  sheemess,  the 
t^tasdc  fit.  Step  into  new  Hanes  Silk  Reflections 
pantyhose  and  you'll  know,  this  is  living. 

NO  PURCHASE  NECESSARY.  All  entries  must  lie  received  by  Decemtjer  31, 1985. 
Void  where  prohibited  or  restricted  by  law  or  taxed.  Open  to  residents  of  U.S.A. 
age  18  or  over 

>1985  Hanes  Hosiery.  Inc. 
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WKBT  KIND  OF  THINKER 

continued 

Your  highest  totals  represent  your 
most  preferred  thinking  styles.  Con- 
sider mid-range  scores  as  backup 
styles  that  are  available  when  the  cir- 
cumstances clearly  call  for  them.  Your 
lowest  scores  are  those  modes  of  think- 
ing you  rarely,  if  ever,  put  to  use. 

Our  research  shows  that  only  about 
15  percent  of  the  population  uses  all 
the  different  styles  of  thinking 
equally — whereas  a  full  50  percent 
has  a  single  preferred  style.  The  re- 
maining 35  percent  scores  high  in  two 
areas  and  low  in  the  other  three,  mak- 
ing you  combination,  or  double-bar- 
reled, thinkers. 

The  Synthesist 

If  you  are  a  Synthesist,  you  are  prob- 
ably seen  by  those  who  know  you  best 
as  a  creative,  stimulating  person  who 
drives  everyone  a  little  crazy.  Your  cre- 
ativity comes  from  a  penchant  for  deep 
thinking,  for  finding  and  talking  end- 
lessly about  the  heart  of  the  matter. 
Your  problem,  although  you  never 
think  of  it  as  a  problem,  is  that  your 
fascination  with  speculative  philoso- 
phy distracts  you  from  those  concrete 
realities  that  are  so  important  to  ev- 
eryone else. 

To  your  Synthesist  mind,  life  is  con- 
tradictory and  full  of  paradoxes.  There 
will  always  be  a  number  of  different 
ways  of  looking  at  any  truth.  For  you, 
it's  really  ideas  that  make  the  differ- 
ence, not  the  dull  facts  on  which  they're 
based.  You  are  an  abstract  thinker  par 
excellence.  Because  you  love  both 
words  and  contradictions,  it's  not  hard 
to  understand  why  you  are  such  an 
ardent  debater  To  be  sure,  you  don't 
argue  so  much  to  win  as  to  make  sure 
that  everyone  has  been  exposed  to  all 
those  fascinating  ambiguities. 

Perhaps  your  most  annoying  charac- 
teristic as  a  Synthesist  thinker  (even 
though  it  is  a  source  of  high  creativity, 
it  isn't  less  annoying)  is  the  way  your 
mind  jumps  from  one  subject  to  anoth- 
er. Most  people  are  linear  thinkers; 
that  is,  they  proceed  from  one  thought 
to  the  next  in  a  reasonably  logical 
sequence.  Your  thoughts,  however, 
bounce  around  in  a  way  that  can  leave 
others  looking  lost.  Suppose  you  are 
preparing  the  evening  meal  and  some- 
one asks  the  simple  question:  "What's 
for  dinner  tonight?"  Instead  of  saying, 
"Broiled  fish,"  you  might  say:  "I  won- 
der why  we  haven't  heard  from  Aunt 
Millie  recently."  On  paper  your 
thought  process  would  look  something 
like  this:  We're  having  fish  tonight. 
My  Aunt  Millie  hates  fish.  I  wonder  if 
she  was  offended  that  I  forgot  to  send 
her  a  Christmas  card. 
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i-.iear  as  a  Deu.'    bure,  but  only 
committed  Synthesist. 

The  Idealist 

While  Synthesists  believe  that  nc 
can  ever  agree  with  anyone  about 
thing,  Idealists  pursue  agreemen 
focusing  on  the  similarities  in  lift 
an  Idealist,  you  are  most  conce 
with  goals,  values  and  what's  goO'; 
other  people.  Consequently,  you  j 
a  very  high  value  on  morality 
integrity.  You  are  usually  a  gooci 
tener — receptive,  even  solicitou  i 
others'  ideas,  searching  for  those  i 
mon,  agreed-upon  views  that  to 
define  the  realities  of  the  world.  A: 
Idealist,  you  often  disapprove  of } 
self  for  having  failed  to  meet  your 
high  expectations  and  are  d: 
pointed  with  others  when  they  be 
expediently,  produce  poor-quality  \ 
or  wink  at  moral  values. 

More  than  others.  Idealist  thin 
are  concerned  about  the  future, 
feel  lost  if  your  long-term  goals 
not  been  clearly  articulated.  But  c 
you  are  so  dedicated  to  the  tas 
getting  agreement  from  everyone  i 
you  procrastinate.  After  all,  what 
the  solid  reasons  for  moving  to 
other  city,  how  could  you  break: 
news    to    little    Sally,    who    love 
here?    Unfortunately,    you    may 
long   enough  issue  for   that  fabui 
job  offer  to  be  withdrawn. 

As  an  Idealist,  you  may  overdo 
greatest  strength  by  helping  t; 
who  don't  need  it  or  even  wan  I 
"Meddlesome"  may  be  how  sonr^e 
pie  describe  you. 

The  Pragmatist 

As  a  Pragmatist,  you  believe  that 
world  can  be  conquered  if  you  prq 
a  step  at  a  time.  You  also  know  o  i 
the  way  things  get  done  is  to  do  tb 
As  a  result,  you  accomplish  a  lot. 

Careful  long-range  planning  is 
your  strength.  Your  concern  is  get 
things  started  today,  not  keeping  t 
going  tomorrow.  After  all,  why  w 
about  what's  at  the  end  of  the  r 
You'll  eventually  wind  up  somewi- 
and  wherever  it  is,  you'll  probarily 
something  of  value  there.  Of  cc  ur; ) 
a  project  is  going  to  take  longer  i  1 
two    weeks — the    apparent    hmni 
Pragmatist     planning — your     fric 
and  family  won't  be  surprised  if  I 
encounter  hurdles  in  the  third  wee 

You  are  resourceful  and  innova 
and  you  don't  get  bogged  down  ir 
cruciating  efforts  to  do  things  the 
way.  You  are  just  the  person  to  1 
around  when  a  spur-of-the-mor 
picnic  for  fourteen  is  assembled, 
are  wonderfully  adaptable,  bee. 
you  don't  need  to  take  on  the  w 
world  at  once,  as  do  those  (contin  i 
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long-suffering  Idealists.  With  the  op- 
position thus  scaled  down  to  size,  you 
c£in  enthusiastically  tackle  what 
might  seem  an  impossible  job. 

Sometimes  you  may  seem  too  much 
like  a  compromiser.  Flexibility  looks 
like  weakness  when  you  agree  with 
your  spouse  tonight  on  the  need  for 
faunily  rules  and  then  agree  with  your 
kids  tomorrow  that  they're  urmecessary. 

The  Analyst 

As  an  Analyst,  you  have  the  grandest 
strategy  of  all  for  nailing  down  the  imi- 
verse.  It  is  simply  this:  There  is,  or  at 
least  there  ought  to  be,  one  best  way  to 
do  absolutely  anything.  To  find  that 
way,  an  Analyst  will  rationally  decide 
what  the  problem  is,  patiently  gather 
data  and  then  carefully  search  for  the 
right  formula.  Once  the  best  way  has 
been  found,  it  may  stay  ensconced  in 
your  analytical  mind  forever.  Well,  at 
least  until  something  better — and  it 
has  to  be  rigorously  proved  to  be  bet- 
ter— comes  along. 

As  an  Analyst,  you  are  a  concrete 
thinker.  Feelings,  wishes  and  fantasies 
are  all  right  in  their  place,  you  believe, 
provided  they  don't  play  too  big  a  part 
in  decision-making.  It  isn't  that  you 
don't  have  strong  feelings.  It's  simply 
that  you  know  how  irrational  and  tran- 
sitory such  feelings  can  be  and  are 
leery  of  giving  them  too  much  weight. 

Tb  you,  praise  and  compliments  may 
seem  quite  irrelevant  to  the  real  issue, 
so  you  tend  to  keep  your  positive  feel- 
ings to  yourself  Nice  words  aren't  bad; 
they're  simply  extraneous.  The  bad 
news  is  that  your  concern  with  thor- 


by  praise,  can  be  perceived  as  oppres- 
sive nit-picking. 

Non-Analyst  members  of  your  family 
can  be  reduced  to  frustrated  sputtering 
by  your  endless  insistence  that  a  better 
method  can  be  found,  when  one  that  is 
readily  at  hand  will  do.  Such  "analysis 
paralysis,"  they  will  tell  you,  is  a  sure 
sign  of  a  rigid  mind. 

The  Realist 

As  a  Realist,  whatever  you  can  feel, 
hear,  smell  and  otherwise  experience 
is  excitingly  real.  Everything  else  is 
either  fanciful  or  theoretical  and 
therefore  not  of  much  use.  You  like 
facts  and  accomplishments.  Of  course, 
the  facts  you  acknowledge  are  those 
that  are  sitting  in  front  of  you.  Be- 
cause you  assume,  as  a  straightfor- 
ward Realist,  that  the  world  is  the  way 
it  appears — after  all,  it's  there  for  ev- 
eryone to  see! — you're  baffled  when 
other,  presumably  intelligent,  people 
doubt  the  facts  that  are  so  apparent  to 
you.  Therefore,  you  may  quickly  con- 
clude that  those  who  disagree  with 
you  must  be  deluded  or  obstinate.  Not 
vmexpectedly,  you  distrust  compro- 
mise, synthesis,  analysis,  idealism  and 
any  other  soft  ways  of  dealing  with  the 
world.  You  see  your  objectives  clearly 
and  don't  understand  why  everyone 
else  can't  see  them  as  well.  So  while 
you  share  with  Pragmatists  a  willing- 
ness to  get  moving  without  too  much 
soul-searching  or  analysis,  you  quickly 
part  company  when  they  turn  the  con- 
versation to  compromise. 

Making  the  most  of  yoor  style 

Whatever  your  thinking  preferences, 
double-barreled    or    single,    here    are 


Your  style  vs.  theirs 


Chances  are  you  find  yourself 
up  against  a  different  kind  of 
thinicer  on  a  day>tO'day  basis, 
whether  ifs  your  husband,  your 
boss  or  even  your  children.  To 
find  out  what  style  of  thinker 
you're  dealing  with,  ask  them 
to  take  the  test  on  page  68. 
Then  use  these  tips  to  ease  any 
conflicts. 

A  SYNTHESIST  •  Remind  yourself 
frequently  that  the  Synthesist  views 
arguments  as  fun,  not  to  be  won. 

•  If  he  takes  off  on  a  tangent,  let  it  fly 
for  a  bit.  There  may  be  a  creative  idea 
aborning. 

•  Prepare  to  be  the  practical  one,  but 
try  not  to  dampen  enthusiasm. 

AN  IDEALIST  •  Keep  in  mind  that 
he  may  have  unrealistically  high  ex- 
pectations of  himself  and  others.  Fre- 


quently ask,  "What  are  you  expecting 
from  me  [yourself  the  kids]?" 

•  Openly  praise  the  thoughtful 
things  he  does.  Idealists  need  the  ap- 
preciation, even  if  you  don't. 

•  Be  willing  to  have  conversations 
about  long-range  goals  and  plans. 

•  Watch  for  signs  of  his  biting  off 
more  than  he  can  chew. 

•  Make  it  easy  for  him  to  voice  crit- 
icism. Remember  that  he  doesn't 
want  to  hurt  you  and  may  sit  on  griev- 
ances until  they  explode. 

A  PRACMATIST  •  Don't  expect 
him  to  plsm  for  the  future.  Tkke  care  of 
that  yourself  in  a  matter-of-fact  way. 

•  Don't  insist  that  he  promise  to  do 
more  than  one  chore  at  a  time.  Tbo 
many  goals  would  simply  overload 
him. 

•  Listen  to  his  jokes.  Through  them 
he  may  be  sending  serious  messages. 


your  own  brainpower 

•  Keep  in  mind  that  different  does  i 
mean  defective.  If  you're  the  oddball 
your  group — always  wanting  to  pi 
when  others  insist  on  being  spontai 
ous — stick  to  your  guns.  Althou 
they  may  not  realize  it,  they  need  yc 
Analyst  steadiness. 

•  Adapt  tasks  to  your  own  way 
thinking;  do  things  your  way  whenei 
possible.  For  instance,  even  thou 
Analyst  teachers  insist  that  writi 
from  formal  outlines  is  the  only  proj 
way.  Realists  gmd  Pragmatists  oug 
never  to  do  so:  It  stops  their  brai 
cold.  They  should  instead  jot  do^ 
ideas  as  they  come,  cutting  and  pa 
ing  later  to  obtain  a  reasonable  ordf 

•  Take  on  jobs  that  can  best  be  a 
dressed  by  your  style  of  thinking.  I 
example,  if  you're  a  first-rate  Pragn 
tist  thinker,  volunteer  for  one-tii 
events  such  as  yearly  PTA  fund-ra 
ing — an  activity  that  will  make  use 
your  short-term  organizational  abili 

•  Challenge  yourself  by  occasional 
trying   something    that    doesn't   coi 
naturally.   Everyone   can   stretch   hj  i 
mind  and  it's  worth  a  little  effort  to  -  - 
so.     Let's     say     that     your     Anal)(l  0 
skill  is  almost  nonexistent  and  you""!  { 
sick  and  tired  of  being  considered  i-i  [ 
ept  by  your  rational  Analyst  spouj 
Surprise  everyone  by  volunteering 
take  that  awflil,  nitpicking  job  of  cli 
treasurer.  Force  yourself  to  locate  i. 
forty-six  cents  that  is  lost  in  the  boo 
somewhere.  But  remember,  your  go 
is  to  learn  some  new  thinking  strj 
egies,  not  to  turn  yourself  into  a  sup« 
Analyst.  Ei 

Adapted  from  THE  STRESSLESS  HOME,  copyrrght  ©  1985 
Robert  and  Susan  Bramson,  published  by  Anchor  Press/Double( 


•  Show  him  how  your  plans  will  pay 
off  soon  (not  next  year). 

AN  ANALYST  •  Don't  interpret  a 
lack  of  enthusiasm  as  disapproval. 
Analysts  need  to  think  about  things. 

•  Try  to  make  sure  that  your  check- 
book balances  every  month.  Analysts '; 
equate  efficiency  with  competence.      • 

•  Compliment  him  on  his  well-organ- < 
ized  ways.  It  will  minimize  his  ten- 
dency to  be  a  know-it-all. 

A  REALIST  •  State  your  ideas  suc- 
cinctly. Avoid  too  many  details. 

•  Stand  up  for  your  ideas.  Realists 
look  down  on  yes  people. 

•  Don't  be  surprised  when  your  Real- 
ist takes  over  your  bright  ideas.  Best 
to  let  him  run  with  them  and  take 
advantage  of  all  that  energy. 

•  If  you've  agreed  to  do  something,  do 
it,  or  say  you  won't.  Broken  promises 
bring  out  the  worst  in  some  Realists. 
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If  you're  lookin: 
for  the  best 
orange  juice  around 


FLORIDA'S  SEAL  OF  APPROVAL 


T.M. 


Now  there's 
something  new  to 
look  for  on  all  the 
orange  juice  you 
buy.  It's  Florida's 
Seal  of  Approval. 
You'll  find  it  on 
lots  of  different 
brands.  On  cans 
of  frozen  con- 
centrate, on 
cartons  and 
bottles  of  juice.  It's  something 
new  from  the  Florida  Citrus 
Growers.  It's  very  important  to 
us.  And  to  you.  Here's  why. 

This  new  seal  means  a  great 
deal.  Whenever  you  see  this  seal, 
you  know  you're  getting  juice 
that's  100%  pure.  Wholesome. 
Naturally  sweet.  It's  your  guaran- 
tee that  no  matter  where  the 
oranges  are  from,  no  matter  how 
the  juice  is  packaged,  it's  juice 
that  meets  Florida's  high 
standards. 


look  here. 


Florida's  standards  are 
higher  than  the  federal 
government's.  It's  a 
fact.  Florida's  standards 
are  more  demanding. 
And  to  earn  Florida's 
Seal  of  Approval,  every 
licensed  brand 
has  to  meet  our 
standards  for 
purity.  Flavor 
Quality. 
So,  to  be  sure  the  juice  you 
pour  has  everything  you're  look- 
ing for,  look  for  Florida's  Seal  of 
Approval. 


1 


oState  of  Florida.  Department  of  Citrus.  1985 
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BY  SUSAN  DUFF 


Follow  this  expert 
advice  from  the  world's 
diet  capital.  Bonus: 
a  foolproof  eating  plan 
to  shed  pounds  fast 


re  you  one  of  the  9.5  million 
Americans  who  go  on  a  diet 
every  year?  Or  one  of  the 
26  million  people  who  re- 
port they  are  concerned 
about  their  waistline?  If 
you  are,  then  you  know 
how  hard  it  is  to  find  a  diet  that  not  only 
works  but  also  suits  your  tastes  and  life- 
style. Researchers  in  Durham,  North  Car- 
olina, appropriately  referred  to  as  the  diet 
capital  of  the  world,  know,  too — and  for 
years  have  been  working  toward  solu- 
tions. Durham  today  is  home  to  five  major 
(and  twenty-five  minor)  diet  programs  and 
annually  attracts  some  two  thousand  people 
who  share  one  overpowering  sentiment — 
they've  had  it  with  being  overweight. 

Dieters  flocking  to  Durham  (the  best 
known  include  Buddy  Hackett,  James 
Coco  and  Marilyn  Home)  spend  upward  of 
$2,500  for  a  month  in  one  of  the  programs. 
Some  devoted  dieters  opt  to  stay  six 
months  or  longer.  All  the  programs  pre- 
pare people  to  continue  their  new  diets  at 
home,  where  old  habits  and  domestic  ten- 
sions often  hinder  weight-loss  efforts. 

The  five  major  programs — the  Kempner 
Clinic  Rice  Diet,  the  Duke  Diet  and  Fit- 
ness Center,  Richard  Stuelke's  Thin  for 
Life  Clinic,  Structure  House,  and  Duke 
University's  Preventive  Approach  to  Car- 
diovascular Disease  (DIJPAC) — yearly 
pour  $40  million  into  Durham's  economy. 
Nowhere  else  in  the  country  is  there  such 
a  high  concentration  of  medically  sound 
and  advanced  dieting  information.  These 
programs  differ  from  fad  diets  in  two  im- 
portant ways:  The  Durham  diets  are  all 
connected  directly  or  indirectly  to  Duke 
University  and  its  distinguished  medical 
school.  And  the  Durham  diets  have  been 
shown  to  yield  dramatic  and  lasting  re- 
sults. The  typical  Durham  dieter  drops  an 
average  of  forty  to  fifty  pounds  over  the 
course  of  several  months  to  a  year;  some 
have  lost  up  to  180  pounds.  Many  feel  so 
good  about  their  new,  slim  self  that  they 
go  on  to  make  much-wanted  career  and 
lifestyle  changes. 

The  reputation  of  Durham  as  the  dieting 
mecca  of  the  world  dates  back  to  the  1940s, 
when  Dr  Walter  Kempner,  a      (continued) 
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essor  emeritus  of  medicine  at  Duke 
versity,  discovered  that  high-car- 
ydrate,  low-protein,  low-sodium, 
•fat  diets  helped  people  with  kidney 
lase  and  hypertension  and  also  pro- 
ed  drastic  weight  loss.  Disciples  of 
apner's  went  on  to  form  their  own 
.  programs,  which  differ  in  approach 

attitude  but  share  Kempner's  phi- 
iphy:  A  dieter  needs  a  lifelong  com- 
ment to  weight  loss  and  mainte- 
ice.  All  the  programs  maintain  .a 
-calorie  a  day  regimen.  The  five  ma- 
programs  are  structured  to  accom- 
iate  every  kind  of  dieter, 
'he  Kempner  Clinic  Rice  Diet.  Di- 
rs  eat  three  daily  salt-free  meals  of 
-.,  fresh  fruit,  steamed  vegetables 
1,  occasionally,  skinned  baked 
:ken.  They  get  daily  medical  evalua- 
is,  take  brisk  walks  for  aerobic  exer- 
!  and  do  other  exercises  tailored  to 
ir  needs.  Most  of  the  "ricers,"  as 
y  are  called,  suffer  from  serious 
dth  problems  related  to  being  over- 
ght.  The  clinic's  view  is  that  eating 
necessary  for  nutrition  but  should 

be  associated  with  sensual  or  social 
asure.  The  Spartan  atmosphere  and 
ting  here  may  not  be  much  fun,  but 
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the  center  appears  to  hold  the  record 
for  fast  weight  loss. 

•  Duke  Diet  and  Fitness  Center  This 
center  was  based  on  the  work  of  Swiss 
physician  Seigfreid  Heyden  as  modified 
by  Dr.  Richard  Stuelke,  the  center's  first 
medical  director.  Stuelke  had  lost 
one  hundred  pounds  as  a  "ricer"  but 
brought  to  this  plan  a  greater  variety  of 
food.  Dieters  at  this  modem  center  strive 
to  balance  nutrition,  exercise  and  phys- 
ical and  mental  health  under  the  guid- 
ance of  a  team  of  experts. 

•  The  Stuelke  Institute/Thin  For  Life 
Clinic.  In  1975,  Stuelke  branched  out 
on  his  own.  His  institute,  housed  in 
Durham's  Downtowner  Motor  Inn,  fea- 
tures a  gym  and  a  pool,  daily  checkups 
and  a  daily  diet  of  approximately  750 
calories.  Experts  here  believe  the  cause 
of  overweight  is  compulsive  and  addic- 
tive overeating,  and  a  variation  on  the 
principles  of  Alcoholics  Anonymous  is 
applied. 

•  Structure  House.  Dr.  Gerard  Mu- 
sante,  a  clinical  psychologist  previously 
at  Duke  University,  was  fifty  pounds 
overweight  for  many  years.  He  empha- 
sized the  importance  of  the  right  psy- 
chological attitude  in  the  early  Duke 
program  and  then  founded  Structure 
House  in  1977.  Musante's  program 
treats  obesity  as  a  psychological,  not 


a  physiological,  problem.  Dieters  keep 
diaries  and  are  encouraged  to  use  them 
to  discover  why  they  turn  to  unstruc- 
tured eating  (anj^hing  beyond  the  pre- 
scribed cedorie  limit).  Musante  says  peo- 
ple's biggest  downfalls  are  habit  (for 
instance,  learning  as  children  to  clean 
their  plates),  boredom  (using  food  as 
entertgiinment)  and  stress  (resorting  to 
food  as  a  tranquilizer  or  a  consolation 
prize).  By  altering  these  behavior  pat- 
terns, Musante  reports,  50  percent  of  his 
patients  keep  off  the  weight  the^ve  lost. 
•  DUPAC.  This  new  addition  to  the 
Durham  diet  scene  started  out  as  a  re- 
habilitation clinic  for  heart-attack  pa- 
tients. But  its  state-of-the-art  dieting, 
exercise  and  nutrition  programs  have 
also  attracted  people  concerned  with 
overall  fitness  and  health. 

Following  are  thirty-five  tested  tips 
gleaned  from  the  advice  of  these  five 
diet  centers,  plus  a  week's  eating  plan. 
Durham's  diet  advice  has  worked  for 
tens  of  thousands  of  people.  It  can 
work  for  you,  too. 

1  Don't  wait  until  you've  gained  a  lot  of 
weight  before  you  start  dieting.  Weigh 
yourself  at  least  once  a  week  to  monitor 
noticeable  changes,  and  start  a  diet  as 
soon  as  you  gain  about  five  pounds. 

2  Make  a  small  alteration  in  your  daily 
routine  just  to  prove  to        (continued) 
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POWER  STRIP  FOR 

NO-WAX  FIOORS 
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stubborn  dirt 
without  scratching^ 
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O-Cedar 
makes 
your  life 


L. 
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yourself  that  you  can  change  if  you 
set  your  mind  to  it.  Start  waking  up  an 
hour  earlier,  for  example,  or  delay  din- 
ner by  an  hour  (and  use  the  time  to  do 
some  exercise). 

3  Exercise  is  very  important  when  you 
are  dieting,  since  it's  the  best  way  to 
reduce  body  fat,  diminish  appetite  and 
build  well-toned  muscle  tissue  to  give 
you  a  leaner,  firmer  figure. 

4  Don't  start  out  by  setting  a  long- 
term  ideal  weight  goal.  Instead,  decide 
to  diet  until  you  feel  comfortable  with 
your  weight  and  like  the  way  you  look. 

5  Be  conservative  in  your  short-term 
goals.  The  average  weight  loss  for  adult 
women  on  a  diet  is  two  and  a  half  to 
three  pounds  per  week.  It's  unrealistic 
to  expect  to  lose  ten  pounds  every  week. 

6  Before  starting  a  diet,  make  a  list  of 
past  dieting  efforts  and  the  reasons 
they  failed.  Learn  from  those  mistakes, 
and  choose  a  new  regimen  that  helps  to 
avoid  or  overcome  those  problems. 

7  If  you  can't  seem  to  get  started  on  a 
formal  diet,  try  eliminating  certain  fat- 
tening foods  on  a  short-term  basis.  For 
example,  try  cutting  out  chocolate,  but- 
ter and  fried  foods  for  a  week.  After  you 
have  these  foods  under  control,  you'll 
be  more  confident  about  your  ability  to 
stick  to  a  structured  weight-loss  plan. 

8  It's  easiest  to  start  with  a  plan  that 
prescribes  exact  menus  with  little 
leeway  for  substitutions.  When  you 
first  begin  a  diet,  you'll  feel  more  com- 
fortable if  you  don't  have  to  make  deci- 
sions about  eating. 

9  If  you  find  there  are  too  many  dis- 
tractions and  stresses  at  home,  try  a 
health  spa  or  diet  clinic,  or  stay  with  a 
supportive  friend  for  the  first  few  days 
of  a  diet.  If  you  can't  get  away  from 
home,  try  to  avoid  some  of  the  everyday 
stress  by  hiring  a  baby-sitter,  for  exam- 
ple, or  taking  the  phone  off  the  hook. 

10  Be  in  control  of  everything  you  eat. 
Never  put  food  in  your  mouth  without 
first  thinking:  Do  I  really  want  this? 
Am  I  really  all  that  hungry? 

11  A  few  setbacks  are  bound  to  occur, 
so  don't  consider  yourself  a  failure  if 
you  slip.  Instead,  admit  your  error,  fig- 
ure out  why  it  happened  and  write  it 
dowTi  so  you  can  avoid  it  next  time. 

12  Keep  a  list  of  your  successes.  Make 
a  notation  whenever  you  lose  weight  or 
have  the  strength  to  pass  up  fattening 
foods.  Keep  this  list  handy  and  check  it 
at  moments  of  weakness  for  a  little  ex- 
tra encouragement. 

13  If  you  do  yield  to  temptation,  get 
right  back  on  schedule.  If  you  break 
your  diet  on  Saturday,  don't  wait  until 
Monday  to  resume. 

14  Don't  eat  on  the  run.  Sit  down  and 
enjoy  your  food;  chew  it  slowly  and 
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really  taste  it — and  stop  eating  ai 
as  you  feel  full. 

15  Avoid  comparing  yourself  to  oi 
Concentrate  on  your  own  goals 
don't  be  jealous  of  othei-s'  progress 
14  Try  not  to  think  of  dieting 
moral  issue  in  which  it's  bad  to  ea 
good  to  deny  yourself  Dieting  is  si   ^ 
a  method  to  take  off  pounds.  It's  | 
pitched  battle  of  virtue  against  vi  i 

17  Don't  isolate  yourself  becaus*  i 
don't  want  to  burden  others.  It  n  [ 
dieting  harder  if  you  remove  yo)  [ 
from  people  who  care  about  you  [ 
for  help  and  support  when  you  ne 
but  be  sure  you're  the  one  who 
the  responsibility  for  what,  whei^j 
where  you  eat. 

18  Don't  blame  all  your  proble: 
being  overweight,  and  don't  fant 
that  once  you  are  slim  you  won't 
any  troubles.  This  kind  of  unrea 
thinking  can  sabotage  a  diet. 

19  You  can't  practice  complete  sei 
nial  forever;  it's  more  effective  to 
control.  Allow  yourself  a  small  po- 
of a  favorite  fattening  food  every  f 
in  a  while  as  a  reward  for  stickiil 
your  diet. 

20  When  you  know  you  will  be  f 
temptations,  prepare  yourself  by 
ning  food  choices  ahead  of  time.  B 
you  go  to  a  party,  for  example,  d 
exactly  what  you  will  eat  and  drin 

21  Try  to  keep  yourself  busy 
much  spare  time  and  boredom  are 
ing  causes  of  mindless  nibbling. 

22  Do  everything  you  can  to  mini 
exposure  to  food.  If  possible,  don't 
fattening  foods  in  the  house,  and  t 
spend  as  little  time  as  you  can  a 
ping  for  food  and  preparing  it. 

23  Eat    three    balanced,    low-ca 
meals  a  day.   Skipping  a  meal 
much  of  an  accomplishment  if  it 
to  bingeing  later 

24  Satisfy  your  sweet  tooth  with 
rally  sweet  foods.  Fruit  quells  h 
and  provides  far  more  nouris 
than  junk  food. 

25  Be  a  creative  shopper  Remei 
that  the  most  filling  low-calorie  tl 
are  fresh  fruits  and  vegetables.  {| 
most  fattening  and  calorie-dense  Iff 
are  fats  (butter,  cream,  vegetable', 
and  animal  fats). 

26  Avoid  eating  in  secret.  Almos^ 
eryone  has  favorite  foods  with  . 
emotional  value.  Consuming  thei 
public  devalues  such  foods,  makes  t 
less  important  and  less  satisfying. 

27  Have  hot  liquids  before  meal 
help  fill  you  up.  Herbal  tea  (wit) 
milk  or  sugar)  and  hot  soup  (not  cr 
soup)  are  excellent  meal  starters. 

28  Experiment    with    serving    t 
niques  that  make  small  portions 
larger.  Use  a  salad  plate  instead 
huge  dinner  plate  and  garnish 
meal  with  low-  (continued  on  page 
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ALL  THESE  DEUCDUS 
SNACKS  TAKE  THE  CAKE 


1.  Melted  cheese  &  jabpeno  peppers. 

2.  Peanut  butter  &  jelly.  3.  Cottoge 
cheese  &  tomato.  4.  Cherry  pie  filling. 
5.  Cream  cheese  &  olives.  6.  Carrot  & 
raisin  salad.  7.  Scrambled  eggs  &  bacon 
bits.  8.  Toco  sauce  &  cheddar  cheese. 
9.  Pepperoni  pizza.  10.  Chicken  salad. 
n.  Strawberry  preserves.  12.  Cheese 
spread.  13.  Liverwurst  &  mustard.  14.  Egg 
salad.  15.  Peanut  butter  &  fruit.  16.  Tuna 
topped  with  melted  cheese. 


Chico-San  Original  Crispy  Rice 
Cakes  are  the  cakes  you  can  eat 
with  almost  anything. 

They're  made  of  100%  all  natural 
whole  grain  brown  rice.  Available  in  Rice 
Only,  Sesame,  Millet,  and  Buckwheat  vari- 
eties, unsalted  or  very  lightly  salted. 

Send  for  your  free  Chico-San  Crispy 
Rice  Cakes  Recipe  Book.  P.O.  Box  1055, 
Boston,  MA.  02277-1055. 


CHICO-SAN  CRISPY  RICE  CAKES 


l^o 


,:lc^S-^3 


'■O^^ 


©  1985  No 

Made  with 


Nonsense  Fash/ons.  Inc 
Du  Pont  nylon 


i^iti- 


^ 


^n• 


^^ 


^^^\t^' 


?v 


.>^^^^° 


a^^tf^-^^x0-:::,«.t^' 


aie? 


,03< 


-Vlw^gj^'**'^  ■ 


A 


\ 


^ 


TWsChiistmasG 

I^nlnTheEedSuJ 


!  • 


Obviously,  the  folks  at 
Raleigh  and  Belair  didn't 
invent  the  idea  of  giving  gifts 
at  Christmas. 

But  we  have  come  up 
with  a  twist  that  will  give  even 
the  man  in  the  red  suit  a  little 
competition. 

Introducing  theRaleigh- 
Belair  Christmas  Collection. 


•vr.*. 


Hand-crafted  gifts  and 
decorations  that  you  can't  get 
in  our  regular  catalog. 

But  that  you  can  get 
for  free.  Or  at  special 
prices.  Just  by  saving  the 
coupons  on  packs  of 
Raleigh  and  Belair 

It's  an  easy  way  to  deck 
the  halls.The  tree.The  table. 
The  bookshelf. 

Wherever  you  need 
a  splash  of  Christmas  cheer 


An  army  ofhand-painted,  wooden  soldiers. 

There's  an  angel  of  lace 
and  porcelain.The  crowning 
touch  for  any  tree. 

There's  an  army  of  six 
wooden  soldiers,  ready  to 
stand  guard  Christmas  Eve. 

There's  a  royal  red 


The  Christmas  color  that  bloc 

to  plant  some  flowers  ory 
Christmas  cards.  3 

And  there's  the  smi.- 
faces  of  children,  captun  I 
in  a  ceramic  nativity  set, ! 


Amaryllis  that,with  care, will    antiqued  in  a  rich, tawny  ■'■ 
bloom  well  into  the  new  year 

There's  a 
miniature, 
wooden  rocking 
horse.The 
perfect  place  jf 


Top  your  tree  or  a  table  with  this 
exquisite  angel  14"  high. 


Away  in  a  manger,  there  are  13  hand-painted piec 


rGivesB/enThe 
RunBarHisMQney 


lb  get  the  gift  you  want,    p 
send  us  the  order  form      ' 
g  with  your  choice  of 
nent  option:  (1)  Straight 


■Mfiiqtie  planter/cardholder. 

Dons,(2)  100  coupons 

cash,or(3)  100  coupons 

credit  card. 

So,  make  the  switch  to 

ighorBeiair. 

Then  make  your  wish. 

And  chances  are,  by 

istmastime,our  cigarettes 

t  be  the  only  packages 

11  enjoy  opening. 

aH  Kings.  16  mg.  "tar",  1 .1  mg.  nicotine 
cigarette  by  FTC  method. 
\  Kings,  10  mg.  "tar",  0 .7  mg.  nicotine 
cigarette,  FTC  Report  Feb. '85. 


TheGbiistmas  Collection. 


Name 


Address 


City 


State 


Zip 


(Area  Code)  Telephone  Number 


Forcltarge  orders:  Accoitni# 
Description 

Amaryllis  Bulb 

Angel 

Nativity  Set  (13  pc.) 

Planter/Card  holder 

Soldier  Ornaments  (6) 


Expiration  date 


Signature 


Coupons  Total 

Qtcanlity  Item  No,  Coupons  or     &Check/Char^e    Coupons     Totals 

ni7nn    7sn  or  mn  /^  ssno 

01250   4425  or  100  &  $32.00 

01500  6300  or  100  &  $46.50 

01550   2575   or  100  &  $18.75 

01800    1050  or  100  &    $7.25 

Totals 


Method  of  Payment.  ^Coupons  Z2  Checks  Coupons  ^MasterCards  Coupons  □  VISA  &  Coupons 
Charge  orders  without  all  the  injbrtnation  will  not  be  processed. 


Please  print  (Always  give  complete  mailingaddress) 


Offer goodwhilesupplieslast, 
expires  December  31, 1985. 
You  miistbe21  or  older. 


I       ©1985B&WT 


Send  to:  Brown  &  Williamson  Tobacco  Corp.,  P.O.  Box  12, 

Louisville,  KY  40201.  Allowjivetosevenweeks/or 

shipment.  For  our  free  catalog  call 

toll-free! -800-626-5510. 


_J 


eramic  nativity  scene. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


CURED  BY  LOVE 


I   ! 


The  touching  story  of  a  little  girl 

who  wouldn't  give  up  hope 

and  her  determined  grandfather 

who  made  her  a  miracle 

BY  PATRICK  PACHECO 

hen  Sonja  Wright  gave  birth  to 
Jennifer,  her  third  daughter,  she 
whispered  a  deeply  felt  prayer  of 
thanks.  It  had  not  been  easy — the 
attractive  young  mother  had  been  ill 
from  the  beginning.  Throughout  the 
pregnancy,  she  had  been  anxious, 
even  though  the  only  irregularity  the  doctor  had  men- 
tioned to  Sonja  and  her  husband,  Ed,  was  that  he  heard  an 
echo  heartbeat.  That  could  mean  twins. 

It  wasn't  twins,  but  a  bushy-haired  little  brunet,  who 
came  into  the  world  with  a  lusty  yell  on  July  17, 1972,  in  a 
hospital  in  rural  Ohio.  As  Sonja  held  the  premature 
seven-pound  bundle  in  her  arms  for  the  first  time,  she 
carefully  checked  every  little  toe  and  finger  and  was 
greatly  relieved  to  see  they  were  normal. 

Jennifer  was  a  quiet,  sweet-natured  baby,  fussed  over 
by  Amy  and  Bethany,  her  two  delighted  older  sisters,  who 
thought  that  she  looked  just  like  the  favorite  doll  given  to 
them  by  their  grandfather.  Jennifer  loved  to  sleep,  and 
while  Sonja  and  Ed  coped  with  measles,  scarlet  fever  and 
flu  with  the  other  girls,  their  pink  cherub        (continued) 
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re  peanut  taste 
a  any  big  brand. 


CUKED  BY  LOVE 

continued 


peacefully  dozed  through  all  of  it. 

Sonja  was  dismayed,  then,  when 
bathing  three-month-old  Jennifer  one 
day,  she  noticed  that  her  daughter's 
right  foot  had  become  grotesquely 
swollen.  "I  rushed  her  over  to  the  pedi- 
atrician in  a  panic,"  Sonja  recalls.  "Be- 
cause the  swelling  happened  suddenly, 
overnight,  we  searched  every  fraction  of 
Jennifer's  body  with  a  magnifying 
glass  for  an  insect  bite." 

The  doctors  could  find  no  explanation 
for  the  swelling  that  gradually  bal- 
looned Jennifer's  entire  right  foot,  leg 
and  lower  buttocks.  Her  right  hand 
also  blew  up  to  twice  its  normal  size. 
For  two  and  a  half  years,  the  Wrights 
lived  a  nightmare  of  uncertainty  as 
specialist  after  specialist  across  the 
country  answered  their  worried,  ago- 
nized looks  with  shrugs.  No  one  could 
even  tell  them  why  the  swelling  was 
confined  to  those  extremities.  Hospitals 
and  doctors'  offices  became  bitterly  fa- 
miliar Jennifer,  her  limbs  wrapped  in 
elastic  bandages,  patiently  endured  the 
often  painful  tests. 

The  grim  diagnosis  finally  came 
from  William  Davis,  M.D.,  at  the  Chil- 
dren's Hospital  in  Denver  Jennifer  suf- 
fered from  Park- Weber  syndrome,  a 
rare  form  of  a  condition  called  lymphe- 
dema, which  caused  an  accumulation  of 
IjTTiph  fluid  and  tissue  in  her  limbs. 
She  had  been  born  without  the  muscu- 
lar valves  in  the  lymph  vessels  that 
carry  the  fluid  up  the  legs  and  arms  to 
the  center  of  the  body  and  recirculate  it 
through  the  heart. 

Davis  told  the  stricken  parents  that 
Jennifer's  condition  was  congenital  and 
that  the  causes  were  unknown.  Even 
though  eleven  thousand  Americans 
were  afflicted  with  the  crippling  dis- 
ease, he  said,  little  research  had  been 
done.  Park-Weber  syndrome  is  in- 
curable, and  even  worse,  the  stale 
lymph  fluid  would  become  increasingly 
heizardous.  A  bug  bite  or  scratch  could 
cause  life-threatening  infections.  Jen- 
nifer also  faced  the  possibility  of  being 
confined  to  a  wheelchair  by  the  time 
she  was  a  teenager.  If  the  infections 
became  too  severe,  the  afflicted  limbs 
might  even  have  to  be  amputated. 

Incurable.  Wheelchair.  Amputation. 
Sonja  and  Ed  listened  numbly  as  little 
Jennifer  blissfully  went  rummaging 
through  the  doctor's  shelves,  grabbing 
his  stethoscope  and  placing  it  on  her 
heart.  "Never  give  up  hope,"  Davis 
counseled  the  Wrights.  "Something 
will  turn  up.  Don't  worry." 

"Not  knowing  was  the  worst  part," 
says  Sonja  in  her  cheery  kitchen  in  a 
Pittsburgh  suburb,  where  the  Wrights 
now  live.  "You  think  that  your  darling 


little  girl  is  the  only  one  in  the  whole 
world  suffering  from  this  mysterious 
thing  and  you  ask,  "Why  her?'  The  di- 
agnosis didn't  change  anything,  but  at 
least  I  could  focus  all  this  rage  and 
frustration  emd  helplessness.  People  in- 
variably asked  what  was  wrong,  and  it 
had  been  humiliating  to  say  I  didn't 
know.  It  sounded  as  if  I  were  neglecting 
her."  After  the  diagnosis,  Jennifer  re- 
ceived the  only  treatments  then 
known — radiation  and  wrapping  the 
leg  in  a  compression  stocking.  These 
treatments  proved  futile. 

The  WHghts'  distress  increased  when 
for  no  known  reason,  Jennifer  began  to 
suffer  epileptic  seizures.  "One  after- 
noon, I  found  her  writhing  in  the  hall, 
and  it  totally  terrified  me,"  remembers 
Sonja.  "I  held  her  in  my  arms  and 


B 


effere  I  die, 
rm9.i.9.. 
do  something  for 
my  granddaughter. 

As  God  is  my 
witness,  I  will.  ^ 


stroked  her  hair  and  made  sure  she 
didn't  swallow  her  tongue.  It  got  to  the 
point  where  Jennifer  could  tell  me 
when  she  was  going  to  have  a  seizure. 
I'd  be  baking  in  the  kitchen,  and  this 
little  hand  would  grab  my  apron  from 
behind,  and  she'd  fall  down.  Although 
it  seemed  like  an  eternity,  the  seizure 
would  last  for  only  about  twenty  sec- 
onds, and  she'd  then  continue  whatever 
she  had  been  doing."  No  cause  for  the 
seizures  was  ever  established,  but  with 
the  help  of  phenobarbital,  they  gradu- 
ally disappeared  when  Jennifer  was  six. 

Despite  the  anxiety  the  '\\¥ights 
shared  over  their  daughter's  condition, 
they  were  determined  from  the  begin- 
ning not  to  spoil  her  Although  a  doctor 
suggested  they  place  Jennifer  in  a  spe- 
cial school,  Sonja  wouldn't  think  of  it. 
"We  knew  that  coddling  her  would  only 
make  her  weak,"  Sonja  says. 

But  even  with  Sonja's  vsdiant  at- 
tempts to  make  life  as  normal  as  possi- 
ble for  Jennifer,  other  people  had  a  way 
of  making  that  very  difficult.  Children 
inevitably  teased  Jennifer,  though  she 
responded  with  courage  and,  occasion- 
ally, a  sense  of  humor.  When  Jennifer 


came  home  from  school,  Sonja  co 
tell  if  she  had  been  crying,  but  she 
ways  heard  about  the  incidents  fr 
her  daughter  Bethany,  never  from  J 
nifer  "Her  sisters  are  very  protect 
her,"  says  Sonja. 

Asked  to  look  back  on  those  pain 
episodes,  Jennifer  shrugs  her  should 
as  she  helps  her  mother  in  the  kitch 
"Sometimes  boys  would  call  me  'fat  1 
or  something  like  that.  I  didn't  care 
just  tell  them,  'You've  got  a  big  h( 
£md  a  pea  brain.'  Or  I'd  wave  my  big 
at  them  and  say,  'This  makes  a  ; 
weapon.'  That'd  keep  them  in  lin. 

Though  Jennifer  seemed  to 
the  teasing,  Sonja  burned  whe 
saw  children  taunting  her  daugh 
adults    staring.    One    afternoon,    ^ 
looked   out  the   window   and   saw 
neighbor's  child  mercilessly  moc 
Jennifer,  who  had  dissolved  into  tei 
Sonja  usually  didn't  become  involved! 
the  children's  squabbles,  but  she  w< 
out  and  called  the  little  boy  over  "\h 
know  what?  You've  got  the  biggest  et 
of  any  kid  I've  ever  seen,"  she  told  hi 
"Do  people  call  you  Dumbo?  " 

"It  was  cruel,"  recalls  Sonja 
started  to  cry,  so  I  hugged  him  and 
cried  together  I  asked,  'How  do 
feel?   Because   that's   the   way   yo 
making  Jennifer  feel.'" 

If  Jennifer  felt  crushed,  she  rar 
showed  it.  If  anj^thing,  her  plight  seerr 
to    give    her    compassion    for    otne 
Shortly  after  enrolling  Bethany   £ 
Jennifer,   who   was   then   six,   in 
Brownies,  Sonja  got  a  telephone  g 
from  her  neighbor,  Nell  Hartley,  \^ 
was  the  scout  leader  Nell  has  a  cong«j 
ital  hand  deformity.  In  the  sing-alol 
that  day,  she  had  asked  the  girls  f 
form  a  circle  by  joining  hands.  Wt 
she  extended  her  hands,  Bethany  g '' 
Jennifer   reached   for   the   hand  tl 
Nell's  child  was  not  holding.  Both  wan 
to  avoid  embarrassing  Nell. 

Yet  even  Jennifer's  compassion  a 
determination  couldn't  overcome  t 
endless  reminders  that  life  was  difiB 
ent  for  her  Summertime  was  the  woi" 
The  blanket  of  humidity  that  lay  o' 
Pittsburgh  caused  her  limbs  to  sw 
even  larger,  and  Jennifer  had  to  rem; 
indoors.  Episodes  of  Sesame  Sir 
helped  drown  out  the  laughter  of  otl ' 
children  playing  outside,  but  the  p; 
often  reduced  her  to  tears. 

Sonja's  skills  as  a  seamstress  came 
handy  in  custom-tailoring  pants  to  fi 
leg  that,  by  the  time  her  daughter  v 
seven,  measured  nineteen  inches  in  c 
cumference.  When  Sonja  took  the  gi 
shopping,  Jennifer  sat  and  watched  ( 
viously  as  her  sisters  snatched  clotl  i 
off  the  rack.  Shoes  had  to  be  specia  K 
made  to  fit  a  right  foot  that  was  thi : 
times  the  size  of  the  left  one. 

Despite  the    (continued  on  page  1 
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PSYCHOLOGIST'S  JOURNAL ; 


Why  you  feel  the  way  you  do,  plus  the  newest  psychological 
research.  By  Sonya  Friedman,  Ph.D. 


INSECURE  rmiNp 

QMy  neighbor  is 
always  asking  me  to 
tell  her  what  I  think  off 
her,  her  husband,  her 
kids,  her  house.  I  don't 
like  being  drawn  into  her 
private  life,  but  neither 
do  I  like  lying  when  I 
have  a  deffinite  point  off 
view.  How  can  I  get  her  to 
stop  asking  my  opinion? 

A  None  of  us  gets  through  life  with- 
out being  asked  our  opinion  on 
many  matters.  Usually,  we  feel  com- 
fortable making  an  offhand  remark  af- 
firming or  criticizing  another  person's 
choice  or  behavior  However,  if  you  want 
to  create  some  distance  between  your- 
self and  your  neighbor,  or  if  you  fear 
she  is  becoming  too  dependent  on  your 
opinion  or  revealing  too  much  about 
herself,  here  is  one  suggestion. 

When  she  seeks  your  opinion  on  her 
husband's  behavior  or  her  children's 
dress  code,  try  asking  her  how  she  feels 
before  you  give  a  response.  Toss  the 
ball  back  in  her  court  so  that  she  is 
obliged  to  investigate  her  own  opinion 
and  decide  why  she  feels  insecure 
about  it.  Handling  her  query  this  way 
provides  her  with  an  opportunity  for 
some  introspection  and  growth. 

It's  interesting  that  you  don't  choose 
to  form  a  more  friendly  and  easygoing 
conversational  style  with  her  I  sense 
that  you  don't  want  to  be  her  friend 
because  the  demands  of  her  friendship 
make  you  uncomfortable.  Yet  good  so- 
cial relationships  are  based  on  give- 
and-take.  Try  being  more  casual  and 
good-humored — it  could  be  a  growth 
experience  for  you,  too. 

MEAN  STREAK 

Q  Lately  I  find  myselff 
gloating  at  minor 
misfortunes  off  ffriends 
and  acquaintances.  I 
don't  like  myselff  ffor  it, 
and  I  don't  understand 
why  I  ffeel  this  way. 
What  can  I  do? 


A  Often,  when  life  is  not  going  well 
or  just  seems  flat  and  predictable, 
we  find  ourselves  resenting  the  fact 
that  our  friends'  lives  appear  to  be 
more  fulfilling  and  interesting  than 
our  own.  The  pain  of  this  awareness 
can  be  so  great  that  in  order  to  protect 
ourselves,  we  subvert  feelings  of  good- 
will for  friends  and  search  for  signs 
that  life  doesn't  always  go  smoothly  for 
them.  We  feel  up  when  they  are  down. 
And  while  we're  not  pleased  with  our 
behavior,  we  feel  helpless  to  change  it. 
The  problem  is  that  we  want  every- 
thing to  change  but  ourselves.  In  order 
not  to  poison  your  friendships  with 
feelings  of  envy,  you  must  exsmiine  the 
unsatisfactory  parts  of  your  life  and 
then  ask  yourself  what  you  can  do  to 
make  them  better — to  make  a  contri- 
bution to  the  adventure  of  your  own  life. 

PAMIC.STRICKEN 

QMy  iob  involves 
meeting  monthly 
deadlines,  and  each 
month  I  panic,  even 
though  I  never 
procrastinate  and 
always  complete  my 
work  on  time.  I  don't 


I 


understand  why  I 
become  so  anxious 
when  I've  always  met 
the  deadlines. 


J^  The  anxiety  you  feel  each  mo 
^^  even  though  you've  always  c 
pleted  your  work  on  time,  indicate 
fear  of  failure  and  a  sense  of  ina 
quacy.  Your  fear  may  be  causing 
exaggerate     the     situation,     crt-dt 
crises  where  there  are  none  and  ali  i 
ating  your  co-workers.  If  you  know  5 
are  doing  as  much  as  you  can  throu 
out  the  month,  you  should  feel  secur, 
think  you  might  be  trying  to  avoid 
ing  the  real  issues  that  provoke  yc 
panic.  Sit  down  and  try  to  understc 
exactly  what  you  are  afraid  of  Perh; 
you  experienced  peirental  disappro 
when    you    were    a    child;    now    1 
thought  of  letting  down  your  boss  ret  a 
tivates  the  fear  of  disappointing  yc. 
parents.  On  a  more  practical  level,  pi 
haps  you  need  to  hold  weekly  meeticlu 
with  your  co-workers  to  determine 
actly  how  far  along  each  project  is. 
discuss  your  dilemma  with  your  bos: 
you  break  your  tasks  into  parts,  \| 
should  be  able  to  meet  your  deadlir 
without  panic. 


TMEM  AMP  THEIR  WQMEM  FRIENDS 
he  friendships  that  a  married  man  may  develop 
with  other  women  can  prove  more  damaging  to  his 
marriage  than  extramarital  sex,  according  to  behavioral 
scientist  Michael  McGill.  Studying  the  results  of  a  decade  of 
research,  during  which  he  surveyed  more  than  five  thou- 
sand  men  and  women,  McCill  found  that  one  third  of  the 
men  reported  that  they  hod  revealed  to  ether  women  Intl. 
modes  about  themselves  that  they  had  withheld  from  their 
wives,  thus  weakening  their  marital  bond  of  sharing.  One 
woman,  for  example,  first  learned  that  her  husband  had 
decided  to  accept  a  {eb  in  another  city  when  a  neighbor 
asked  her  how  she  felt  about  the  move.  McGill,  whose  find- 
ings ore  collected  in  his  book.  The  McOill  Report  on  Male 
intimacy  (Holt,  1985),  feels  that  this  unconscious  betrayal  of 
the  marital  pact  occurs  because  "  for  men,  sex  seems  to  be 
the  supreme  intimacy  while  for  women,  sex  is  but  one  as* 
pect  of  Intimacy  alongside  shared  experience,  depth  and 
breadth  of  personal  knowledge,  exclusivity  of  exchanges 
and  a  common  concern  for  the  relationship." 
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If  you  haven't  seen  the  surprising  new  look  of  Naturalizer  lately, 
/ou  don't  know  what  you're  missing.  We've  added  new  shapes,  new 
;tyles,  new  colors.  All  fashioned  to  fit  the  way  you  look,  the  way  you 
A'ork,  the  way  you  play  today  If  we  told  you  more,  it  would  just  spoil 
he  fun.  Come  see  the  new  look  of  Naturalizer  for  yourself.  You'll  get 
.he  picture. 


NATURALIZER, 


LIBBY'S  GREAT  PUMPKIN 
GREAT  TASTE  THAT'S  A 


"GREAT  PUMPKIN  COOKIE"  RECIPE 


this  is  one  big,  delicious 
cookie.  It's  also  one  wholesome 
cookie.  Because  it's  made  with 
America's  favorite  pumpkin,  Libby's. 

Sure,  kids  love  the  chocolate  chip 
freckles.  But  you'll  be  baking  real 
treats,  made  with  plenty  of  pure, 
natural  pumpkin  and  oatmeal. 

Try  out  Libby's  Great  Pumpkin 
Cookies  on  your  favorite  goblins. 
They'll  gobble  them  up  before  you 
can  say  boo! 


cups  flour 

cup  quick  or  old-fashioned  oats, 

uncooked 

teaspoon  baking  soda 

teaspoon  ground  cinnamon 

teaspoon  salt 

cup  butter  or  margarine,  softened 

cup  firmly  packed  brown  sugar 


cup  granulated  sugar 

egg,  slightly  beaten 

teaspoon  vanilla  extract 

cup  Libby's  Solid  Pack 

Pumpkin 

cup  semi-sweet  real  chocolate  morsels 

Assorted  icing  or  peanut  butter 

Assorted  candies,  raisins  or  nuts 


2 
1 

1 

1 

Vi 

1 

1 

Preheat  oven  to  350°F.  Combine  flour,  oats,  baking  soda,  cinnamon  and  salt.  Cream 
butter;  gradually  add  sugars,  beating  until  light  and  fluffy.  Add  egg  and  vanilla:  mix 
well.  Alternate  additions  of  dry  ingredients  and  pumpkin,  mixing  well  after  each 
addition.  Stir  in  morsels.  For  each  cookie,  drop  Vi  cup  dough  onto  lightly  greased 
cookie  sheet;  spread  into  pumpkin  shape,  using  a  thin  metal  spatula.  Add  a  bit  more 
dough  to  form  stem.  Bake  20  to  25  minutes,  until  cookies  are  firm  and  lightly 
browned.  Remove  from  cookie  sheets;  cool  on  racks.  Decorate,  using  icing  or  peanut 
butter  to  affix  assorted  candies,  raisins  or  nuts.  Yields  19  to  20  cookies. 
Variation:  Substitute  1  cup  raisins  for  morsels. 


.^  SOUD  PACK  ^  ,  , 

PUMPKIN 

>00%NMrUKAI. 


Order  Libby's  "Great  Pumpkin  Cookbook."  Over  140  recipes  in  colorful  hardcover.  Only  $3.95  and  2  Libby's  Pumpkin  Labels. 

Send  check  or  money  order,  labels,  name,  address  and  zip  code  to  Libbyi  Great  Pumpkin  Cookbook,  P.O.  Box  439506,  Chicago,  IL  60643.  Offer  good  while 
supplies  last.  Allow  8  weeks  for  delivery.  Offer  good  only  in  U.S.A. ,  its  territories  and  APO/FPO  addresses.  \o\A  where  restricted  by  law. 


THE  GREAT  PUMPKIN 


r? 


hy  are  these  jack*o'>lanterns  smiling? 
They  know  you'll  love  owr  tricks  A 

for  turning  pumpkins  into  tasty 
treats.  Fennel>scented  Cream  of 
Pumpkin  Soup  is  a  savory  starter,  and 
Bean  and  Pumpkin  Casserole  is  a  complete  and 
hearty  meal  in  itself.  The  Autumn  Pumpkin  a 

Tureen,  below  right,  filled  with  layers  of  bread  ■ 
and  melted  cheeise,  makes  a  pretty  and  ' 

__      entirely  edible  centerpiece.  You'll  also 
adore  our  Spiced  Pumpkin  Cake, 
^     Blueberry  Pumpkin  Muffins 
L.  and  Pumpkin  Chiffon  Pie. 
^  By  Judith  Murray 
and  Gary  Hanaue 


«l 


Recipes 
begin  on 
page  98 
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CREAMY.  CHEESY. 
OH  SO  EASY! 


NOODLE 
RON  I 


Ahh,  creamy  Fettuccine  and  cheesy 
Parmesano.  Done  like  only  Noodle  Roni 
could  do.  Savor  the  taste  of  golden  egg 
noodles  in  a  velvety  Fettuccine  cheese 
sauce.  Discover  our  zesty  Parmesano — 
an  authentic  blend  of  egg  noodles  with 
real  Parmesano  and  Romano  cheese. 
Thoroughly  delicious.  Thoroughly  Italian. 


NOODLE 
RON  I 


Fettuccine 


^^ 


|12*0FF 


MANUFACTURER  S  COUPON  |  OFFER  EXPIRES  6/30/86  | 

Any  package  of  NOODLE  RONI 


DEALER:  We  will  redeem  this  coupon  loc  12C  plus  8C  handling  if  used 
to  purchase  Noodle  Rom  Mail  coupcn  to  Golden  Gram.  P.O  Box  1480, 
Clinton.  Iowa  52734  Invoices  proving  purchase  ol  suKicient  slock  ol 
Noodle  Rom  to  cover  coupons  presenled  must  be  shown  upon  request. 
Oiler  void  wherever  taxed,  restricted  or  prohibited.  Cash 
1Q|K    redemption  value  1/20  cenl. 
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THE  GREfiT  PUMPKIN 

continaed 

AUTUMN  PUMPKIN  TUREEN  _ 
pictured  on  page  97 

1  pumpkin  (4  lbs.),  wcished  and  drie  1 

2  tablespoons  salad  oil 
1  garlic  clove,  minced 

4  slices  toasted  white  bread,  crumbl 

1  cup  (4  oz.)  grated  Swiss  cheese 

V2  cup  (2  oz.)  grated  mozzarella  chee 

2  cups  half  and  half  cream 
1  teaspoon  salt 

V2  teaspoon  pepper 
Va  teaspoon  freshly  grated  nutmeg 
Preheat  oven  to  350°F.  With  serr; 
knife,  cut  2-inch  slice  off  top  of  pu 
kin;  reserve  top.  Remove  seeds  am 
bers.  Blend  oil  with  garlic;  rub  insic 
pumpkin.  Place  pumpkin  in  h 
roasting  pan.  Alternately  layer  bi 
crumbs  and  cheeses  in  pumpkin. 

In  medium  bowl  combine  remair 
ingredients.  Pour  over  layers.  Rep 
top  of  pumpkin.  Bake  II/2  hours;  ren 
from  oven  and  gently  stir  cream  r 
ture.  Replace  top;  bake  30  mmt  ij 
more.  Serve  directly  from  the  pump  j 
scooping  out  pulp  with  the  fill 
Makes  8  servmgs,  250  calories  eacl 

BEAN  AND  PUMPKIN  CASSERC  . 

1  cup  dried  garbanzo  beans 

1  cup  dried  lima  beans 
V3  cup  olive  oil 

1  pound  chorizo  sausage,  sliced 
3  large  onions,  sliced 

2  garlic  cloves,  minced 

1  can  (15  oz.)  tomato  sauce 

2  cans  (13%  or  14'/2  oz.  each) 

beef  broth 

1  teaspoon  salt 
Vz  to  1  teaspoon  ground  red  pepper 

1  small  pumpkin  (about  l'/2  lbs.), 
peeled,  seeded  and  diced 

1  cup  chopped  parsley 
Wash  beans;  discard  stones  or  shnvi 
beans.  Drain.  Soak  in  large  sauce 
(For  quick  soak,  combine  beans  ai 
cups  water  Heat  to  boiling;  boil  2  r 
utes.  Cover;  let  stand  1  hour  Or  ccj 
beans  with  water;  soak  overnight.)  Dr 

In  large  saucepan  heat  oil.  Add  c: 
izo,  onions  and  garlic;  saute  until 
ions  are  golden.  Stir  in  beans,  ton 
sauce,  beef  broth,  salt  and  pep 
Cover  and  simmer  2  hours.  Add  pu 
kin.  Add  water  if  a  thinner  consiste 
is  desired.  Simmer  covered  30  mini 
more  or  until  pumpkin  is  tender  c« 
before  serving,  stir  in  parsley.  .M;> 
10  servings,  about  430  calories  eai ; 

PUMPKIN  CHIFFON  PIE 

1  envelope  unflavored  gelatin 
%  cup  sugat  divided 
V2  teaspoon  salt 
V2  teaspoon  cinnamon 
V2  teaspoon  allspice 
V2  teaspoon  ginger 
V2  teaspoon  nutmeg 

2  eggs,  separated 
%  cup  milk 
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cup  canned  solid  pack  pumpkin 
:up  heavy  cream,  whipped 
9-inch  graham  cracker  crust 
medium  saucepan  combine  gelatin, 
;up  sugar,  salt  and  spices.  Blend  in 
:  yolks  beaten  with  milk.  Let  stand  1 
lute.  Stir  over  low  heat  until  gelatin 
;ompletely  dissolved.  Stir  in  pump- 
.  Refrigerate,  stirring  occasionally, 
,,il  mixture  mounds  slightly  when 
pped  from  a  spoon, 
^n  mixer  bowl  beat  egg  whites  until 
t  peaks  form.  Gradually  add  remain- 
■  Va  cup  sugar;  beat  until  stiff.  Fold 
f  whites,  then  whipped  cream ,  into 
npkin  mixture.   Spoon   into  crust, 
frigerate  until  set.  Makes  8  serv- 
:fs,  about  270  calories  each. 

CREAM  OF  PUMPKIN  SOUP 
tablespoons  butter  or  margarine 
large  onion,  chopped 
teaspoon  fennel  seed 
teaspoon  salt 
teaspoon  curry  powder 
can  (133/4  or  14'/2  oz.)  chicken  broth 
can  (16  oz.)  solid  pack  pumpkin 
teaspoon  pepper 
cup  apple  cider 
cup  half  and  half  cream 
large  saucepan  melt  butter  or  mar- 
rine.  Add  onion,  fennel  seed,  salt  and 
Ty  powder;  cook  covered  over  low 
at  until  onion  is  translucent.  Add 
cken  broth,  pumpkin  and  pepper. 


Simmer  covered  15  minutes. 

Transfer  soup  to  food  processor  or 
blender  Add  apple  cider  and  puree  un- 
til smooth.  Return  to  saucepan.  Stir  in 
cream;  heat  through.  Makes  6  serv- 
ings, about  170  calories  each. 

BLUEBERRY  PUMPKIN  MUFFINS 
1 V2  cups  all-purpose  flour 
%  cup  sugar 

2  teaspoons  baking  powder 
%  teaspoon  salt 

V2  teaspoon  cinnamon 

V2  teaspoon  nutmeg 

V2  cup  canned  solid  pack  pumpkin 

V2  cup  milk 

1  egg 

Va  cup  melted  butter  or  margarine 
%  cup  fresh  or  frozen  blueberries 
Va  cup  firmly  packed  brown  sugar 
Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  muffin-pan  cups.  In  medium 
bowl  combine  dry  ingredients.  In  small 
bowl  blend  pumpkin,  milk,  egg  and 
butter.  Add  to  dry  ingredients;  stir  just 
until  blended.  Fold  in  blueberries.  Fill 
prepared  muffin  cups  %  full.  Sprinkle 
batter  evenly  with  brown  sugar.  Bake 
20  minutes.   Serve  warm.   Makes  12 
mufftns,  175  calories  each. 

SPICED  PUMPKIN  CAKE 
V2  cup  butter  or  margarine,  softened 
1  cup  firmly  packed  brown  sugar 

3  eggs 

1%  cups  all-purpose  flour 


2'/2  teaspoons  baking  powder 
'/2  teeispoon  salt 
2  teaspoons  cinnamon 
V2  teaspoon  ginger 
V2  teaspoon  baking  soda 
^A  cup  buttermilk 
1  cup  canned  solid  pack  pumpkin 
%  cup  finely  chopped  walnuts 
Cream  Cheese  Frosting 

2  packages  (3  oz.  each)  cream 

cheese,  softened 
1  tablespoon  butter  or  margarine 
1  teeispoon  vanilla  extract 
1 V2  cups  confectioners'  sugar 
Preheat  oven  to  350°F.  Grease  a  13x9- 
inch  baking  pan.  In  mixer  bowl  cream 
butter  and  sugar  until  light  and  fluffy. 
Add  eggs  one  at  a  time,  beating  well. 

In  medium  bowl  combine  flour,  bak- 
ing powder,  salt  and  spices.  Add  to  egg 
mixture.  Stir  baking  soda  into  butter- 
milk; stir  into  batter.  Add  pumpkin  and 
nuts;  mix  thoroughly.  Pour  batter  into 
prepared  pan.  Bake  35  minutes  or  until 
toothpick  inserted  in  center  comes  out 
clean.  Cool  completely.  Spread  frosting 
over  cake.  Makes  24  servings,  about 
205  calories  each. 

Cream  Cheese  Frosting:  In  mixer  bowl 
beat  cheese,  butter  or  margarine  and 
vanilla  until  well  combined.  Add  sugar; 
beat  until  light  and  fluffy.  End 

Judith  Murray  and  Gary  Hanauer  are 
food  writers  based  in  Oakland,  California. 


fouVe  never  had 
it  so  ^od! 

Hot  Sunsweet*  is  a  delicious 
V  way  to  enjoy  the  taste  of  America's 
Drite  prune  juice.  Rich  and  satisfying, 
isweet  is  made  from  100%  pure 
it  juice. 

Hot  Sunsweet  is  also  a  very 
)etizing  alternative  to  that  extra  cup  of 
fee.  In  the  morning  or  evening, you've 
/er  had  it  so  good. 

SUNSWEET 


,  Ci Su()-DSai^^d Growers ol California.  1985.*  2  •\ 
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Up-to-the-minute  advice  to  help  you  manage  your  money. 
By  Katherine  Barrett  and  Richard  Greene 


BEWARE  THE  GRAY  MARKET 


i»i 


Before  you  snap 
up  a  great  bEirgain 
on  a  pocket  calcu- 
lator or  a  camera, 
make  sure  it  is 
really  intended  for 
the  U.S.  market. 
The  Better  Busi- 
ness Bureau  warns  that  many  retailers 
are  selling  discounted  merchandise 
here  that  is  earmarked  for  sale  in  for- 
eign countries.  While  this  practice  is 
not  strictly  illegal,  it  can  be  bad  news 
for  consumers.  The  goods  may  be  ob- 
solete or  discontinued  models.  They 
may  also  come  without  warranties,  be 


difficult  to  repair,  or  fail  to  conform  to 
U.S.  safety  standards. 

Some  signs  of  so-called  gray-market 
merchandise  are  instructions  written 
only  in  a  foreign  language  and  the  ab- 
sence of  a  U.S.  manufacturer's  warranty. 
If  you  have  doubts  about  an  item,  check 
with  the  seller  or  manufacturer  to  be 
sure  it  was  meant  to  be  sold  in  the  U.S. 

Although  it  is  harder  to  identify  gray- 
mEirket  merchandise  when  ordering  by 
mail,  some  states  now  require  that  dis- 
closures be  made  in  advertisements — so 
read  the  small  print.  If  you've  had  prob- 
lems with  gray-market  items,  call  the 
Better  Business  Bureau  for  help. 


BOND  TIME>BOMB 


iany  investors  in  the  bond 
market  are  shocked  when  they 
discover  that  the  healthy  inter* 
est  rate  they  think  they've 
locked  up  for  years  disap* 
pears  in  a  flash.  But  this  can^ — 
and  does — happen  iff  the  bond 
has  a  call  feature,  in  that  case, 
the  issuer  off  a  bond  can  re- 
deem it  after  a  set  period  off  time 
and  stop  giving  interest  by 
simply  paying  offff  its  fface  val- 
ue beffore  it  reaches  maturity. 
"I  find  that  a  lot  off  people  are 


very  naive  about  call  ffea- 
tureSf"  says  Marilyn  Cohen, 
an  investment  broker  special- 
izing  in  bonds  at  Cantor,  Fitz- 
gerald &  Co.,  inc.  "It  hurls  them 
because  they  don't  understand 
what  they're  buying." 

Knowing  about  call  ffeatures 
is  especially  crucial  iff  you  buy 
bonds  at  a  premium  (more 
than  fface  value).  You  must  be 
sure  that  you  will  make  back 
the  premium  in  interest  income 
beffore  the  bond  can  be  called. 


HOW  TO  SPOT  ENERGY  EATEM 

WW  hen  you  get  a  hid: 
J  utility  bill,  do  y  V 
wonder  exactly  whi 
appliances  are  t  < 
culprits  in  your  houstr 
A  dishwasher?  An  air  conditioner?  Yc ' 
new  home  computer  and  printer? 

Generally,  new  appliances  are  noti 
blame.  New  televisions,  computers 
kitchen  appliances  are  scant  users  of  ^1 
ergy — particularly  if  you  have  shopp*! 
carefully,   says   Perry  Achor,   associdb 
professor  in  the  department  of  buildi  jo 
construction  technology  at  Purdue  U 
versify.  Check  for  energy  efficiency  ratitj 
on  appliances.  These  run  from  one 
ten,  with  larger  numbers  translating 
better  energy  efficiency  Achor  says 
shoot  for  the  eight-to-ten  range.  Big 
ergy  users  include  old  television  sets  at 
older  frostless  refrigerators,  says  Ach^ 

If  your  appliances  aren't  heavy  ene'  8' 
users,  but  your  utility  bills  are  still  h;c  r 
the  problem  may  be  the  electrical  sv 
tem.  To  find  out,  turn  off  everything  in  tl 
house  and  see  whether  your  meter  is  st 
running.  If  it  is,  the  system  may  not  t' 
grounded  properly  Call  your  utility  con 
pany  to  have  it 
checked.  ®=5c->^    _ — ,.,--7=€i      i 


We  paid  a  con* 
I  tractor  for  some 
.home  improve- 
ments but  later  found 
out  he  had  failed  to  pay 
his  subcontractors.  They 
have  sent  us  a  lien 
notice  threatening  fore- 
closure unless  we  pay 
again.  Can  they  do  this? 


A  Yes,  in  most  states  they  can.  These 
liens  protect  suppliers  and  subcon- 
tractors, but  they  can  be  quite  star- 
tling to  the  homeowner  "People  can't  be- 
lieve this  can  happen,  but  it  does,"  says 
Clair  Villano,  director  of  the  consumer 
fraud  vmit  for  the  Denver  District  Attorney. 
If  you  have  received  a  notice  of  a  lien, 
contact  your  local  consumer  protection  of- 
fice to  find  out  whether  the  law  in  your 
state  offers  you  any  protection  and  to  seek 
advice  on  the  procedure  you  should  follow 
if  it  does  not.  Often  agreements  between 
homeowners  and  subcontractors  can  be 


reached  through  negotiation  or  mediation, 
but  you  may  need  an  attorney. 

Of  course,  the  best  protection  is  taking 
precautions,  says  Villano.  It's  important  to 
make  sure  you're  dealing  with  a  contrac- 
tor who's  stable  and  reputable  and  has  a 
history  of  paying  his  bills  on  time. 

Also,  make  sure  you  know  in  advance 
who  his  subcontractors  and  suppliers  are. 
You  may  want  to  arrange  to  pay  them 
yourself.  But  if  you  decide  to  deal  solely 
wdth  the  primary  contractor,  be  especially 
alert  to  any  signs  of  trouble  or  discord 
during  the  project. 
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Presenting  Sheer  Elegance' 
Silky  Support  Pantytiose. 

Now  Sheer  Elegance  pantyhose 
has  a  surprise  for  your  legs. 
Sheer  Elegance  Silky  Support. 
The  exciting  pantyhose 
with  the  silky  look  and  feel 
of  Sheer  Elegance.  And 
a  surprising  whisper  of 
support 


NOW! 


.Sheer 


i^  ^ 


Mottling  beats  a  great 
pair  of  L'eggs® 


„,A«.^<«*'#»^"' 


-  .     Sheer  Blegance  Is  a  registeredlfademark  of  LeggsProducti.  Inc..  for  pantyhose.  <SL  eggs  Producti,  Inc.  1985. 
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He  likes 
oysters. 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


10  mg"iar."  0.7  mg  nicotine  av.  per  cigareiie,  FTC  Report  Feb.'85. 


Mfi"^. 


She  likes 
pearls. 


'ut  there's  \ 
one  taste  they 
agree  on. 

Benson  &  Hedges 

Americas  Favorite  100. 
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PORNOGRAPHY 


Technology  is  bringing  enormous  quantities  of  pornography 
into  American  homes.  What  can  be  done?  By  Beth  Charles 

OS  $*®  "'       . .  «iio  "««*2Sus*^ 
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ot  long  ago, 
most  people 
grew  up  with- 
out ever  seeing 
a  suggestive 
photograph,  let 
alone  an  ex- 
plicit photo  of 
two  people 
making  love.  While  men  may  oc- 
casionally have  seen  stag  films  at 
bachelor  parties  or  out-of-town 
conventions,  the  most  that  women 
saw  on  the  silver  screen  was  a 
kiss,  an  embrace  or  just  a  sugges- 
tion— a  candle  flickering  out, 
waves  hitting  the  shore — that  a 
sexual  act  w£is  about  to  happen. 

But  today  all  that  is  changed,  as 
a  look  at  any  video  outlet,  book- 
store or  magazine  stand  reveals. 
Pornography  is  no  longer  found 
only  in  back  rooms  on  the  sleazy 
side  of  town.  In  fact,  with  the  ad- 
vent of  video  recorders,  we  can  see, 
on  our  television  sets,  almost  any 
sexual  act  or  fantasy.  Even  tele- 
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phones  and  computers  are  bring- 
ing pornography  into  our  homes. 
Whether  we're  for  or  against  it, 
excited  or  revolted  by  it,  sexually 
explicit  material  is  a  multibillion- 
dollar  business  in  mainstream 
America.  And  despite  continuous 
and  concerted  efforts  to  ban  or  in- 
hibit the  flow  of  pornography,  the 
sales  figures  are  a  clear  indication 
that  staggering  numbers  of  people 
are  deeply  curious  about,  if  not 
actually  aroused  by,  sexually  ex- 
plicit material.  Consider  the  eye- 
opening  numbers: 

•  An  estimated  $8  billion  to  $10 
bilHon  is  spent  in  America  for  sexu- 
ally explicit  material  each  year,  ac- 
cording to  such  diverse  sources  as 
the  California  Department  of  Jus- 
tice and  FACTS  (First  Amendment 
Consumer  Trade  Society,  which  in- 
formally represents  the  sex  indus- 
try). This  figure  exceeds  the  $6.2 
billion  combined  gross  of  the  ABC, 
CBS  and  NBC  television  networks. 

•  More    than    165,000    entrepre- 


neurs are  involved  in  the  sex  Indus 
try  as  producers,  distributors,  i 
tailers,  writers  or  photographers. 

•  At  least  twenty  million  people 
buy  sex-related  or  "adult"  maga- 
zines every  month. 

•  Sexually  explicit  films  now  ac- 
count for  10  to  15  percent  of  the 
videocassette  market. 

•  Pom  films  can  be  produced  for 
only   $20,000   to   $125,000.   And 
each  film  can  make  a  profit  of  up  I 
to  $2  million  in  retail  sales. 

Even  the  phone  companies  are! 
benefiting  from  the  pom  explo-i 
sion.  Among  the  least  well  known 
but  most  prevalent  gispects  of  the 
mainstreaming  of  pornography  is 
the  telephone-pom  connection.  It 
began  early  in  1982,  when  High 
Society  magazine  had  its  monthly 
centerfold  model  record  an  erotic 
message  that  was  played  on  an 
answering  machine.  So  many 
calls  came  in  that  the  magazine 
quickly  went  from  twenty  to  one 
hundred  answering      (continued) 
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You're  looking  at  just  a  small 
part  of  the  Sears  service  organization. 

All  told,  there  are  15,000  tech- 
nicians with  12,000  trucks  standing 
by  in  hundreds  of  cities  across  the 
country. 

As  you  may  have  guessed,  it's 
the  largest  service  network  of  its 
kind  in  America. 

We're  also  proud  to  say,  it's 


one  of  the  fastest.  If  something  ever 
goes  wrong,  it  isn't  out  of  service 
for  long. 

In  an  emergency,  we'll  be  out  to 
your  house  the  very  same  day. 

If  you  bring  your  appliance  to 
one  of  our  800  Sears  Service  Centers, 
often  times  we  can  fix  it  right  on 
the  spot. 

Now,  if  all  this  sounds  a  little 


extraordinary,  well,  in  fact  it  is. 

But  the  way  we  see  it,  there's 
no  reason  why  our  service 
shouldn't  be  as  dependable,  as 
trouble-free  as  we  try  to  make 
our  Kenmore  appliances. 
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PORNOGRAPHY  EXPLOSION 

continued 

machines.  Eventually,  the  enormous 
demand  led  the  company  to  acquire  one 
of  New  York  Telephone's  mass  an- 
nouncement lines — the  "976"  ex- 
changes. Soon,  taped  voices  whispering 
such  throaty  invitations  as  "Would  you 
like  to  play  along  with  my  friend  Bev- 
erly and  me  tonight?"  were  playing 
eight  hundred  thousand  times  a  day.  In 
fact.  Defense  Department  employees  in 
the  nation's  capital  made  so  many  calls 
to  the  line  that  some  federal  buildings 
blocked  all  "976"  calls  because  of  the 
substantial  cost. 

Recently,  High  Society  added  three 
more  lines  in  New  York  City  and  ex- 
panded to  fifteen  other  cities — includ- 
ing Seattle,  Portland,  Baltimore,  De- 
troit, Philadelphia,  Reno,  Cleveland, 
Pittsburgh,  Los  Angeles  and  San  Fran- 
cisco. And  the  success  of  the  High  Soci- 
ety telephone  lines  has  generated  simi- 
lar services.  There  are  now  about 
eighty  dial-a-porn  telephone  numbers, 
that  provide  explicit  messages  to  >*.*1* 
callers.  Phone  companies  share  ',•*.%; 
in  the  revenues  from  these  sugges-  '.•*•• 
tive  phone  messages.  >'•' 

But  perhaps  today's  most  popular  >*• 
medium  for  pornography  is  the  bed-  \o\ 
room  television  set.  A  recent  News-  ''»', 
week  poll  indicated  that  9  percent  of  '\ 
all  Americans — nearly  40  percent  of  r 
all  VCR  owners — bought  or  rented  an  • 
X-rated  cassette  within  the  past  year 

Pornographic  cable  television  pro- 
grams and  stations  are  also  extremely 
popular  Besides  watching  the  R-rated 
movies  (which  some  consider  soft-core 
porn)  appearing  on  such  cable  film  sta- 
tions as  HBO,  Showtime  and  Cinemax, 
people  in  about  800,000  homes  across 
the  country  subscribe  to  "sophisticated 
adult  entertainment  for  men  and 
women"  on  The  Playboy  Channel, 
which  runs  on  570  cable  systems 
throughout  the  country.  The  hard-core 
FUN  Channel  (Fantasy  Unrestricted 
Network)  has  about  fifty-five  thousand 
subscribers. 

And  even  computers  are  part  of  the 
technological  porn  explosion.  SEX- 
TEX,  a  network  for  personal-computer 
users,  has  gained  a  thousand  subscrib- 
ers since  it  began  several  months  ago. 
The  favorite  game  among  several  of- 
fered by  SEXTEX  is  Eroticom — a  con- 
ference system  that  works  much  like  a 
citizens'  band  radio.  SEXTEX  mem- 
bers from  all  over  the  country  "talk 
dirty"  to  one  another  by  typing  words 
on  their  computer  screens. 

Many  experts  believe  that  new  tech- 
nology is  the  prime  factor  behind  the 
current  increase  in  pornography.  They 
claim  it's  not  that  people  today  have  a 
greater  desire  to  view  pornography,  but 
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that  porn  is  more  available,  and  there's 
more  freedom  to  look  at  it.  "Being  able 
to  see  anything  you  want  to  see  when 
you  want  to  see  it  in  your  own  home  is 
very  appealing,"  says  Dr  Clive  Davis,  a 
social  psychologist  at  New  York's  Syra- 
cuse University.  "Couples  view  it  partly 
out  of  curiosity  and  partly  to  become 
aroused.  When  it  doesn't  offend  or  dis- 
gust them,  they're  apt  to  look  at  it  again." 
But  what  does  this  rising  tide  of  por- 
nography say  about  our  society?  Can 
anyone  defend  the  current  trend? 

Pom's  supporters 

Surprisingly,  some  people  do  defend  the 
increase  in  adult  material.  And  por- 
nography's supporters  are  unlikely  al- 
lies. Those  in  favor  of  porn  include  (be- 
sides the  businessmen  who  are  cashing 
in  on  the  market)  some  psychologists 
and  sex  therapists,  people  who  admit 
they  simply  enjoy  viewing  X-rated  ma- 
terial   (approximately    20    percent    of 

^  "There  o'® 
^    -.*w  lev* 

%?re?e-rcH- 

^penney. 

Americans),  and  those  who  may  be  re- 
pelled by  the  material  but  defend  the 
right  of  pornographers  to  practice  their 
trade  on  First  Amendment  (freedom  of 
speech)  grounds. 

Perhaps  porn's  most  respectable  de- 
fenders are  psychologists  such  as  Dr 
Wardell  Pomeroy,  co-author  of  the  fa- 
mous Kinsey  Report  and  academic 
dean  of  the  Institute  for  Advanced 
Study  of  Human  Sexuality,  in  San  Fran- 
cisco. Pomeroy  asks,  "Why  should  any- 
one be  more  shocked  about  sex  being 
big  business  than  automobiles  being  big 
business?  Basically,  people  have  a  hun- 
ger and  desire  for  sexually  explicit  ma- 
terial. If  we  ever  got  over  our  hang-up 
about  how  terrible  this  stuff  is,  it 
wouldn't  be  big  business  anymore. 

"Sex  is  so  private  in  our  culture  that 
people  have  tremendous  curiosity 
about  what  other  people  do  sexually  in 
order  to  compare  themselves  and  reas- 
sure themselves,"  he  continues.  "Most 
of  the  material  is  remedial.  It's  educat- 
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ing  people  about  something  that's  bl 
a  part  of  human  life  since  the  be| 
ning  of  time,  and  our  interest  in  i 
natural  and  healthy." 

Dr  Helen  S.  Kaplan,  M.D.,  Ph.D 
specialist  in  sexual  disorders  and  aut 
of  many  textbooks  on  sex  then 
agrees,  saying:  "Pornography  is  mei 
a  form  of  entertainment.  Our  society 
changed  to  a  point  at  which  we're  to 
ant  of  sex  and  sexual  fantasy  in  our 
tertainment.  Entertainment  is  big  bi 
ness.  It  shocks  only  those  people  wh( 
been  brought  up  to  believe  somethinj 
wrong  with  their  sexuality." 

Pomls  opponents  j 

There  are  many  who  disagree,  and,  1  i 

the  defenders  of  porn,  the  oppone 

are  a  varied  group.  The  growing  ar 

porn  movement  includes  law  enfor 

ment  officers,  politicians,  feminists, 

ligious  leaders  and  ordinary   won: 

who  say  that  they're  offended  by  ■ 

scene  material  and  frightened  that  t 

material  can  get  into  the  hands  of  th 

children.  In  general,  this  group  ha; 

different  view  of  what  is  natural  a 

healthy  and  fears  that  the  porn  exp 

sion  is  not  harmless  entertainment  t 

a  dangerous  force  that  may  disn 

family  life  and  tradition  and  even  p 

mote   violent   crime.    To    those   w 

maintain  that  pornography  is  sim{ 

entertainment,    they    counter:    D 

fighting  and  bear  fighting  are  a 

forms  of  "entertainment,"  but  tl 

doesn't  mean  society  should  apprc 

of  them  or  endorse  them. 

The  not-so-silent  majority  of  p 
critics  may  be  the  women  who 
now  for  the  first  time  seeing  p 
in  their  own  homes.  According  to  s' 
researcher  Alexandra  Penney.  "I've  i 
terviewed  many  women  across  t 
country,  and  there  are  very  few  w 
enjoy  watching  hard-core  pomograpl 
I  think  one  of  the  reasons  women  a 
repulsed  is  that  they  see  idealized  : 
male  bodies  on  the  screen,  and  they  s 
their  husbands  looking  at  these  bodi< 
When  their  husbands  turn  to  thev 
these  women  feel  that  their  men  a.' 
really  fantasizing  about  the  women  | 
the  movie,  and  they  feel  like  objects. '^ 
"Pornography  isn't  personal  and  i 
dividual,"  says  Amy  Elman,  a  memb 
of  the  crusading  group  Women  Again 
Pornography.  "These  books  and  movit 
make  it  look  as  if  all  we're  there  for ; 
to  make  our  bodies  available  to  me 
Men  want  us  to  do  what  they  see  in  tl 
magazines.  They  put  pressure  on  u 
and  why  not?  Pornographic  magazinf 
are  manuals  for  sexual  abuse."  Elrm 
points  out  that  many  women  report 
her  organization  that  they've  felt  pre 
sured  by  their  husbands  to  perform  tl 
sexual  athletics  that  the  men  have  set 
in  sex  (continued  on  page  16. 


1 


LADIES'  HOME  JOURNAL  •  OCTOBER  IS 


) 


THRITIS  INFORMATION 


Shoulder 


Elbow 


Ankle 


'  ^'ifn*A 


CriHSIiKISTOLMYKKS  | 
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HOWTOREUEVE 

ARTHRITIS  PAIN  AND 

INFLAMMATION 


Take  Bufferin  to  relieve  minor  artiiritis 
3ain  fast.  The  medicine  in  Bufferin  goes  into 
y^our  bloodstream  fast  and  works  where  you 
lurt  to  quickly  relieve  minor  arthritis  pain.  So 
/ou  feel  better  for  hours. 

Take  Bufferin  to  reduce  inflammation. 

Vlany  people  with  arthritis  pain,  swelling,  and 
stiffness  don't  realize  that  inflammation  is  the 
primary  cause.  Bufferin  reduces  this  inflamma- 
tion so  that  in  several  days  it  begins  to  relieve 
the  stiffness,  swelling,  and  painful  pressure 
around  your  joints. 


Arthritis  can  be  serious.  If  pain  persists 
more  than  10  days  or  redness  is  present,  consult 
your  doctor  immediately. 

BUFFERIN.  MEDICINE  FOR 

THE  PAIN  AND  INFLAMMATION 

OF  ARTHRITIS. 


^^g^ 


f^mi 


^CESKTAUP^ 


Use  only  as  directed. 
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FOR  ALL  SEASONS 


As  the  cold  weather  approaches,  start  a  colorful  collection  of 
houseplants  that  will  bloom  all  year  long.  By  Theodore  James,  Jr 


I  nvision  your  home  as  a 
I  flowering  oasis  in  the 
middle  of  winter:  While 
the  winds  gust  outside 
and  the  snow  swirls,  vi- 
I  brant  pink  and  white 
I  begonias  fill  your  win- 
dows. Pots  of  red  geraniums  and 
blue  primroses  brighten  almost 
every  room.  Blossoms  abound  ev- 
erywhere, creating  a  colorful  in- 
door garden. 

This  could  be  a  description  of 
your  house.  By  investing  a  little 
time  and  money  and  by  following 
our  easy  instructions,  you  will  be 
rewarded  with  a  virtual  kaleido- 
scope of  blooms.  And  not  only  are 


these  plants  beautiful,  they  are 
also  easy  to  grow  and  care  for. 

Before  starting  your  garden, 
you  should  be  aware  of  the  basic 
needs  of  flowering  houseplants. 
LIGHT  lb  grow  a  plant  success- 
fully you  must  try  to  duplicate  the 
light  of  its  native  habitat.  African 
violets,  for  example,  which  origi- 
nate in  shady  rain  forests  in  Af- 
rica, should  be  kept  out  of  strong, 
direct  sunlight,  which  can  bum 
and  even  kill  them.  When  filtered 
light  is  called  for,  hang  a  sheer 
curtain  between  the  window  and 
the  plant.  As  a  rule,  give  your 
houseplants  a  quarter  turn  once  a 
week  to  assure  even  growth. 


SOIL  Potted  plants  that  you  buy 
at  a  florist's  or  in  a  nursery  or 
garden  center  will  probably  con- 
tain the  proper  soil.  However, 
when  you  repot  a  plant,  you  will 
have  to  mix  a  planting  medium  or 
soil  preparation.  You  will  need 
peat  moss  and  two  kinds  of  soil 
mixes:  all-purpose  houseplant  pot- 
ting soil  and  African  violet  potting 
soil.  To  avoid  pests  and  disease, 
buy  only  soil  mixes  that  read  "ster- 
ilized" or  "pasteurized"  on  the  la- 
bel. You  will  also  need  perlite,  a 
white,  pebbly  volcanic  product, 
for  adequate  drainage.  Add  three 
parts  soil  mix  to  one  part  peat  moss 
and  one  part  perlite.       (continued) 


Trumpet-shaped         I   Easy-to-grow 
amaryliis  |   geranium 
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TRY  FITTING  PRETTY* QUEEN 
AND  PETITE  PANTYHOSE  BY  HANES 


Now  there's  a  beautifully  sheer 
pantyhose  made  exclusively  for 
queensize  and  petite  women. 
And  they're  available  in  5  styles 
and  1 3  colors  at  department  and 
specialty  stores.  At  last,  you  can 
look  and  feel  your  best  in  a 
pantyhose  made  especially 
for  you. 
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HEGHI 

VV&Stfl                                                               1 

'.T 

1J! 

.11 

M3|lM 

1^1 

■aiiii 

-■'■'- 

■■'  ■"!■" 

.TO 

nd 

»^i.3|n^=ir. 

jjgjjgg 

1 

»  jr. 

:n 

na 

na 

w 

JE 

n 

jta 

r: 

4  ir 

1 

Jill 

ixi- 

I^^^^Hb 

51- 

- 

■r 

5-i- 

^ 

Jl- 

'TTTF 

ii- 

1 

iV 

t" 

. 

5-6- 

5^- 

5'8- 

i-*- 

1 

. 

tib- 

^  f 

. 

!   i 

5n- 

"■■  * 

i     Ml 

it' 

' 

. 

,., 

-.  « 

Mill 

TWO  PETITE  SIZES 


KCHT 

WGGK\                                  1 

l£SS 

THAN 
90 

00 

» 

lOO 

KB 

,« 

115 

^■9- 

ra 

dV- 

-- 

4t0- 

411- 

■ 

5-0- 

: 

51- 

,. 

i7- 

6  3- 

©Hanes  Hosiery,  1985 


(cut  alons  this  line) 


We'll  send  you  a  pair  of  Fitting 

Pretty  sheer  style  pantyhose, 

a  regular  33.75  suggested  retail 

value,  if  you  send  us  SI  .75 

(check  or  money  order  only)  and 

this  completed  certificate. 

Offer  good  for  a  limited  time  only. 


SAVE  $2.00  ON  FITTING  PRETTY®  PANTYHOSE. 


Color  (check  one) 

Barely  There®  DTown  Taupe  D 
Black  D         Charcoal  Gray  D 


Address 

Ant 

fitv 

(PLEASE  PRINT) 

state 

7ipforip 

Phone ( 

) 

Size  (check  one- 

DAI  DB1 
nA2  DB2 
D  A3      D  83 


See  Size  Chart) 

D  B4      DPI 

nP2 


Only  one  pair  allowed  per  name  or  address.  Duplicate  requests  will  be  voided.  Offer  valid  with  ttils  form  and  SI  .75  only  (no  photocopies  of  form  allowed). 
Please  allow  8  weelcs  for  delivery.  Offer  good  In  U.S.A.  only.  Void  where  prohibited  or  restricted  by  low  Offer  expires  March  31 ,  1986. 


MAIL  TO: 

Fitting  Pretty  Offer 

RO.  Box  G2401 

Young  America,  MN  55399 
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FLOWERING  PLANTS 

continaed 

Nutrients  To  give  your  plants  essential 
nourishment,  fertilize  them  regularly 
according  to  their  care  instructions. 
Many  gardeners  prefer  liquid  fertilizer 
because  it  is  easier  to  use. 
Water  Always  give  your  plants  water 
that  is  at  room  temperature,  since  cold 
water  can  cause  yellow,  ring-shaped 
spots  on  some  plants.  Remove  excess 
water  from  pot  saucers  one  half  hour 
after  watering  to  prevent  the  plant's 
roots  from  rotting. 

Drainage  Good  drainage  is  essential 
to  successful  houseplant  cultivation; 
without  it,  plants  may  die.  Unfortu- 
nately, many  plants  bought  from  nurs- 
eries do  not  contain  adequate  drainage 
material.  When  you  buy  a  new  plant, 
be  sure  to  look  in  the  hole  at  the  bottom 
of  the  pot  to  check  for  pebbles  or  pot- 
sherds (broken  flowerpot  pieces).  If 
there  is  no  drainage  material  in  the 
pot,  you  can  cover  the  bottom 
with  pebbles  or  potsherds. 
HttmiditY  Almost  all  house- 
plants  suffer  from  the  dryness 
of  indoor  heating  systems  in  the 
winter.  One  solution  is  to  make 
humidity  trays.  Put  pebbles  in 
trays  and  pour  water  over  them. 
Place  your  plants  on  top  of  the 
pebbles,  making  sure  that  the 
pots  rest  above  any  water  to  pre- 
vent root  rot.  Or  group  your 
plants  together — the  combined 
moisture  they  exude  will  create 
a  humid  environment.  You 
can  also  place  colored  glass  bot- 
tles filled  with  water  among  the 
plants.  A  final  option  is  to  spray 
plants  with  an  inexpensive  mis- 
ter Be  sure  to  check  care  instruc- 
tions before  misting,  since  some  plants 
develop  harmless  but  unattractive 
yellow  or  brown  spots  on  their  leaves  if 
placed  in  direct  sunlight  while  damp. 
Pests  The  plants  that  we've  selected  are 
relatively  pest-free.  However,  prevention 
is  still  the  best  cure.  When  you  buy  a 
plant,  isolate  it  from  the  rest  of  your 
collection  for  one  week  to  be  certain  that 
it  is  healthy.  Inspect  the  plant  carefully 
with  a  magnifying  glass  for  any  infesta- 
tion. If  you  fail  to  spot  and  eliminate 
pests,  your  plants  will  eventually  die. 

If  a  plant  becomes  infested,  isolate  it 
immediately  and  spray  it  thoroughly 
with  an  all-purpose  house  and  garden 
insect  spray.  Keep  it  isolated  and  spray 
again  in  one  week. 

The  following  are  some  of  the  most 
common  insects  to  watch  for 

•  Mealybugs:    They    resemble    white 
puffs  of  cotton  clustered  on  leaves. 

•  Thrips:  tiny,  threadlike  insects  with 
tan  or  pale  yellow  bodies. 

•  Red  spider  mites:  microscopic  oval 


insects  with  green,  yellow  or  red  bodies. 
•  Whiteflies:  tiny  white  flying  insects. 
Diseases  Maintain  tidy  and  sanitary 
conditions  for  your  plants  by  removing 
all  dead  leaves  and  blossoms  as  soon  as 
possible  and  by  providing  good  air  cir- 
culation. This  kind  of  care  will  prevent 
fungus  diseases  from  attacking. 

If  your  plant  does  contract  a  fungus 
disease  (which  looks  like  mold),  isolate 
it  immediately  and  spray  with  Beno- 
myl  (available  at  nurseries  and  garden 
centers)  according  to  the  instructions 
on  the  label.  Repeat  in  one  week. 

All  of  the  plants  and  products  that 
we've  included  can  be  obtained  at  nurs- 
eries, florists,  garden  centers  or  mail- 
order greenhouses.  Below  is  our  selec- 
tion of  beautiful,  easy-to-grow  flower- 
ing houseplants,  plus  a  complete  guide 
to  caring  for  these  plants. 
African  violet,  or  saintpaulia,  is  the 
universally  known  queen  of  house- 
plants.  It  is  available  in  thousands  of 
varieties:     standard,    miniature    and 


trailing,  with  single  or  double  blossoms 
in  red,  purple,  blue,  pink,  white  and 
combinations.  The  plant's  foliage  is  vel- 
vety, medium  to  deep  green  (sometimes 
with  variegated  white),  with  under- 
sides of  red,  green  or  purple.  The  Af- 
rican violet  grows  three  to  twelve 
inches  high  when  in  bloom  and  does 
best  in  the  winter  in  an  east  or  south 
window  with  filtered  light.  During  the 
summer,  place  in  a  west  or  north  win- 
dow, or  in  an  east  window  with  filtered 
light.  Do  not  put  this  plant  in  a  south 
window  in  the  summer  since  it  suffers 
severely  from  strong  direct  sunlight. 

Water  your  African  violet  thoroughly 
and  allow  soil  to  dry  completely  before 
watering  again.  The  biggest  cause  of 
failure  with  this  plant  is  stem  and  root 
rot  caused  by  overwatering.  If  water 
gets  on  the  foliage,  remove  the  plant 
from  direct  light  until  dry,  or  its  leaves 
will  burn.  The  plant  needs  high  humid- 
ity and  temperatures  of  60°F.  or  more. 
During  extremely  cold  weather,  take 
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the  plant  away  from  windows  at  nig! 
put  it  back  during  the  day.  African 
let  soil  should  consist  of  three  p; 
African  violet  soil  mix  to  one  part 
lite.  Feed  once  a  month  with  liquid 
rican  violet  fertilizer. 
Amaryllis,  or  hippeastrum,  has  six- 
eight-inch      trumpet-shaped,      whi 
scarlet  or  pink  flowers  and  strap-hl  pre 
green  foliage.  It  does  best  in  an  east 
south  window  with  filtered  light.  Wat 
the  plant  regularly  as  it  grows;  whi 
foliage  dies,  stop  watering  until  n 
growth  starts.  Mist  amaryllis  daily 
keep  it  in  a  cool  part  of  your  hou 
during  the  winter;  allow  it  normal  uar 
door  temperatures  in  the  summer  Fed  ." 
the  plant  monthly  from  Januar>'  r. 
September  with  liquid  houseplant  fe-tt 
tilizer  at  half  strength. 

You    can    also    purchase    amaryllk' 
bulbs.  To  pot  them,  put  each  bulb  in[c 
small     container     with     three     pari; 
houseplant  mix  to  one  part  sphagn 
peat  moss,  keeping  half  of  the  bu 
above   the   soil.   Cover  with 
plastic  bag  and  move  to  a 
place.  Water  sparingly  until 
bud  appears,  and  increase  w^ 
tering  as  the  bulb  grows.  Whe' 
the  stem  is  six  to  eight  inchc  v 
high,  place  in  an  east  or  soutij 
window     with     filtered     lighi ! 
After  the  plant  blooms,  cut  th  . 
flower    stem    near    the    bull 
Water   regularly    and    fertiliz ' 
every  other  week.  In  the  fall,  d(  _ 
crease  watering  until  the  leave  i 
die.  Place  dry  bulb  and  pot  o  c 
its    side    in    a    cool    place.    I  r. 
December,  repot  the  plant  an  L 
start  to  regrow  it. 
Coltunnea,    or  goldfish  plan  S 
sports   red,   yellow,   orange   o  f 
pink    blooms   and    medium    t  I: 
deep-green  waxy,  elliptical  or  oval  foil  l 
age.  Its  trailing  branches  grow  fror  I 
twelve  to  fifteen  inches  long,  makm  K 
this  a  good  plant  to  put  in  a  hangin, 
basket.  During  the  winter,  place  th 
plant  in  an  east  or  south  window  witl 
filtered  light;  in  the  summer,  put  it  ii' 
the  shade.  Water  columnea  thoroughl} 
allowing  the  surface  of  the  soil  to  dr 
completely  before  watering  again.  Mis 
daily,  since  this  plant  needs  high  hu 
midity.  Columnea  will  thrive  in  tem 
peratures  above  60°F. 

To  pot:  Use  three  parts  African  viole 
soil  mix  with  one  part  perlite.  Feec 
once  a  month  with  liquid  African  viole 
fertilizer    Common    varieties    of   col  . 
umnea  are  Oneidan  Yellow  Bird,  In  | 
femo,  Cardinal  and  Hirta. 
Easter  cactus  (rhipsalidopsis)  or  Christ 
mas    or    Thanksgiving    cactus    (zygo 
cactus)  both  have  profuse  red,  pink  oi 
white  suspended  blossoms  and  greer 
foliage  and  are  suitable  for  hanging] 
baskets.  Keep    (continued  on  page  171 
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Seneca' invites  you  to... 

OMPARE  THE  LABELS 
FOR  YOURSELF 

THEN  DECIDE. 

You'll  see  that  Seneca's  one  and  only  additive  is  all  the 

Vitamin  C  you  need  in  a  6  oz.  glass.  Just  like  fresh-squeezed  orange 

juice,  we  provide  100%  of  the  recommended  daily  allowance. 

No  other  major  frozen  apple  juice  can  say  that! 

Seneca  is  a  pure  concentrate  of  good-tasting  fresh  juice  apples. 
No  sugar,  no  artificial  sweeteners.  Just  good. 


redients:  Concentrated 
►as  of  apples,  white  grapes 
irs  and  lemons  with     \^ 
oral  flavor.  ^ 


jiiiiiai 


Contains  water,  concentrated 
orange  juice,  high  fructose 
corn  syrup,  sugar,  concentrated 
lemon  juice,  orange  pulp,  natural 
flavors,  concentrated  grapefruit 
'    juice,  concentrated  tangerine 
juice,  and  concentrated 
lime  juice. 


Contains  high  fructose 
corn  syrup,  water,  sugar, 

concentrated  lemon 

juice,  lemon  pulp, 
1^  lemon  oil. 


KEEP  FROZEN 
UNTrt  READY  TO  USE 


FROZEN  CONCENTRAT, 


.APPLE  9UI 


SUGAR  ADDED 


uple  concentrate  and  ascorbic 
id  (Vitamin  C). 


No  other  major  frozen 
apple  juice  can  say  that! 


You  get  mo 
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Child  rearing  in  tlie  eiglities:  tine  most 
recent  health  news,  research  and  trends.  By  Mary  Mohler 


CHILDREN  AND  DEATH 

Should  a  child  attend  a  fu- 
neral? A  qualified  yes  is  the 
ginswer  given  by  Alan  Wol- 
felt,  Ph.D.,  author  of  Help- 
ing Children  Cope  with 
Grief  and  director  of  behavioral  medi- 
cine at  the  Fort  Collins  Family  Practice 
Center,  in  Fort  Collins,  Colorado. 

Death  is  almost  a  taboo  subject  in 
this  society,  says  Wolfelt.  Adults  often 
think  they  are  protecting  a  child  by 
keeping  him  from  a  funeral.  "But  pre- 
venting a  child  from  attending  a  fu- 
neral will  not  prevent  his  feeling  grief," 
points  out  Wolfelt.  "If  anything,  in  fact, 
it  may  complicate  the  timely  expres- 
sion of  those  feelings. 

"Children  should  be  allowed  to  at- 
tend, but  never  forced,"  continues  Wol- 
felt. Since  children  four  and  imder 
can't  be  expected  to  make  this  decision, 
parents  must  ask  themselves  whether 
the  service  will  help  the  child  cope  wit 
the  issue  of  death. 

Adults  often  dismiss  the  significance 
of  funerals  for  children  by  saying,  "Oh, 
she's  too  little  to  understand."  But  Wol- 
felt argues  that  grieving  is  not  a  func- 
tion of  the  ability  to  understand  but  of 
the  ability  to  feel.  And,  he  adds,  kids 
could  do  worse  than  to  know  that 
adults  £ire  capable  of  great  emotion  and 
that  there  is  a  time  and  a  place  for  the 
expression  of  deep  feeling. 

Wolfelt  believes  that  it  is  important 
for  adults  to  communicate  the  purpose 
of  a  funeral  to  their  children.  The  rit- 
ual serves  as  an  acknowledgment  of  the 
reality  of  death,  as  a  memorial  for  the 
deceased,  as  a  time  of  reunion  of  family 
and  friends  for  mutual  comfort  and 
support,  and  as  an  affirmation  that  life 
does  go  on.  Though  somber  in  tone,  a 
funeral  is  as  much  a  social  occasion  as 
a  holiday  get-together,  a  wedding  or  a 
christening,  says  Wolfelt,  and  we 
shouldn't  automatically  exclude  chil- 
dren from  participation  any  more  than 
we  would  from  another  rite. 
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Ideally,  of  course,  education  about 
death  should  take  place  before  the  child 
is  faced  with  the  funeral  of  a  loved  one. 
In  any  case,  cautions  Wolfelt,  a  child 
should  go  to  a  funeral  prepared  for 
what  will  happen.  If  a  parent  is  over- 
come with  grief,  someone  should  be  ap- 
pointed to  take  charge  of  the  child  and 
answer  questions  before  and  after  the 
service.  A  visit  to  the  funeral  home 
should  be  made  at  a  quiet  time  so  that 
questions  can  be  answered  and  emo- 
tions expressed  more  freely. 

If  the  child  does  not  want  to  go  to  the 
funeral,  Wolfelt  suggests  having  some 
sort  of  private  observance  at  home,  fol- 
lowed by  a  visit  to  the  grave. 

"The  important  thing  is  for  a  child  to 
learn  to  express  grief  in  a  healthy  fash- 
ion," says  Wolfelt.  That's  more  likely  to 
happen  if  he  is  included  in  some  family 
experience  and  if  he  senses  that  noth- 
ing is  being  hidden  from  him. 


PLAYWRITING  CONTEST 


I 
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Calling  all  authors  aged  five  to  sevente 
and  their  parents.  If  you  think  your 
the  next  Tennessee  Williams,  read  on 

The   Children's   Radio   Theatre   (CRl 
sponsoring  the  Eighth  Annual  Henny  hat 
Playwriting  Contest.  Winning  plays  (us? 
four  or  five)  will  be  produced  by  CRT,^ 
spring  and  broadcast  live  from  the  Jo 
Kennedy  Center  for  the  Performing  Arl^ 
Washington,   DC,  to  public   radio  sti 
across  the  country.  The  young  authors  w 
brought  to  Washington  for  a  weekei 
activities  in  their  honor. 

Entries  must  be  postmarked  by  Decei 
15,  1985 — so  hurry  and  send  a  star 
self-addressed  envelope  for  rules  and  he  i( 
hints  tO:  Children's  Radio  Theatre,  1314  f 
Street  NW,  Washington,  DC  20005. 


TRICK  OR  TREAT  SAFETY 

in  sptte  off  seme  ffrightening  incidents  in  tiie  past  ffew  years,  yt 
don't  iiave  to  deprive  your  little  monsters  off  the  shivery  delights  < 
Halloween.  Here,  ffrom  the  experts  at  Children's  Hospital  in  Bosto' 
are  some  suggestions  on  hew  to  make  the  holiday  a  little  less  s«ai|| 
•  Never  let  a  child  go  out  alone.  Young  children  should  be  accomp 
nied  by  an  adult;  older  children  should  go  in  groups.  •  Go  out  earl 
but  avoid  the  evening  rush  hour — ifs  harder  ffor  motorists  to  s« 
clearly  at  twilight  than  at  any  other  time  off  day.  •  Have  icids  we4 
liglit«colored  clothing  and  put  strips  off  refflective  tape  on  their  co 
tumes  to  make  them  visible  to  drivers.  •  Give  children  specific  tri* 
or  treat  boundaries.  •  instruct  kids  to  decline  any  invitations  4 
enter  homes.  •  Remind  children  that  their  unffamiliar  costumes  mc^ 
make  neighborhood  dogs  less  than  friendly.  •  Have  kids  carr 
flashlights  (never  candles).  •  Check  that  costumes  or  accessorie 
don't  drag  on  the  ground — they  could  cause  kids  to  trip.  •  MaU 
sure  kids  can  see  clearly  and  brecrthe  easily  through  masks.  •  Wail 
children  not  to  eat  any  treats  beffore  returning  home.  •  Che^ 
all  goodies.  Discard  any  homemade  treats  or  those  with  tori 
wrappings;  wash  and  p^  cut  open  ^^::Cu\  ffivit.  •  Report  any   su! 
picious  treats  to 
your  local  police , 
immediately.  ,__|__>— :>1\  Mf^^^J'         ^^'^jM        'S'iT 
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Roger's 

really  rocking 

because  of  the  way 

Huggies'hiig. 

Roger's  a  happy  D.J.  because  he's  found 
a  sure  hit  Kleenex' Huggies*  diapers. 

Huggies  have  a  special  form-fitting 
shape.  And  they're  thick  and  absorbent. 
Plus  there's  gentle,  extra- wide  elastic  at 
the  leg.  So  Huggies  diapers  really  hug, 
to  help  stop  leaking  and  help  keep 
babies  happy. 

Now  that  Roger's  wearing  Huggies 
all  he  can  say  is  "let  the  good  times  roll." 


Huggies^diapers  hug  to  help 
stopleaking. 


ly  Clark  Corp.  ©1985  KCC 


MEDICAI. 
FILE 


HEADACHES. 

Now  there  are  three  good  reasons 
to  try  new  aspirin-tree  Anacin-3® 
tablets  with  a  thin  protective  coat- 
ing for  easier  swallowing. 

1.  Aspirin-Free.  New  Anacin-3  is 
100%  aspinn-free. 

2.  Maximum  Strength.  You  can't 
buy  a  stronger  pain  reliever. 

3.  Protective  Coating.  In  a 
national  survey  people  making  a 
choice  preferred  new  coated 
Anacin-3  tablets  two  to  one  over 
uncoated  Tylenol  tablets  for 
easier  swallowing. 

So  try  new  Anacin-3.  And  get 
pain  relief  that's  three  ways  better. 


ARTHRITIS. 

When  you  suffer  from  minor 
arthritis  pain  you  want  fast  relief. 
Meet®'  contains  a  unique  combina- 
tion of  warm,  soothing  pain- reliev- 
ing medicines  that 
start  to  work  instantly 
Meet  delivers  strong, 
penetrating  relief  that 
lasts  for  hours,  help- 
ing stiff,  aching  mus- 
cles relax  and  move 
freely  again.  Also 
available  in  conve- 
nient spray  form. 

CAN'T  SLEEP? 
NIGHniME  PAIN? 

When  your  head  aches,  you  can't 
sleep  and  ordinary  sleep  aids  like 
Sominex®  Nytol®  and  Unisom® 
don't  really  help — try  Quiet 
World®  It's  a  lot  more  than  a  sleep 
aid.  In  fact,  Quiet  World  has  the 
two  pain  relievers  doctors  recom- 
mend most,  plus  a  relaxant  to 
help  you  fall  asleep.  Quiet  World 
makes  you  drowsy. . .  relieves  your 
pain — so  you  can  sleep. 


Quiet  World 


Use  all  medications  only  as  directed 
>e;  1985  Whitehall  Laboratories.  New  York.  N.Y. 


UNDERSTANDING  KIDS 

BY  LAWRENCE  SALTER,  PH.D. 


Dr.  Baiter  is  a  practicing 
psychologist  and  a  professor  at  New 
York  University.  He  also  hosts  a  call-in 
radio  program  on  WABC  TALK- 
RADIO  for  questions  about  child 
rearing  and  appears  regularly  on  The 
CBS  Morning  News.  His  book.  Dr. 
Baiter's  Child  Sense,  was  published  in 
May  by  Simon  &  Schuster,  Inc. 

QAll  summer,  my  daughter 
eagerly  anticipated  going  to 
kindergarten.  It  runs  a  full 
day.  Now  she  says  she  hates 
it  and  refuses  to  go  or  tries  to  run  away 
once  she's  there.  I'm  afraid  if  I  force  it, 
she'll  get  worse.  What  shall  I  do? 


A  School  refusal,  or  school 
phobia,  as  it  is  sometimes 
L  called,  has  a  number  of  pos- 
m  sible  origins,  and  not  ev- 
eryone agrees  on  the  causes  and  cures. 

In  the  first  place,  the  term  school 
phobia  is  somewhat  misleading.  Often 
the  child  is  not  avoiding  school  at  all 
but  rather  is  simply  afraid  of  leaving 
home.  In  other  words,  it's  separation 
anxiety,  not  a  classic  phobia  at  all. 

Anxiety  about  leaving  home  may  be 
triggered  by  a  number  of  things — for 
example,  a  new  baby  at  home  may  rep- 
resent exclusion  from  what  the  child 
sees  as  the  mother-baby  team.  Ifension 
between  the  parents  can  also  leave  a 
child  fearful  that  her  world  will  change 
drastically  while  she's  at  school. 

Of  course,  a  school  phobia  may  in  fact 
be  connected  with  school:  Some  kids 
are  afraid  they'll  be  teased  in  class  or 
pushed  around  on  the  bus,  in  the  bath- 
room or  in  the  gym. 

First,  try  to  talk  with  your  daughter 
to  see  if  you  can  deduce  the  source  of 
her  fear  If  other  kids  have  teased  or 
insulted  her  or  she's  afraid  she  can't  do 


the   work   expected,   suggest  wai 
dealing  with  the  problem.  If  hen 
ety  seems  unconnected  to  school 
at  home:  Maybe  she  has  overreac  ' 
a  disagreement  between  you  and    ' 
husband  or  she  fears  some  catast  i 
while  she's  gone.  Whatever  the   ■  ; 
lem,  try  to  reassure  her 

Meanwhile,   to   help   shore   uj  i 
courage,   perhaps   you   could   st; 
school  with  her  for  a  couple  of  . 
while  she  acclimates  herself  If 
not  possible,  try  to  arrange  for  a 
breviated  schedule  to  begin  wuh. 

Try  to  make  the  transition  as 
ual   as  possible — recognizing  th 
some  pomt,  your  daughter  will  he 
stay  in  school  without  you.  Trust  u 
instincts:  If  you  believe  the  problcT 
not  deep  and  you  feel  the  teacher; 
be  gentle  and  helpful,  simply  leav- 
Tbll  her  where  you  will  be  whiK 
school  and  when  you'll  see  her  j 
She'll  no  doubt  be  tearful,  but  try 
matter-of-factly    reassuring:    Chi 
sometimes  interpret  a  parent's  an  - 
as  proof  that  there  is  cause  for  ala 

If  it  will  help,  give  your  oaui 
something  of  yours  to  take  to  s 
with  her  each  day — a  set  of  keys  a 
let  or  a  photograph  can  be  con. 
And  each  day  after  school,  te.i 
daughter  that  you  realize  she  \\ 
happy    about    staying    in    school  r.: 
you're  proud  of  her  for  sticking  it  f  .i 

In  most  cases,  even  the  dingiest 
dren  will  settle  down  after  a  s 
time.  If  the  teacher  reports  that 
daughter  began  to  participate,  how 
briefly,  you  can  assume  that  all 
probably  soon  be  well,  even  if  your  < 
complains  again  the  following  day. 

If  the  reaction  persists  for  more  ■ 
two  or  three  weeks,  ask  for  a  cons' 
tion  with  the  school  psychologist  ti 
termine  whether  your  child  has  a  r 
serious  emotional  problem. 


PARENTING  TIP 


Here's  a  clever  way  to  eliminate 
the  clutter  off  all  those  stuffed 
toys  in  your  child's  room.  Take  a 
wooden  pole,  the  kind  used  for  a 
closet  rod,  and  stand  it  in  a  cor* 
ner,  about  a  fool  from  the  wail, 
secured  at  floor  and  ceiling  with 
closet'pole  brackets.  Screw  tea* 


id 'i 


cup  hooks  into  the  wood  am 
a  small  plastic  cafe*curtain  r 
on  each  stuHed  animal  (the  - 
is  always  a  good  spot).  Toys  < 
off  the  floor  and  on  the  rack  i  i 
matter  off  minutes,  but  the)  < 
still  easily  accessible. 

— Penny  Haugen,  Janesville,  ii 
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«low  the  pinchless,  pokeless  WOW  With  •  Out  -Wire™  underwire  bra  comes  in  new 

derate  and  light  support  styles.  They're  sexy,  stretchy,  and  lacy.  Four  new  styles  in 

rvelous  fresh  fashion  colors  like  Lilac  Mist  and  Cafe  Creme.  And  you're  going  to 

2 'em. 

Ve  took  the  wire  out  of  underwire  bras  and  put  in  ComfortFlex"*  Shapers— light, 

;ible  underwires  softly  contoured  to  fit  your  body.  WOW  bras  are  more  comfortable 

n  old-fashioned  underwire  bras  because  there's  no  metal  wire  to  poke  through  or 

St  out  of  shape,  no  matter  how  many  times  you  wear  or  wash  them.  Once  you  wear 

)W  you'll  never  wear  wire  again. 

ry  WOW  now.  They've  never  been  prettier.  And,  oh,  what  they  can  do  for  you! 


ComfortFfex 


'\   Ordinary  Wire     / 


Unlike  wire . . .  the  ComfortFlex  Shaper 

keeps  its  shape  even  after  machine 
washing.  So  unique  it's  patent  pending. 


rag  im^  g  1^^  '%  '«  ^^  j^^"":  ''''ill'— MWiyf'- 


Stylesshown  #657and  #382.        OuPont  Lycra®  Spandex.       WOW,WOWWith-Out*WireandComfortFlexaretradeniarks.  01985  Intimate  Apparel  Croup  of  America. 


SPECIAL    OFFER    FROM    LHJ 


Snappy  sweatshirts 


A  crew,  a  cowl  or  a 
hooded  pullover:  This 
LHJ  exclusive  is  tops 
any  way  you  wear  it! 


ar  sweatshirt  is  a  model  of  versatility.  It 
starts  ofT  as  a  crew  neck  that  Is  perfect  for 
casual  outings.  A  snap-on  collar  opens  up  the 
stylish  possibilities:  Roll  it  down  to  fashion  a  cowl  that 
adds  dash  to  jeans  or  a  skirt;  puU  it  up  and  it^  a  sleek 
and  snug-fitting  hood  that  keeps  you  looking  snazzy  and 
feeling  warm  when  the  wind  begins  to  blow. 

Made  in  the  U.SJl.  of  100-percent  acrylic,  this  ma- 
chine-washable sweatshirt  is  available  in  royal  blue,  tur- 
quoise and  red,  sizes  small,  medium  and  large.  Only 
$16.95  for  one;  for  special  savings,  order  two  for  $29.95 
or  three  for  $44.95,  plus  postage  and  handling.  So 
don't  get  left  out  in  the  cold:  Turn  to  the  coupon  on 
page  210  and  order  yours  today. 

Hair  and  makeup,  Cris  Galjour  of  Pipino-Buccheri.  Fashion  details,  page  189. 
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How  can  something  that 
feels  like  nothing  work  so  well? 

Introducing  Playtex*/ 
Slender  Regular  lampons. 


jg* 


/ 


3^V40t« 


Regular 


Super /' ."X> 


W 


xx>k  closely  at  the  new  Playtex®  tampon.  If s  the  slimmest  tampon  Playtex  has  ever  made,  and  the 
nost  comfortable.  The  famous  Gentle  Glide®  applicator  makes  it  feel  like  nothing  going  in.  (If s  far 
more  comfortable  than  cardboard.)  Ifs  even  easy  to  remove.  Yet,  tiny  though  it  is,  if s  still  Playtex. 
heir  exclusive  double-layer,  crisscross  design  works  so  welll  {I  sure  don't  worry  about  embarrassing 
accidents.)  Look  for  the  new  Playtex  Slender  Regular  Tampons,  deodorant  or  non-deodorant." 

The  comfort  you  wantThe  performance  you  need 


O  Intematlotul  Playtex.  Inc..  1985.  Fbyiex  and  Gentle  Glide  ate  teglsteted  tradematks. 


NOW 

ALLYOU  SMELL 
IS  CLEAN. 


SCRATCH 'N' SNIFF 


INTRODUCING  NEW  UNSCENTED  TIDE 


You  didn't  smell  anything,  did  you?  And 

nothing  is  what  you  smell  with  New 

Unscented  Tide.  Nothing  but  Tide  clean 

clothes.  New  Unscented  Tide  leaves  no 

fragrance  behind  on  clothes  so  you  never 

have  to  worry  about  a  scent  clashing 

with  your  cologne  or  perfume.  Regular 


Tide  still  adds  a 
fresh  scent.  The 
choice  is  up  to  you. 
But  either  way. 
you'll  get  the  great 
clean  of  America's 
favorite  detergent. 


REGULAR  SCENT  OR  NEW  UNSCENTED...  TIDE  WON'T  QUIT  TILL  YOUR  CLOTHES  ARE  CLEAN. 
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Home 
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Tiirn  the  page  for  a  special 
report  on  the  greatest  challenge 
facing  women  today.  By  Ellen  Sherman 


Today,  at 
the  age  of 
thirtY'Seven, 
a  woman 
might  be 
sending  her 
children  off 
to  college, 
after  years 
of  mothering 
and 
homemaking 


At  thirty- 
eight,  she 
might  be 
giving  birth 
to  her  first 
child  after 
fifteen 
years  of 
marriage 
and  twenty 
years  in  the 
work  force 


^f^ 


T^oday,  women  of  aln 
the  same  age  can  be 
ing     radically    diffei 
lives,  each  walking  dc 
a  path  of  her  own  ch 
ing.  Women  are  no  longer  oblige, 
conform  to  a  rigid  social  role 
timetable,  yet  they  now  face  the.jt 
familiar  risks  and  consequence 
sculpting   their    individual    d(, 
nies.   Coping  with  the  realit^ 
these    "separate    passages" — 
styles  unhinged  from  any  chn 
logical    order — and    the    feel: ; 
these  different  paths  and  chat 
provoke,  may  be  the  most  exci: » 
challenge  faced  by  women  todaj  i; 

Life  did  not  always  offer  surt 
richness  of  options.  The  1950s,  I 
example,  was  an  era  of  almost  t  \ 
conformity  in  which,  as  one  wor  i 
put  it,  "if  you  weren't  married  a:i  \ 
homemaker  by  the  time  you  v  t 
twenty-three,  people  began  to  v  r 
der  what  was  wrong  with  you. 
clinical  psychologist  and  CBS 
journalist  Judith  Kuriansky,  Ph 
says,  "Making  choices  was  easy 
our  mothers  because  they  really 
very  little  choice  at  all.  They  4 
fewer  options." 

More  recently,  in  the  sixties  .1 
seventies,  we  were  told  by  femir; 
and  by  the  media  that  a  woi 
should   put   herself  first,   pla 
marriage  and  children  on  the  \ 
burner  until  she  had  achieved  ii- 
personal  and  professional  goals  i 
the  sixties,  women  didn't  feel  en 
fortable  combining  the  demanc  n 
work  and  family,"  notes  Betsy  J. 
Ph.D.,  president  of  Career  Cont 
um,  a  consultancy  firm  for  wor 
"Women  in  their  thirties  and 
ties  who  had  already  establish^ 
traditional  lifestyle  found  the 
of  starting  over  threatening.  1 
had  little  sympathy  for  their  fric 
who  were  trying  to  live  a  new  v  ' 
The  two  groups  were  at  war. 

Then   came   Passages,    by    ' ) 
Sheehy.    Published    in    1974,   \ 
book  attracted  a  great  deal  of  at 
tion  because  it  tried  to  define  di 
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f  fakes  a  closer 
I  at  the  reality  and 
variety  of  life 
ices  for  women 


uriods  in  our  lives  by  decades, 
nan's  thirties  and  forties  were 
,  rather  ominously,  "the  Dead- 
Decades" — a  time,  it  seemed, 
ealing  decisions  made  ear- 
But  as  we  enter  the  second 
)f  the  1980s,  it  seems  appar- 
lat  women  have  begun  loosen - 
he  chronological  restrictions 
leir  lives.  Women  today  feel 
to  change  direction  in  mid- 
tn.  Those  who  married  early 
•aised  their  children  may  be 
iiow  entering  the  work  force, 
others,  having  worked  out- 
ithe  home  for  years,  may  be 
'  g  up  their  careers  to  stay 
:;  with  a  new  baby.  For  many 
3n,    the    Deadline    Decades 
been   reduced   to    a    mere 
ng  point. 

erestingly,  men  haven't  devel- 
this  new  wealth  of  choices, 
still  follow  the  traditional 
;  of  career  and  family  in 
ily  the  same  order  their  great- 
ifathers  did.  And  while  Gail 
tiy's  decade-by-decade  pas- 
;  still  apply  to  men,  women  are 
ning  freer  than  ever  before  to 
c  from  tradition's  mold.  After 
;'s  difficult  for  a  woman  to  have 
1-life  crisis  when  she's  nursing 
irst  baby. 

itistics  about  women  reflect  a 
sity  of  choices.  The  U.S.  De- 
nent  of  Labor  reported  in  1982 
45  percent  of  American  fami- 
were  two-career  households, 
le  other  hand,  it  also  indicated 
55  percent  of  women  who  gave 
.  in  that  year  did  not  reenter 
abor  force,  choosing  instead  to 
home  with  the  child,  at  least 
year  or  two. 

lat's  important  is  that  today 
st  all  of  these  options  are  readily 
able  to  women  of  all  ages.  It's  a 
of  opportunity,  generating  hope 
^ell  as  doubt  and  confusion, 
th  Kuriansky  comments,  "It's 
ing,  because  there  are  so 
y  paths,  yet  it's  also  very,  very 
)lex."   (continued  on  page  178) 


At  thirty-six, 
she  could 
be  juggling 
a  marriage, 
schoohage 
children 
and  an 
engrossing 
career 


At  thirty- 
nine,  she 
might  be 
a  high- 
powered 
executive 
but  still 
single, 
faced 
with  the 
increasing 
possibility 
of  never 
marrying  or 
giving  birth 


\ 
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may  well  be  a  state  off 
mind,  but  in  the  last 
years,  it's  also  become  a  city  off 
at  ffood.  Always  a  source  off  novelty, 
now  packed  with  innovative  restau- 
rs whose  ever-changing  menus  refflect 
inventiveness  off  a  crop  off  young  and 
enturesome  cheffs.  The  three  ffeatured 
these  pages — John  Sedlar,  Michael 
erts  and  Wolffgang  Puck — also  own 
ir  establishments,  and  they  have  de- 


servedly become  culinary  celebrities  in 
their  star-studded  town.  They  exempliffy 
the  best  off  the  new  West  Coast  cuisine — a 
simple  but  lively  blend  off  classic  French, 
Oriental  and  Mexican  influences,  utiliz- 
ing the  city's  splendidly  ffresh  and  abun- 
dant produce  and  local  specialties,  ffrom 
avocados  and  goat  cheese  to  tortillas 
and  golden  caviar.  A  characteristic  sam- 
pling off  each  cheff's  spectacular  Califfor- 
nia-stylish  creations  begins  on  page  150. 


itiing  among  cacti  and  kachina  dolls,  a 

diner  naturally  expects  to  dig  into  a 

platter  off  tacos.  But  in  creating  the 

unique  menu  off  St.  Est6phe,  cheff  John 

Sedlar  dared  to  add  classic  touches  to 

ipicy  dishes  off  his  native  Santa  Fe:  "I  wanted 

e  Southwestern  ingredients  and  apply  French 


techniques  to  them."  The  success  off  his  experiment 
has  dazzled  fflocks  off  ffood  critics,  who  marvel  at  such 
elegantly  decorated  nouvelle  Southwestern  deli* 
cades  as  Chilies  Rellenos  with  Duxelles  and  Garlic 
Ch^vre  Sauce,  bottom;  Salmon  Painted  Desert,  lefft; 
Kachina  Mosaics  off  Caviar  with  Endive  Feathers, 
top;  on  the  side,  a  bowl  off  blue  com  tortilla  wedges. 


BY  SUE  B.  HUFF/MAN,  FOOD  AND  EQUIPMENT  EDITOR 
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Iter  pushing  through  the  paparazzi,  you 
'^are  led,  if  you  happen  to  be  Streisand  or 
Spielberg,  to  a  private  garden  reserved 
for  the  glitterati,  or,  if  you  want  to 
mingle  with  the  hoi  pollol,  to  a  table  out  front 
«^  eriooking  Sunset  Boulevard.  Whatever  the  loca* 
ti^!i  at  Spago,  the  menu's  the  star,  offering  such 


showstoppers  as  Mandarin  Stealt  Salad,  tO| 
Grilled  Chiclcen  with  Ggriic,  left;  ProsciuHo  Pizz 
bottom;  and  Curried  Oysters  with  Cucumber  Sau< 
and  Caviar,  right.  The  producer:  chef  Wolffgai 
Pucit,  who  characterizes  his  much-celebrated  vc 
sion  of  the  new  California  cuisine  as  "a  mixtui 
of  styles.  The  cooking  is  fresh,  simple,  casual 


atrons  off  the  high*ffech  Yk-iimps,  located 
in  a  renovated  gas  station,  are  always  en- 
tertained by  the  culinary  symphonies  off 
cheff  Michael  Roberts,  who  was  on  his  way  to 
a  career  as  a  composer  when  he  decided  he'd 
ther  make  music  In  the  kitchen.  Among  the  high- 


lights off  his  menu,  clockwise  ffrom  top:  Seaffood 
Sausages,  Chicory  with  Poached  Eggs  and  Bacon 
Vinaigrette,  Veal  Braised  with  Mustard  Sauce,  and 
Pecan  Tort.  Roberts  describes  his  eclectic  but  har- 
monious repertoire  as  "American  ffood  gone  ele- 
gant. I  serve  traditional  dishes,  but  with  a  twist." 
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Sy\feei  dreams 

One  woman's  charming  bedtime  story-plus  our 
sleepwear  tasliion  review- proves  variety  Is  the  surefire  spice  of  night  life! 


s 


hort  ond 


sweet  Wear  a 
IciiiplinQ  coiifeclii 
such  as  this  rose' 
rimmed  teddy  w 
matching  robe  ff< 
a  late*night  sup| 
a  la  Carson,  and 
you're  guarantee 
a  kiss  for  dosser 


f 


MY  SEARCH 

FOR  THE  PERFECT 

NIGHTGOWN 


kU 
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Mhc  big  chill 
is  off  when  you 
warm  up  in  a 
classic  plaid  flannel 
robe,  newly  shaped 
with  shoulder  pads. 
A  perfect  cover 
for  a  granny  govi^n  .  . 
or  something  more 
daring.  De  rigueur: 
fuzzy  slippers. 

Plialnp.i.^lilicil  .'it  llii^  Ani(;(ic.in  Sinn- 


Ciri.  C.ilioiii  of  Pifiiiio  Oiicchcfi.  Op 
[lo'.ilp:  On  lii-i:  rior.i  Niktoo;  Ipildy:  On 
him  Diplorii.il  |i.ij.'|j|i.i  Mollom',  M.irlrx 
'.liti:!'..  This  ii.lgiv  On  lifi:  (Olic,  Mi'.". 
DiQi;  iitf^tilgowii.  [).ir:)il;  slippers,  Tiu 
Slilcli:  Moili'l:  l.'ine  Gill  ol  Click. 
On  hini:  Tshiit.  Jochi*y;  p.i|;>rM,i  hot- 
lorns.  SIfcpsl.icks  liy  Diploin.it;  socks, 
t.C. Smith;  Rohc.  Recil  SI  J.imes. 


ver  the  past 
fifteen  years,  my  marriage 
has  had  three  sleepwear 
phases:  the  practical,  the 
militant  and  the  contented. 
The  two  nightgowns  I  took 
on  my  honeymoon  were 
knee-length  cotton,  embroi- 
dered with  tiny  flowers.  I'd 
always  been  the  natural 
type,  wearing  just  a  touch 
of  lipstick  and  preferring 
bare  feet  and  sandals  to 
high  heels  and  stockings.  I 
fit  right  into  that  era  of 
flower  children. 

When  we  had  our  first 
baby,  practical  sleepwear 
became  a  necessity  I  wore 
flannel  to  ward  off  a  chill 
during  my  nocturnal  wan- 
derings, at  first  for  three 
A.M.  feedings,  and  later  to 
answer  the  inevitable  call 
for  a  glass  of  water. 

When  our  two  boys  were 
in  school,  my  husband  re- 
minded me  of  the  blue  silk 
nightgown  his  mother  had 
sent  me  years  before.  I  had 
worn  it  but  once. 

"What  happened  to  it?" 
he  asked  one  day 

"I  think  the  dog  chewed  it 
up,"  I  told  him. 

And  so  began  my  sec- 
ond sleepwear  phase, 
when  he  suggested,  the 
very  next  night,  that  I  re- 
place the  blue  gown.  As  a 
just-recruited  feminist,  I  told 
him  that  I  certainly  wasn't 
going  to  play  dress-up  in 
outfits  created  to  make 
women  into  sex  objects. 
"Not  me,  man,"  I  said,  roll- 
ing over  in  my  black  "I  Am 
Woman"  T-shirt.  "Not  this 
liberated  individual." 

During  those  conscious- 
ness-raising years,  my  hus- 
band kept  pleading  with 
me  to  wear       (continued) 
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Sweet  dreams 


H 


,    —  —  is  for  her 
Mdoviemakers 
Malways  knew  men's 
JVsleepwear  was 
W  made  for  a  woman: 
y  Remember  when 
■    Colbert  and 
Hepburn  eaded  up 
wearing  Gable's 
and  IHicy's  PJs? 
Or  they  doimed 
satiny  copycats 
like  these— ever 
so  sexy  and  so 
suitable  for 
lounging  and  pre- 
bretdcfast  snuggling,  j 


k 
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hejonggood 
nlghf  A  slinky 
sweep  off  a  gown  is 
tiie  perfect  way 
to  reveal  how  ni^ell 
your  workouts 
have  worke^ 
The  reward?  A  very 
private  nMuvrthon 
weekend  with 
your  one-and>only. 

Opposite:  On  her:  pajamas,  Lynn 
liCava.  On  him:  pajamas,  OiplomaL 
This  page:  On  her:  gown  and  robe  from 
La  Lingerie,  NYC;  earrings,  Pierre 
Cardin;  'pearls,*  IMarvella.  On  him: 
pajamas  and  rolie,  Fftmando  Sanchez; 
silver  tea  service  and  spoons,  FOrtunoft 
Motiair  throw,  from  Itoolworiu,  NYC. 


He  loved  it  when 
she  traded  in 
lier  T-sliirts  for 
pants.... 


more  flattering  sleep  attire. 
And  so,  at  insecure  mo- 
ments when  my  feminist 
rhetoric  faltered,  I  would 
reluctantly  comply  dashing 
through  a  department  store 
and  grabbing  off  the  sale 
rack  something  I  thought 
he'd  find  sexy. 

I  never  wore  any  of  those 
nightgowns  more  than  two 
nights.  Thigh-high  slits  re- 
vealed too  much  cellulite, 
lace  was  scratchy  and 
skimpy  straps  cut  me. 

Clearly  my  husband  was 
unreasonable  about  the 
whole  nightwear  question,  I 
decided,  as  I  shoved  yet 
another  fancy  failure  into 
the  back  of  my  bottom 
drawer.  I  would  never  come 
close  to  looking  like  a  cen- 
terfold and  I  didn't  want  to,  I 
reminded  myself,  so  why 
try?  Anyhow,  he  didn't  do 
anything  to  spruce  himself 
up  at  night.  Despite  all  his 
pleas  for  bedtime  beauty, 
he  slept  in  the  comfort  of  his 
old  boxer  shorts. 

Things  began  to  change 
last  winter,  when  I  bought 
him  an  attractive  navy-blue 
wool  robe  for  his  birthday 
We  joked  about  its  being 
what  the  French  call  a 
"smoking  jacket,"  and  I  told 
him  he  looked  dapper.  Was 
there  some  secret  part  of 
me  that  wanted  him  to  be 
debonair  in  the  bedroom? 

Shortly  after  that,  my 
husband  bought  a  new  pair 
of  pajamas.  Well,  they're 
not  silk,  I  thought,  but  I  had 
to  admit  that  the  light-blue 
fabric  with  contrasting  pip- 
ing looked  sharp  under  his 
bathrobe.  His  eyes  took  on 
a  deeper,  undeniably  sexier 
shade  of  blue.  I  noticed  the 
(continued  on  page  170) 
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EQUIPMENT  EASE 

Our  iip-smacking  Microwave 
Barbecued  Chicken  (right) 
tastes  as  if  it  were  cooked 
slowly  on  the  grill.  The  Hght 
equipment  takes  Pressure- 
Cooker  Beef  Stew  and  Stir- 
Fried  Pork  (prepared  with  a 
food    processor)    from    the 
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PACKAGED  HELPERS 

Canned  beans,  kielbasa  and 
boneless  chicken  breasts 
produce  our  Speedy  Cas- 
soulet  (right).  Instant  mashed 
potatoes  help  create  Short- 
Order  Shepherd's  Pie  and 
ready-made  sauce  steps  up 
Quick  Chicken  Cacciatore. 


i^.-:^:. 


THE  RIGHT  CUTS. 

Our  Half-Hour  Sauerbrateh 
(right)  is  prepared  with 
flank  steak  instead  of  long- 
cooking  rump  roast.  Fast 
Goulash  uses  thinly  sliced 
chops  that  cook  more  quickly 
than  chunks  of  pork.  The  sur- 
imi  in  Mock  Crab  Legs  with 
Mushrooms  spares  you  the 
shelling  and  cleaning. 


m 


Simple  shorlculs  help  you  put 
I    hearty  classics  on  the  table 
it  -as  easy  as  1-2-3. 


# 


For  our  menus  and 
recipes,  turn  to 
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BEST-SELLER  BONUS 
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DOUBLE  TROUBLE  FOR  A 


BEAUTIFUL  SOAP-OPERA  STAR 
AS  A  OOLPEM  OPPORTUNITY 
SPARKS  DISASTER  AT  HOME 


The  house  In  Pasadena  was  a  long,  white-shingled  L- 
shape  with  stone  fireplaces  at  either  end,  rosebushes 
in  tidy  rows  in  the  front  and  a  vast  expanse  of  green 
lawn  leading  to  a  huge,  rectangular  pool.  As  usual, 
the  pool  was  filled  with  shrieking  teenagers.  They 
were  throwing  a  volleyball  while  a  woman  in  a  black 
bikini,  with  a  body  that  would  have  stopped  traffic 
anywhere,  lay  on  a  deck  chair  totally  unnoticed.  Her 
fair  skin  was  heavily  oiled,  and  she  was  tanning 
lightly  in  the  morning  sun.  A  large  straw  hat  covered 
her  face.  Jane  Adams  had  a  beauty  queen's  figure, 
which  she'd  kept  for  the  last  twenty  years.  She  had 
won  a  few  beauty  contests  after  arriving  in  California 
at  the  tender  age  of  nineteen. 

The  ball  flew  out  of  the  pool  and  landed  near  her 
chair.  Jane  bounded  up  to  get  it  with  almost  childlike 
grace,  adjusting  her  bikini  top  with  one  hand  as  she 
ran.  The  young  men  in  the  pool  found  themselves 
suddenly  staring  at  her,        (continued  on  page  195) 
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Ms  and  tassels... 
fringes  and  flounces... 
Ghinlz  and  chlnoiserie. 
Small  details  from  an 
age  of  grandeur  can  add 
nostalgic  charm  and 
cozy  elegance  to  any 
decor.  By  Marilyn  Diane 
Glass,  Decorating  and 
Design  Blltor 


VW  ictorian  values  may  be  passe,  but  interest  in 
Ffurnishings  and  curios  from  the  era  is  alive 
'once  more.  Those  who  wish  to  add  a  bit  of 
bygone  opulence  to  their  decor  can  take  inspira- 
tion from  this  century-old  home,  a  showcase  of  original 
and  reproduction  Victoriana.  Antique  velvet  curtains 
fastened  with  a  tasseled  cord  and  brass  rosette  (oppo- 
site), make  a  classic  Victorian  frame  for  a  doorway; 
a  tufted  and  fringed  leather  slipper  chair  and  an  um- 
brella in  a  stand  set  a  period  mood  in  the  entryway 
(inset,  opposite).  In  the  living  room  (above),  brass- 
framed  photos,  cranberry  glass,  a  magnifying  glass 
and  a  hurricane  lamp  create  a  vintage  vignette  against 
a  trompe  I'oeil  marble  screen  and  lace  window  panel. 
In  another  corner  (inset  opposite),  a  velvet  patchwork 
shawl  and  paisley  skirt  cover  a  table  topped  with  a 
Chinese  lamp  and  a  teapot  that's  a  reproduction  of  a 
pattern  designed  for  Queen  Victoria's  wedding. 


Lace  curtain  by  Laura  Ashley.  Interior  design  by  Leah  Lenney  of  Decoration  Day  Details,  page  189. 


135 


T/^ 


Tk^ 


A 


{ 


K 


f 


V 


'^l'.'.'  >.     Ay^- 


it 


)  '    r*\'^ 


■3r1- 


\  f^ 


Mfore  Victorian  touches:  A  tufted  chintz 
chaise  in  the  sitting  room  (opposite), 
adorned  with  needlepoint  pillows  and  an 
antique  shawl,  is  a  lush  invitation  to  swoon. 
An  overview  of  the  room  (top)  reveals  a  matching 
cushioned  banquette,  a  contrasting  striped  chair,  and 
an  English  maJiogany  chair  with  spindles  carved  to 
resemble  bamboo.  This  eclectic  and  lively  mix  of  pat- 
terns and  designs  from  East  and  West  characterizes 
Victorian  decor  In  the  master  bedroom  (left),  a  popular 
period  motif — the  hand — serves  as  a  holder  for  a  pe- 
riod gas  lamp,  now  electrified;  a  Royal  Crown  Derby 
coffee  set — a  nostalgic  symbol  of  elegant  hospitality — 
sits  with  framed  calligraphy  on  a  burled- walnut  table. 
The  wallpaper  is  a  reproduction  of  Victorian  book  end- 
paper, created  by  swirling  paint  with  pigeon  feathers. 
The  Victorian  feeling  is  also  evident  in  the  kitchen 
(above),  where  open  shelves  display  period  blue  and 
white  Staffordshire  and  white  ironstone  china. 
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M  ghat's  your  most  valuable  beauty  asset? 
Wwe  vote  for  a  beautiful  smile.  And  the  best 
Iway  to  ensure  one  is  withi  proper  dental  care. 
But  that  means  more  than  simply  brushing 
regularly.  On  the  following  pages:  our  complete 
report  on  the  care  and  beautification  of  your 
teeth— everything  from  traditional  basics 
to  the  latest  advances. 


NO  MORE  CAVITIES 

Tlie  experts  agree:  Iff  you 
care   properly  for  your 
teeth  and  gums,  you  will 
never  get  a  ccnf  ity  or  lose  a 
tootfu  "People  think  tooth 
loss  is  an  inevitable  part  of  i 
aging.  Thcrt  is  simply  not 
tnie.  All  the  diseases  re*  I 
sponsible  for  tooth  loss  I 
are  preventable,"  says  I 
Harold  Lde,  DDS,  the  dire<>  I 
tor  off  the  Ncrtional  insti> 
tute  ffor  Dental  Research, 
in  Bethesda,  Maryland. 
"What's  more,"  he  adds,  > 
"for  the  first  time  we  are 
witnessing  a  dramatic  de* 
crease    in   tooth   decay, 
thanks  to  such  technologi 
cal  advances  as  dental 
sealants  [more  on  those 
later]  and  tlie  routine  ffluo*  |< 
ridation  off  municipal  wa« 
ter  supplies."  Think  about 
H:  More  than  one  third  off 
Americans  vfho  are  under* 
the  age  off  seventeen  Innre' 
never  had  a  cavity! 

Is  fifiere  a  surefflre  pre* 
scription  ffor  preventing 
decay  and  tooth  loss? 
You  bet  there  is!  I 


IMake  sure  your  ffluo*^ 
ride  intake  is  ade- 
qucrte,  by  drinking  ffluori*: 
dcrted  water  and  using  at 
ffluoride  toothpaste  or  by 
taking  ffluoride  supple*'  ' 
ments  if  your  local  vroter* 
supply  doesn't  contain 
enough.  (Your  dentist  or' 
local  public'health  offficial' 
can  tell  you  whcrt  tlie  ffluo- 
ride level  is  in  your  town's' 
vfcrter.  The  best:  one  part- 
per  million.) 

2  Eat  a  balanced  diet! 
and  cut  down  on  sugar,' 
particularly  the  stick-to*' 
your*teeth  kind  ffound  in 
honey,  molasses,  raisins,- 
dcrtes,  caramels  and  dried 
ffruits.  (Bacteria  in  your 
mouth  produce  acids, 
which  combine  with  sugar 
to  corrode  tooth  enam- 
el.) Also,  there  is  some 


t 
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evidence  that  ceriain 
foods — including  some 
aged  clieeses  sucli  as 
SwisSf  Ciieddar  or  Mon' 
terey  iacic^may  coun- 
teract the  iHimifful  effects 
of  sugar  by  neutralising 
acid  production. 

3  Brush  and  floss  prop- 
erly every  day.  Many 
people  thinic  they  can 
skip  flossing,  but  it  is 
essential  for  removing 
hard*to-reach  debris  that 
clings  to  crevices  be- 
tween the  teeth. 

How  to  brush:  Using  a 
dry  toothbrush  first,  hold 
brush  at  a  45>degree  an- 
gle against  the  front  of 
teeth  where  teeth  and 
gums  meet.  Slide  bristle 
tips  under  gumline  and, 
without  lifting  bristles, 
iiggle  brush  ten  times  as 
you  rotate  tips  under 
gum.  To  do  inside  teeth, 
hold  brush  like  a  lolli- 
pop, perpendicular  to 
teeth,  and  iiggle  tips  un- 
der gumline.  Brush  all 
tooth  surfaces.  Rinse 
brush,  apply  toothpaste 
and  repeat  brushing  pro- 
cess. Lightly  bmsh  tongue, 
too,  to  remove  bacteria. 
Rinse  thoroughly. 

How  to  floss:  Wrap  an 
eighteen-inch  piece  of 
nylon  floss,  waxed  or  un- 
waxed,  around  the  mid- 
dle finger  of  each  hand 
until  about  six  inches  of 
tfloss  remain  between 
fingers.  Hold  fioss  taut 
(confinved  on  page  I73j 


BEAUTY  BOOSTS 


If  your  teeth  aren't  as  white  as  you'd 
like,  you  may  need  a  professional  clean- 
ing. Or  try  a  little  lip  trickery: 

•  To  play  down  yellow  or  brownish 
teeth:  Avoid  lip  colors  with  yellow  or  or- 
ange undertones.  Choose  shades  with 
rosy  bases:  pink,  plum,  red. 

•  To  perk  up  gray  teeth:  Avoid  colors 
with  bluish  undertones,  such  as  pink, 
fuchsia,  rosy  red.  Go  for  peachy 
shades:  coral,  russet,  orange-red. 


•  To  Hide  discolored  or  crooked  teeth: 
Flawlessly  made-up  lips  can  enhance  a 
smile,  draw  the  eye  away  from  problem 
teeth.  First,  outline  lips  with  a  pencil. 
(Try  one  of  the  new  flesh-tone  products 
so  you  don't  have  to  worry  about  match- 
ing lip  pencil  to  lipstick.)  Outline  natural 
Upline  and,  with  a  brush,  fill  in  with  color 
Don't  extend  color  outside  your  natural 
line  since  this  will  call  attention  to  a 
smile  that  is  less  than  perfect. 


IS  YOUR  DENTIST  ON  THE  BALL? 


It  fee  Is,  yev'fl  fee  afefe  f e  answer 
yes  f  o  f  fee  following  questions: 
!•  Oees  fee  practice  provontlvo  as 
well  a»  reparatlvB  dentlatry,  fak- 
ing ffee  time  to  oxplain  what  you 
sfeevlcl  do  to  care  lor  your  teeffe 
and  gums  as  well  as  sfeowing  yew 
feow  to  do  so? 

2.  Does  fee  try  ovorythlng — roof 
canol,  caps,  svpperf  posfs  InMort' 


ed  Info  ffee  roof  lor  relnlerce- 
menf^belere  fee  reserfs  fo  ex- 
f  racf Ing  a  decayed  f  oof fe? 

3.  Is  fee  familiar  with  ffee  lofesf  ad- 
vances In  denflsfry  and  dees  fee 
explore  ffeose  epflons  wiffe  yew? 
(See  Breakf ferowgfes,  page  I40j 

4.  Does  fee  u»o  ffee  newesf  foeffe- 
colored  fillings?  Does  fee  opf  lor 
bonding  Inatoad  of  capping? 
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PERIODONTAL  DISEASE 

7Woday,  the  major  cause  of  tooth  loss  in  adults  is  periodontal  (gum)  disease 
—a  problem  that  in  the  past  has  been  largely  misunderstood,  or  ignored 
altogether,  by  dentists  in  general  and  their  patients. 
Periodontal  disease  is  progressive,  starting  slowly  and  imperceptibly— 
three  out  of  four  people  reading  this  probably  have  it  but  may  not  know  it  until 
extensive  damage  has  already  occurred.  Unfortunately  early  detection  is 
difficult,  even  for  a  dentist,  since  the  symptoms  are  such  mild,  run-of- 
the-mill  complaints  as  bad  breath  or  occasional  bleeding 
or  sore  gums.  However,  untreated,  these 
symptoms  (continued  on  page  173) 


BREAKTHROUGHS 

There's  plenty  off  exclt* 
ing  news  en  the  dental 
front  these  days: 

IMVISIBU  FfUJNGS  A 

A  flash  of  pearly  whites^ 
needn't  be  tarnished  by 
metal.  Tooth-colored  fill* 
ing  materials,  made  off 
plastic  composites,  are 
bonded  to  teeth  and  thus 
require  less  drilling  than 
silver  fillings.  Although 
these  newer  fillings  don't 
have  the  wear  resistance 
of  conventional  fillings 
and  are  not  quite  as 
strong  on  back  molars, 
they're  perfect  for  all 
other  teeth.  (Research- 
ers are  developing  com* 
pounds  that  will  be  able 
to  withstand  the  wear  of 
heavy«duty  chewing.) 

nXEO  SRIDGES  ' 

if  you've  been  concerned 
about  the  unsightliness 
of  removable  bridges,  or 
if  the  dentist  has  deter- 
mined that  they  are  not 
right  for  your  particular; 
problem,  a  new  fixed,  or^ 
permanent,  bridge  func*, 
tions  nearly  as  well  as' 
natural  teeth.  Explains 
New  Yorfc  City  dentist  lr< 
win  Smigel,  president  of 
the  American  Society  for 
Dental  Aesthetics:  "A| 
fixed  bridge  is  less  likely 
than  a  removable  one  to 
irritate  the  gums  and 
trap  plaque,  ifs  also 
more  comfortable,  eas>  i 
ier  to  chew  with  and,  psy*  i 
chologically,  far  more  sa^  i 
isfying."  A  fixed  bridge 
also  stimulates  the  bone 
under  it  so  it  will  continue 
to  rcgencrotc,  while  re< 
movable  bridges  can 
cause  imufbonc  shrinkage. 
One  new  type  (called  Iflie 
Mkwylcmd  bridge)  ccm  be 
attached  to  adiaceni 
teeth,  assuming  they 
are  healthy,  without  ffavt 
grinoing  cma  capping. 


All  hair  and  makeup,  Cris  Galjour,  PIpino-Bu 
cheri,  NYC.  For  fashion  details,  see  page  189,1 


IP  a  dazzling,  naturally 
lauiil  smile,  rememiiep 
lake  care  of  any 
intal  problems  rigU  away 


IMPLANTS 

rhese  metal  devices  (em- 
bedded surgically  into 
Hie  bone  under  local  ones- 
Hiesia)  are  a  good  choice 
iff  a  fixed  bridge  is  neces- 
sary but  there  are  no  re- 
maining healthy  teeth 
upon  which  to  secure  it. 
"Implantology  has  given 
new  hope  to  those  vrho 
have  lost  many  or  all  off 
,  their  teeth,  as  well  as 
anyone  who  has  trouble 
wearing  a  conventional 
I  denture  or  bridge,"  says 
Leonard  I.  Linkow,  DDS, 
joff  New  York  City,  a  pio- 
neer in  the  field. 

BONOINC 

rhis  is  the  latest  superior 
,  alternative  to   capping 
'  [or  crowning)  the  teeth  to 
I  cover  stains,  ffill  in  un- 
'  tightly  spaces  and  chips, 
^make  crooked  teeth  ap- 
Ipeur  straight  or  lengthen 
those  Ihcrt  are  worn  down. 
[Capping  involves  grind- 
ing down  a  tooth  under 
local  cmeslhesick  Ihe  pro- 
teas  9unheeMpenshre  and 
lime-consuming  (usually, 
two  appointments  off  two 
hours  each  cn*e  necessary 
for  each  tooth),  and  the 
part  ground   down  can 
never  be  replaced.  Bond- 
ing, on  the  other  hand, 
can  painlessly  restore  a 
flawed  tooth  to  perffec- 
lion  in  less  than  an  hour, 
leaving  the  tooth  intact. 
First,  the  tooth  is  prepcned 
feonffinwed  on  page  I73J 
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Irrlgaiing  devices  use 
a  slMirpf y  dlretted 
spray  of  wafer  f liaf 
gently  renoves  loose 
dmbriu  from  arouad 
tooth  and  gwms 


EMERGENCY! 


•  If  you  lose  a  filling  or  have  a  mild 
toothache:  Rinse  your  mouth  with  warm 
water,  and  floss  to  clean  around  tooth. 
Place  a  piece  of  sterile  cotton  dipped  in 
oil  of  clove  into  cavity  or  on  tooth.  (Oil  of 
clove  contains  eugenol,  a  numbing  anti- 
septic. Buy  it  at  a  drugstore.) 

•  If  your  denture  or  bridge  breaks: 
Don't  try  to  repair  it  yourself  or  you  may 
damage  it  as  well  as  your  gum  tissue.  If 
a  cap  breaks,  denture  cream  may  hold  it 
in  place  temporarily. 

•  If  braces  break:  Hold  a  loose  wire  in 
place  temporarily  with  a  piece  of  chew- 
ing gum.  However,  if  a  wire  becomes 
caught  in  your  gum  or  cheek,  rush  to  a 


hospital  emergency  room  for  treatment. 

•  If  you  fracture  a  tooth:  Clean  with 
warm  water;  place  cold  compresses 
against  cheek  to  reduce  swelling. 

•  If  a  tooth  is  knocked  out:  Make  every 
effort  to  find  it,  and  when  you  do,  don't 
wash  it.  Instead,  wrap  it  in  a  clean  cloth 
or  place  it  in  a  container  of  cool  water  or 
milk.  Call  your  dentist  immediately  or 
rush  to  an  emergency  room,  if  you  act 
quickly — ideally,  within  half  an  hour 
after  the  accident — there's  a  good 
chance  the  tooth  can  be  replanted. 

•  If  your  dentist  is  unreachable,  check 
the  classified  pages  for  an  on-call  number 
provided  by  your  local  dental  society 


WHAT  WILL  IT  COST? 


The  prices  for  the  treatments 
listed  here  are  average  costs; 
they  vary  widely  depending  on 
the  materials,  the  length  of  time 
for  each  Irealinent,  the  geograph- 
ic location  and  whether  your  den- 
tist is  a  specialist.  Use  these 
prices  only  as  a  guide: 
Bonding:  $150  to  $700  a  tooth 


Brates:  $1,500  to  $2,000 

Crown:  $75  to  $450 

Dental  sealants:  $11  per  tooth 

Porcelain     laminates:     $200     to 

$700  per  tooth 

Removoble  dentures  (Ml  upper  or 

lower):  $395 

Silver  filling:  $21  to  $45 

Toofli-colored  filling:  $25  to  $90 

Ml 


THINK  ALt  SUPERSTARS'  HOMES 


ARE  PILLARED  MANSIONS?  NOT 


TRUE.  THIS  JANE  KEEPS  HER  LIFE 


PLAIN  AND  SIMPLE  IN  A  TURN-OF- 


THE-CENTURY  RUSTIC  HIDEAWAY. 


Ltti 


■Sii? 


t's  only  a  ninety-minute  drive  from  Bev- 
erly Hills  to  Jane  Fonda's  sprawling  ranch 
in  the  mountains  above  Santa  Barbara, 
but  the  difference  in  atmosphere  makes 
the  two  seem  light-years  apart.  At  the 
ranch,  a  windmill  generates  electricity 
for  the  simple  one-story  frame  cottage,  and  heat 
comes  from  a  small  fireplace,  two  wood-burning 
stoves  and  a  solar  unit  on  the  roof.  It  is  a  remark- 
ably humble  existence  for  one  of  Hollywood's 
most  sought-after  actresses,  who  bought  the 
property  eight  years  ago  with  her  husband,  Cali- 
fornia assemblyman  Tom  Hoyden,  as  a  place 
where  city  kids  could  enjoy  camp  life  and  the 
Hoydens  could  relax  (continued  on  page  201) 
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ane  relaxes  in  the  living  room 
off  tiie  modest  one*stery     I  .^  ] 
cottage  she  shares  with  her 
husband  and  two  children. 
Comffortabie  throw  pillows  and 
sentimental  treasures  fill  the 
house.  Adding  to  the  old<ffashioned 
charm  is  an  antique  oak  table  in  the 
dining  room  (left).  Farm  animals  abound 
on  the  bucolic  120*acre  Qieuntaintep 
ranch  overlooking  Santa  Barbara. 
Above:  A  goose  com#s  itifftor  a  cuddle. 


Mary  Ellen  Mark 
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THE  UNKNOWN 


^ADtt  l^fl^A 


\H  ANXIOUS  MOTHER  WHO  BELIEVES  IN  FINDING  GOD  AND  CENSORING  PORNOG- 
«APHY— THE  SURPRISING  SIDE  OF  A  CONTROVERSIAL  STAR.  BY  PHYLLIS  BATTELLE 
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rave  a  treat  that's 
chock  full  of  chips? 
You'll  adore  our  Chip- 
perdoodies,  Choco- 
'  late  Chip  Peluxe 
Cookies  and  Choco* 
late  Chunk  Cookies  (above,  left 
to  right),  variations  off  a  classic 
iazzed  up  with  cinnamon,  hazeh 
nuts  and  white  chocolate.  Choco- 
late Pound  Cake  (ffar  lefft)  is  a 
double  dip  delight.  And  Choco- 
late Cheesecake  (left)  is  simply 
sin-sational.  For  these  and  other 
chipper  recipes,  sec; 
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SUPPER  TIMESAVERS 

continaed  from  page  130 

Our  speedy  but  savory  versions  of  long- 
cooking  entrees  use  convenience  foods, 
favorite  appliances  (including  the  ven- 
erable pressure  cooker)  and  different 
cuts  of  meat  to  trim  preparation  time 
down  to  little  more  than  half  an  hour 

ERCKAGED  HELPERS 

*Rccipc  given 

MENU 

*SpeedY  Cassoulct 

Tossed  Green  Salad  with  Red  Pepper 

Baguettes 

Pastry  Fruit  Strip 

SPEEDY  CASSOULET 

pictured  on  pages  130-131 

5  slices  bacon,  cut  into  '/2-inch  pieces 

1  cup  chopped  onions 

1  cup  sliced  carrots 

1  pound  kielbasa,  cut  into  1-inch  slices 
'72  pound  boneless  chicken  breast,  cut 

into  1-inch  pieces 
'/4  cup  dry  white  wine 

2  cans  (16  02.  each)  small  white  beans, 

drained  and  rinsed 
1  can  (16  oz.)  tomatoes,  drained 
and  chopped 
%  cup  beef  broth 
1  tablespoon  Worcestershire  sauce 
1  tablespoon  basil 
■74  teaspoon  thyme 

In  large  skillet  cook  bacon  over  me- 
dium-high heat.  Remove  with  slotted 
spoon  and  drain  on  paper  towels.  To 
drippings  in  skillet  add  onions  and  car- 
rots; saute  until  onions  are  golden.  Re- 
move with  slotted  spoon  and  set  aside. 
Add  kielbasa  and  chicken;  cook  until 
slightly  browned.  Remove  and  set 
aside.  Pour  off  any  drippings.  Pour 
wine  into  skillet;  heat  to  boiling,  scrap- 
ing up  brown  bits  on  bottom.  Return 
onions,  bacon  and  remaining  ingredi- 
ents to  skillet.  Simmer  uncovered  10 
minutes,  stirring  occasionally.  Makes  6 
servings,  510  calories  each. 

MENU 

*Quick  Chicken  Cacciatore 

Spaghetti 

Salad  of  Arugula,  Radicchio  and 

Bibb  with  Italian  Dressing 

Napoleons  or  Eclairs 

QUICK  CHICKEN  CACCIATORE 

3  tablespoons  salad  oil 
2  chicken  cutlets,  diced 

1  small  green  pepper,  chopped 

2  garlic  cloves,  pressed 
'72  pound  mushrooms 

1  '72  teaspoons  marjoram 
'74  teaspoon  salt 
'74  teaspoon  pepper 
1  jar  (15 '72  oz.)  spaghetti  sauce 
1  can  (14'72  oz.)  whole  tomatoes, 
drained 
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1  pound  spaghetti,  cooked 

In  large  skillet  heat  oil  over  medium- 
high  heat.  Add  chicken  and  saute  about 
1  minute.  Add  green  pepper,  garlic, 
mushrooms  and  seasonings;  saute  3 
minutes  more.  Add  spaghetti  sauce  and 
tomatoes,  stirring  to  break  up  toma- 
toes. Simmer  uncovered  10  to  15  min- 
utes. Serve  with  cooked  spaghetti. 
Makes  4  servings,  425  calories  each. 

MENU 

•Short-Order  Shepherd's  Pie 

Radish,  Broccoli  and 

Cauliflower  Salad 

Coarse-Grain  Whole  Wheat  Bread 

Pound  Cake  with  Sweet  Sherry  and 

Quick-Thaw  Fruit 

SHORT-ORDER  SHEPHERDS  PIE 

2  tablespoons  butter  or  margarine 
2  medium  onions,  chopped 
1  pound  lean  ground  beef 

1  package  (10  oz.)  frozen  peas 

and  carrots 
'72  teaspoon  salt 

'74  teaspoon  freshly  ground  pepper 
'74  teaspoon  thyme 

2  tablespoons  flour 
1  cup  beef  broth 

1  tablespoon  Worcestershire  sauce 

'74  cup  sour  cream 

1  tablespoon  chopped  chives 

3  to  3 '72  cups  instant  mashed  potatoes, 

prepared  according  to  package 
directions 

Preheat  broiler.  In  large  skillet  melt 
butter  or  margarine.  Add  onions  and 
saute  over  medium-high  heat  until 
translucent.  Add  beef  and  cook  until 
browned,  breaking  up  meat  with  a 
spoon.  Add  vegetables,  salt,  pepper  and 
thjTne;  cook,  stirring,  about  3  minutes. 
Sprinkle  flour  over  beef;  cook  1  minute, 
stirring  occasionally.  Add  broth  and 
Worcestershire;  simmer  5  minutes. 

Meanwhile,  stir  sour  cream  and  chives 
into  potatoes.  Pour  beef  mixture  into  a 
9V2-inch  deep-dish  pie  plate.  Top  with 
potatoes.  Broil  5  to  10  minutes.  Makes 
4  servings,  about  600  calories  each. 

EQUIPMENT  EASE 

•Rcdpe  ghren 

MENU 

•Microwave  Barbecued  Chicken 

Deli  Cole  Slaw 

Com  on  the  Cob 

Rocky  Road  Ice  Cream 

MICROWAVE  BARBECUED 
CHICKEN 

pictured  on  pages  130-131 

6  boneless,  skinless  chicken  thighs 
(about  1 '72  lbs.) 

Sauce 

1  cup  chili  sauce 
'74  cup  Worcestershire  sauce 


'74  cup  lemon  juice 

1  medium  onion,  chopped 

2  tablespoons  brown  sugar 
2  tablespoons  cornstarch 
1  teaspoon  salt 

'72  teaspoon  dry  mustard 

'72  teaspoon  natural  liquid  smoke 

Place  chicken  on  microwave  dish 
rack.  Cover  with  wax  paper  and  cool 
High  10  minutes.  Combine  sauce  ing 
dients  in  4-cup  glass  measure.  Rem^ 
chicken  from  oven.  Microwave  sauceiE 
High  2  minutes.  Stir.  Microwave  on  Hiri 

4  minutes  more,  stirring  each  minute  j 
Drain  off  liquid  from  chicken;   •j 

arrange  pieces  and  baste  with  about  h  | 
the  sauce.  Microwave  vmcovered  on  Hit 

5  minutes.  Turn  chicken  over,  ba  , 
again  and  microwave  5  minutes  ma  I 
Serve  vnth  any  remaining  sauce.  Mail 
4  servings,  220  calories  each.  '  • 


t 


MENU 

•Pressure-Cooker  Beef  Stew 

Buttered  Egg  Noodles 

Watercress-Cherry  Tomato  Salads 

Grapes  and  Cheese 

""^■^^^^^^■""■^"^""■^^"^"^■^  f 

PRESSURE-COOKER  BEEF  STE^/ 1 

1  cup  dry  red  wine 
1  '74  teaspoons  seilt 
'72  teaspoon  pepper 
'72  teaspoon  thyme 

1  bay  leaf 

2  pounds  beef  chuck,  cut  into 

1-inch  cubes 

3  tablespoons  flour 
3  tablespoons  butter  or  margarine 
1  cup  chopped  onions 

'72  pound  small  mushrooms 

18  small  white  onions 
6  carrots,  cut  into  1-inch  pieces 
8  ounces  broad  egg  noodles,  cookecj 

In  medium  glass  bowl  combine  wi 
salt,  pepper,  thyme  and  bay  leaf 
meat.  Cover  and  refrigerate  ovemi^ 
With  slotted  spoon,  remove  meat  fr^ 
marinade  and  drain  on  paper  towe  f 
Sprinkle  flour  over  meat.  1 

In  4-quart  pressure  cooker  melt  b  |^ 
ter  or  margarine  over  high  heat.  Ai 
meat  and  brown  quickly.  With  slotlj 
spoon  remove  meat  and  set  aside,  li 
drippings   in   cooker  add  onions  a  I 
saute  until  golden.  Return  meat  a 
marinade  to  cooker.  Cover  and  set  c(  I 
trol  at  15.  Place  over  high  heat  w: 
pressure  regulator  on  vent  pipe.  Wh  ' 
pressure  regulator  starts  to  rock,  :) 
duce  heat  to  medium  and  cook  13  m  J 
utes.    Remove    from    heat.    Run    ccT 
water  over  cooker  to  reduce  pressure  .  1 
stantly.   Open  cooker,  add  vegetab  8 
and  cover.  Set  control  at  15.  Place  pr 
sure  regulator  on  vent  pipe.  Place  o^  1 
high    heat    until    pressure    regulai- 
starts  to  rock.  Reduce  heat  to  mediii 
and  cook  1  minute.  Run  cold  water  oi^ 
cooker  to  reduce  pressure  instantly.  I 
move  bay  leaf;  serve  (continiu 
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260  Innocent  Calories 


SUPPER  TIMESfiVERS 

contlnaed 

beef  over  noodles.  Makes  6  servings, 
about  440  calories  each  with  noodles. 

MENU 

Fried  Won  Tons 

*Stir-Fried  Pork 

Steeimed  Rice 

Canned  Pineapple  Chunks, 

Mandarin  Oranges  eind  Litchis  with 

Orange  Liqueur 

STIR-FRIED  PORK 

1  garlic  dove 
V^  inch  piece  fresh  ginger 
1  ^h  pounds  boneless  pork  shoulder 
1  can  (8  oz.)  \water  chestnuts 
8  medium  green  onions,  cut  into  thirds 
1  leirge  red  peppei;  cubed 
1  bunch  broccoli,  cut  into  florets 
'/4  pound  pea  pods,  trimmed 
4  tablespoons  peemut  or  salad  oil, 

divided 
'/2  teaspoon  sjilt 
Vi  cup  bottled  oyster  sauce 
Pinch  red  pepper  flakes 

In  food  processor  with  steel  blade  in 
place  and  motor  running  mince  garlic 
and  ginger  by  dropping  through  feed 
tube.  Remove  and  set  aside.  Replace 
blade  with  medium  slicing  disk;  slice 
pork.  Remove;  set  aside.  Pile  water 
chestnuts  in  feed  tube  and  slice,  using 
medium  pressure.  Place  green  onions 
vertically  in  feed  tube  and  slice,  using 
light  pressure.  Lay  red  peppers  on  side 
in  feed  tube  and  slice,  using  light  pres- 
sure. Remove  vegetables;  set  aside. 

In  large  skillet  heat  2  tablespoons 
oil.  Add  garlic  and  ginger  and  saute  2 
minutes,  stirring  constantly.  Add  pork 
and  cook  over  high  heat  3  minutes,  stir- 
ring constantly.  Remove  from  skillet 
and  set  aside.  Heat  remaining  oil  in 
skillet.  Add  broccoli,  pea  pods  and  salt; 
cook  over  high  heat  3  minutes,  stirring 
constantly.  Return  pork  and  remaining 
ingredients  to  skillet;  cook  on  high 
heat  1  minute.  Add  oyster  sauce  and  red 
pepper  flakes;  cook  1  minute  more. 
Makes  4  servings,  415  calories  each. 

THE  RIGHT  CUTS 

*Redpe  ghren 

MENU 

*Heilf-hour  Saucrbraten 

Boiled  Potatoes 

Stecimed  Broccoli 

Black  Forest  Qike 

HALF-HOUR  SAUERBRATEN 

pictured  on  pages  130-131 

1  tablespoon  butter  or  mcirgarine 

1  small  onion,  diced 

Vi  cup  rcilslns 

16  cup  elder  vinegar 
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1  tablespoon  brown  sugar 
Ve  teaspoon  doves 
4  gingersnaps,  crumbled 
1  cup  beef  broth 
1  bay  leaf 

Salt  and  pepper 
1  beef  flank  steak  (2  lbs.) 

In  small  saucepan  melt  butter  or  mar- 
garine over  medium  heat.  Add  onion 
and  saute  until  translucent.  Add  red- 
sins,  vinegar,  brown  sugar  and  cloves; 
simmer  3  minutes  or  until  raisins 
plump.  Transfer  to  a  blender  or  food 
processor;  add  gingersnaps  and  puree. 
Return  to  saucepan.  Add  beef  broth  and 
bay  leaf;  simmer  over  low  heat  15  min- 
utes. Sprinkle  both  sides  of  steak  with 
salt  and  pepper.  Heat  a  large  iron  skil- 
let slightly  brushed  with  oil  over  high 
heat.  Add  steak  and  cook  to  desired 
doneness,  about  5  to  7  minutes  per  side 
for  medium.  Remove  bay  leaf  from 
sauce  and  pour  over  sliced  steak. 
Makes  4  servings,  460  calories  each. 

MENU 

*Mock  Crab  Legs  with  Mushrooms 

Rarslied  Rice 

Frozen  Green  Peas  with  Pearl  Onions 

Lemon  Sherbet/Cookies 


MOCK  CRAB  LEGS  WITH 
MUSHROOMS 

4  tablespoons  butter  or  mcirgatine, 

dh^ided 
1  potmd  imitation  crab  legs, 
cut  into  1  -inch  slices 
y^  teaspoon  salt,  divided 
14  teaspoon  peppct  divided 
Vi  cup  chopped  onion 
1  gau-Iic  dove,  minced 
V2  pound  musfirooms,  qucirtered 
Va  cup  dry  vermouth 
1  Vi  cups  heavy 

or  whipping  crecim 
1  ^h  tablespoons  lemon  juice 

In  leirge  skillet  melt  3  tablespoons  but- 
ter or  margarine  over  medium-high 
heat.  Add  crab;  sprinkle  with  Vz  tea- 
spoon salt  and  Va  teaspoon  pepper  Cook 
over  high  heat,  stirring  constantly, 
about  2  minutes.  With  slotted  spoon 
transfer  to  medimn  bowl;  keep  weirm. 
Add  onion  and  garlic  to  drippings  in 
skillet;  saute  2  minutes.  Add  mush- 
rooms and  saute,  stirring  frequently, 
about  1  minute.  Add  vermouth;  bring  to 
a  boil  and  reduce  by  half  Add  cream, 
lemon  juice  and  salt  and  pepper.  Cook 
over  high  heat  3  minutes.  Return  sea- 
food to  skillet.  Swirl  in  remaining  but- 
ter. Serve  with  rice.  Makes  6  servings, 
350  calories  each. 

MENU 

•Fcist  Goulash 

Insteint  Mashed  Potatoes 

Cucumbcr-Beet-Onion  Salad 

Pumpernickel  Bread  and  Sweet  Butter 

Apple  Pie 


FAST  GOULASH 


8  tiiin  pork  chops 
V2  teaspoon  salt 
Ve  teaspoon  pepper 

2  tablespoons  salad  oil 

1  garlic  dove, 
minced 

1  small  onion,  quartered  cmd 
thinly  sliced 

1  teaspoon  paprika 

1  teaspoon  caraway  seed 
Vz  cup  diicken  broth 

1  bag  (16  oz.)  sauerkraut, 

rinsed 
1  cup  sour  cream 


% 


Sprinkle  both  sides  of  pork  chops  wv  c 
salt  and  pepper.  In  large  skillet  heatslj 
over  high  heat.  Add  pork  chops  a  feW 
a  time  and  brown  quickly  on  each  sii 
Reduce  heat  to  medium-high.  Add 
lie  and  onion;  cook  1  minute  mc|| 
Sprinkle  in  paprika  and  caraway  se 
Add  chicken  broth  and  sauerkraut.  1  \ 
duce  heat;  cover  emd  simmer  10  m 
utes.  Stir  in  sour  cream  and  cook  j^ 
vmtil  heated  through.  Meikes  4  sei 
ings,  about  440  calories  each.  E 


OCTOBER  RECIPE  INDEX     .' 


Here  Ij  a  listing  of  redpca  appearing  in  this  issue,  mdadi  | 
those  from  the  Journal  kitchen  and  advertisements.  ^i 

Ayyill/KB^ 

Curried  Oysters  with  Cucumber  Sauce  and  Caviar  p.  154  i 
Green  Chili  Souffle  p  150  fin 

Kachina  Mosaics  of  Caviar  with  Endive  Feathers  fi  150  | 

DBSSEirS 

Apple  TWts  with  Caramel  Sauce  p  156 

Blueberry  Pumpkin  Muffins  p  99 

Butter  Nut  Chewies  p  93 

Chipperdoodles  p  158 

Chocolate  Cheesecake  p  160 

Chocolate  Chip  Deluxe  Cookies  p  160 

Chocolate  Chip  Ring  p  160 

Chocolate  Chunk  Cookies  p  158 

Chocolate  Pound  Cake  p  160 

Dutch  Apple  Pie  p  163 

Easy  Chocolate  Pots  de  Cr*me  p  160 

Ea3>'  Drop  Danish  p  151 

Foolproof  Chocolate  F\idge  p  171 

Gateau  Noix  p  152 

Ginger  Crtme  Brillee  p  154 

"Great  Pumpkin  Cookie"  Recipe  p  96 

Mocha  Chip  Chiffon  Cake  p  160 

Pecan  Tirtp  158 

Poached  Pears  with  Roquefort  Crtaie  Anglaise  p  158 

Pumpkin  Chiffon  Pie  p  98 

Spiced  Pumpkin  Cake  p  99 

EirntEES 

Autumn  Pumpkin  Tureen  p  98 

Bean  and  Pumpkin  Casserole  p  98 

Fast  Goulash  p  148 

Fiesta  Beef  p  157 

Chilies  Rellenos  with  Duxelles  and 

Garlic  Chdvre  Sauce  p  150 
Grilled  Chicken  With  Garlic  p  152 
Half-Hour  Sauerbraten  p  148 
Hillshirc  Farm  Oktoberfest  Sausage  p  155 
Marinated  Veal  Chops  with  Sopapillas  p  150 
Microwave  Barbecued  Chicken  p  146 
Mock  Crab  Legs  with  Mushrtwms  p  148 
Potato-Tbpped  Meat  Loaf  p  194 
Pressure-Cooker  Beef  Stew  p  146 
Prosciutto  Piiza  p  152 
Quick  Chicken  Cacciatore  p  146 
Salmon  Painted  Desert  p  150 
Seafood  Sausages  p  156 
Short-Order  Shepherdls  Pie  p  146 
Speedy  Cassoulet  p  146 
Stir-Fned  Pbrk  p  148 
Veal  Braised  with  Mustard  Sauce  p  158 


lOSCELUlNEOUS 


Cream  of  Pumpkin  Soup  p  99 
French  Onion  Dip  p  13 
Mexican  Hot  Chocolate  p  160 
Swiss  Vegetable  Dip  p  13 


SUADS 


Arugula.  Watermelon  and  Red  Onion  Salad  p  158 
Chicory  with  Poached  Eggs  and  Bacon  Vinaigrette  p  15( 
Mandarin  Steak  Salad  p  152 
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It  .  I  ^1  it  takes  is 
^unt's®  Manwich;  thick 
vith  tomatoes,  chunks 
of  onions,  crisp  bell 
L  peppers  and  zesty 
spices.  Just  pour 


it  over  your  sizzlin' 
ground  beef  and 
mmmm— you've  got  a 
hot,  hearty  meal  your 
family  wiU  love.  That's 
a  Manwich  Night! 


LJL  CHEFS 

continaed  from  page  125 


ST.  ESTEPHE 


JOHN  SEDLAR 

SALMON  PAINTED  DESERT 

pictured  on  page  122 

1  cup  dry  white  wine 
'/4  cup  minced  shallots 

Salt  cind  pepper 

2  cups  heavy  or  whipping  cream 
6  salmon  fillets  (about  6  oz.  each) 

Red  Indian  Paint  (see  below) 
Green  Indian  Paint  (see  below) 
Juice  of  V2  lemon 

In  medium  saucepan  combine  wine  and 
shallots.  Simmer  over  medium  heat  un- 
til reduced  to  Vi  cup.  Stir  in  y-i  teaspoon 
salt,  Vi  teaspoon  pepper  and  cream. 
Continue  simmering  until  reduced  to  1 
cup.  Strain  and  keep  warm. 

Place  a  steaming  rack  in  large  sauce- 
pan or  Dutch  oven.  Heat  1  inch  water  to 
boiling.  Season  salmon  fillets  with  salt 
and  pepper  Arrange  on  rack;  steam  5 
to  7  minutes,  until  firm  to  the  touch. 

To  assemble:  Cover  bottom  of  6  din- 
ner plates  with  sauce.  Spoon  Red  and 
Green  Indian  Paint  into  separate  plas- 
tic squeeze  bottles.  With  Red  Indian 
Paint,  squeeze  5  parallel  lines  1  inch 
apart  across  upper  half  of  plate.  With 
Green  Indian  Paint,  squeeze  5  more 
lines  between  the  red  ones.  With  tip  of 
small  knife,  draw  perpendicular  lines 
about  V2  inch  apart  through  the  red  and 
green  lines,  moving  in  one  direction. 
Sprinkle  salmon  fillets  with  lemon 
juice  and  place  on  each  plate  opposite 
the  Indian  Paint.  Makes  6  servings, 
about  690  calories  each. 
Red  Indian  Paint:  In  small  skillet  heat 
1  tablespoon  peanut  oil.  Add  1  garlic 
clove,  minced,  and  saute  until  tender, 
about  1  minute.  Add  Va  cup  ground  red 
pepper  and  Va  cup  water.  Stir  until 
blended,  then  cook,  stirring  occasion- 
ally, 3  minutes  or  until  smooth.  Strain; 
cool.  (Can  be  made  ahead.  Store  in  re- 
frigerator up  to  3  days.)  Makes  Va  cup. 
Green  Indian  Paint:  In  small  skillet 
heat  1  teaspoon  salad  oil.  Add  2  garlic 
cloves,  minced,  and  saute  until  tender, 
about  1  minute.  Add  1  cup  shredded 
sorrel  leaves  and  cook,  stirring  fre- 
quently, 30  seconds.  Remove  from  heat 
and  add  2  tablespoons  water.  Transfer 
to  blender.  Process  until  smooth.  (Can 
be  made  ahead.  Store  in  refrigerator  up 
to  3  days.)  Makes  V4  cup. 

CHILIES  RELLENOS  WITH  DUXELLES 
AND  GARUC  CHEVRE  SAUCE 

pictured  on  page  122 
Duxelles 


1  pound  mushrooms,  finely  chopped 
V2  teaspoon  salt 
Va  teaspoon  white  pepper 
'/4  cup  heavy  or  whipping  cream 


T 


Sauce 


1  tablespoon  butter 


Va  cup  dry  white  wine 
3  garlic  doves,  minced 
1  cup  heavy  or  whipping  cream 
3  ounces  chevre  (goat  cheese), 
ciximbled 
Salt 

6  whole  green  chilies.  about  5  inches 
long,  skinned  and  seeded 
(preferably  fiesh  Anciheim),  or 
4  cans  (3  oz.  each) 
V2  teaspoon  salt 

Red  Indicm  Paint  (see  below  left) 

Duxelles:  In  medium  saucepan  melt 
butter.  Add  mushrooms,  salt  and  pep- 
per; cook  covered  7  minutes.  Uncover 
and  continue  cooking  until  dry.  Stir  in 
cream  and  continue  cooking  until 
cream  is  absorbed,  about  5  minutes. 
Sauce:  In  small  saucepan  combine 
wine,  garlic  and  cream.  Reduce  by  half 
or  to  %  cup.  Add  cheese  and  season 
with  salt  to  taste.  Whisk  until  smooth; 
strain.  Makes  1  cup. 
To  assemble:  Salt  inside  of  each  chili. 
Spoon  2  heaping  tablespoons  Duxelles 
into  each.  (For  canned  chilies,  use  1 
heaping  tablespoon.)  Wrap  each  in 
plastic  wrap;  tie  ends  with  wire  twists. 
In  large  skillet  steam  chilies  on  rack  4 
minutes.  Spoon  sauce  onto  6  serving 
plates.  Snip  plastic  wrap  off  chilies. 
Place  a  chili  (2  if  using  canned)  on  one 
side  of  each  plate.  With  Red  Indian 
Paint,  draw  2  parallel  zigzag  lines  on 
sauce.  Makes  6  servings,  240  calories 
each. 

KACHINA  MOSAICS  OF  CAVIAR 
WITH  ENDIVE  FEAITIERS 

pictured  on  page  122 

2  hcird-cooked  eggs 

1  ounce  salmon  caviar 

2  tablespoons  finely  chopped  parsley 

3  ounces  golden  cavicir 
3  ounces  black  caviar 

3  tablespoons  finely  chopped  onion 
1  pound  Belgiem  endive  (about  4  heads), 
separated  into  leaves 

Separate  egg  yolks  from  whites;  chop 
each  finely.  On  7-inch  plate  arrange 
half  the  chopped  egg  yolk  in  a  1-inch 
band  across  top  of  plate.  Below  egg 
yolk,  arrange  1-inch  rows  of  salmon 
caviar,  reserving  1  teaspoon,  then  pars- 
ley and  golden  caviar.  Arrange  black 
caviar  into  three  2xl-inch  rectangles, 
as  shown  in  photograph.  Cover  one  side 
of  remaining  plate  with  egg  white. 
Fill  in  spaces  with  onion,  remaining 
egg  yolk  and  sadmon  caviar  Place 
mosaic  on  12-inch  plate.  Fan  endive 
leaves  on  plate  around  mosaic.  Makes  4 
appetizer  servings,  130  calories  each. 


GREEN  CHILI  SOUFFLE 

Va  cup  unsalted  butter 
'/)  cup  all-purpose  flour 
1  '/i  cups  milk,  scalded 
6  eggs,  separated 
4  ounces  hard,  aged  goat  cheese, 

finely  grated  (about  1  cup) 
2  tablespoons  finely  chopped 

red  pepper 
2  teaspoons  finely  chopped 

jalapeno  pepper 
Vz  teaspoon  seilt 
V2  teaspoon  white  pepper 

Preheat  oven  to  400°F.  Butter  and 
eight  V2-CUP  souffle  dishes  or  ramekjl 

In    medium    saucepan    melt   bu 
over  medium  heat.  Stir  in  flour  i^i 
cook,  stirring  constantly,  2  minuiti 
With  wire  whisk,  blend  in  milk 
cook,  stirring  constantly,  until  t 
ened.  Remove  from  heat.  Stir  in 
yolks  2  at  a  time  until  well  blenc 
Add  cheese,  red  and  jalapeno  pepp 
salt  and  pepper 

In  large  m.ixer  bowl  beat  egg  wh 
until  soft  peaks  form.  (Gently  fold  1 
chili  mixture.  Spoon  evenly  into  ) 
pared  dishes.  Bake  15  minutes  or  u 
golden  and  firm.  Makes  8  appet 
souffles,  about  195  calories  each. 

MARINATED  VEAL  CHOPS  WH  ' 
SOPAPILLAS 

Marinade 

1  cup  dried  red  chilies,  seeded 

2  tablespoons  minced  garlic 
Vi  cup  extra  virgin  olive  oil 
Va  cup  water 

6  veal  chops,  about  1  inch  thick 
1  cup  beef  broth 
Salt  to  taste 


Sopapillas 


luiti 


2  cups  all-purpose  flour 
1  '/2  teaspoons  baking  powder 
1  Vz  teaspoons  salt 
2  tablespoons  shortening 
Va  cup  hot  water 

Salad  oil  for  deep  fiying 


I 


Marinade:  In  food  processor  with  s 
blade  finely  mince  chilies  with  gai 
With  machine  on,  slowly  add  oil  I 
water  Process  until  thick  and  smoo 

Arrange  veal  chops  in  shallow  g- 
baking   dish.    Drizzle    with    half 
sauce.  Cover  and  marinate  in  refrigi  B 
tor  24  hours.  ' 

Prepare  grill  or  preheat  broiler.  G 
or  broil  chops  10  to  12  minutes  on  e 
side  or  to  desired  doneness. 

Meanwhile,  combine  remaining  s£ 
with  beef  broth;  heat  through.  Se8 
with  salt  to  taste.  Serve  chops  with  sf 
and  sopapillas.  Makes  6  servings,  at 
225  calories  each  without  sopapillas. 
Sopapillas:  In  medium  bowl  coml 
flour,  baking  powder  and  salt.  V 
pastry  blender  or  2  knives,  cut  in  sh 
ening.  Slowly  stir  in  (contini 
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water  until  completely  blended.  Knead 
5  minutes  or  until  smooth. 

On  lightly  floured  surface,  roll  dough 
V4  inch  thick.  Cut  into  3-inch  triangles. 
In  deep-fat  fryer  or  Dutch  oven  heat  oil 
to  375°F.  Fry  sopapillas  a  few  at  a  time 
until  golden  brown.  Serve  immediately 
with  honey.  Makes  about  12,  about  100 
calories  each. 


GATEAU  NOK 


P&stry 


1  egg  yolk 
V3  cup  sugar 

V2  cup  buttei;  softened 
1%  cups  all  purpose  flour 

2  tablespoons  ice  water 


Walnut  Filling 


1  cup  sugar 

Vz  cup  heavy  or  whipping  cream 
%  cup  buttei;  cut  into  12  pieces 

2  cups  toasted  walnuts, 

coarsely  chopped* 


Chocolate  Topping 


V/z  squares  (1  oz.  each)  semisweet 
chocolate,  coarsely  chopped 
'/4  cup  heavy  or  whipping  cream, 
scalded 

Pastry:  In  large  mixer  bowl  beat  egg 
yolk  and  sugar  at  medium  speed  until 
light  and  lemon-colored.  Add  butter 
and  continue  beating  until  creamy. 
With  mixer  at  low  speed,  add  flour  and 
blend  until  butter  is  evenly  distributed 
and  dough  is  crumbly.  Add  ice  water 
and  beat  until  dough  just  holds  together 
Shape  dough  into  a  ball.  W^ap  in  plastic 
wrap  and  refrigerate  30  minutes. 

On  lightly  floured  pastry  cloth  or 
floured  sheet  of  wax  paper,  roll  dough  to 
a  15-inch  circle.  Carefully  transfer  to 
an  11-inch  tart  pan  with  removable  bot- 
tom. Press  pastry  evenly  onto  bottom 
and  sides  of  pan,  patching  any  cracks 
with  excess  dough.  Prick  bottom  with 
fork.  Refrigerate  30  minutes. 

Preheat  oven  to  375°F.  Line  pastry 
with  foil  and  fill  with  dried  beans,  un- 
cooked rice  or  pie  weights.  Bake  10  to 
12  minutes.  Remove  foil  and  contents. 
Return  pastry  to  oven.  Bake  8  to  10 
minutes,  until  golden.  Cool  completely 
on  wire  rack. 

Walnut  Filling:  In  large  heavy  skillet 
melt  sugar  over  medium-low  heat,  un- 
til syrup  begins  to  form,  at  least  10 
minutes.  Do  not  stir.  Reduce  heat  to  low 
and  stir  until  sugar  is  completely  dis- 
solved and  syrup  is  a  deep  caramel 
color  Quickly  and  carefully  stir  in 
cream  (mixture  may  bubble  rapidly 
when  cream  is  added).  Add  butter  3 
pieces  at  a  time,  incorporating  well 
after  each  addition.  Remove  from  heat. 
Stir  in  toasted  nuts,  then  immediately 
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pour  into  cooled  tart  shell.  Spread  fill- 
ing evenly.  Cool. 

Chocolate  Topping:  Fill  a  large  bowl 
with  ice  water  Melt  chocolate  in  double 
boiler  over  simmering  water  Add  hot 
cream  to  chocolate,  whisking  con- 
stantly, until  completely  smooth. 
Transfer  top  of  double  boiler  to  ice 
water.  Stir  chocolate  until  completely 
cooled.  Spread  evenly  on  tart  and  let 
set  before  serving.  Makes  10  to  12  serv- 
ings, about  610  calories  each  per  10,  510 
calories  each  per  12. 
*  Toast  walnuts  on  cookie  sheet  in  pre- 
heated STS'F.  oven  5  minutes. 

SERGO 

WOLFGANG  PUCK 

MANDARIN  STEAK  SALAD 

pictured  on  page  124 

Mandarin  Ginger  Vinaigrette 

Vi  cup  fresh  lemon  juice 
1/4  cup  white  wine  vinegar 
'/i  cup  orange  juice 

2  tablespoons  orange  marmalade 

1  teaspoon  minced  fresh  ginger 

1  garlic  clove,  minced 

1  teaspoon  salt 
Vz  teaspoon  white  pepper 
y<i  cup  extra  virgin  olive  oil  or 
hazelnut  oil 

1  pound  strip  or  rib  eye  beef  stecik 
Salt  cind  pepper 

2  bunches  arugula 

2  bunches  watercress 
1  head  radicchio 

Mandarin  Ginger  Vinaigrette:  In  small 
stainless  steel  or  enamel  saucepan 
combine  all  ingredients  except  oil. 
Bring  to  a  boil  over  medium  heat;  con- 
tinue cooking  until  reduced  to  V2  cup. 
Remove  from  heat;  cool.  Whisk  in  oil. 
Makes  %  cup. 

Season  steak  with  salt  and  pepper  to 
taste.  Heat  skillet  or  prepare  grill. 
Saute  or  grill  steak  to  desired  done- 
ness,  about  5  to  7  minutes  per  side  for 
medium  rare. 

Toss  arugula  and  watercress  with 
half  the  vinaigrette.  Arrange  radicchio 
leaves  around  4  plates  with  arugula 
and  watercress  in  center  Cut  steak  into 
16  thin  slices  and  arrange  4  slices 
around  each  salad.  Spoon  remaining 
vinaigrette  on  steak.  (Salad  should  be 
cold  and  steak  hot.)  Makes  4  servings, 
about  440  calories  each. 

GRILLED  CHICKEN  WITH  GARLIC 

pictured  on  page  124 

2  chickens,  halved  (2  lbs.  each) 
2  small  heads  garlic,  sepcirated  into 

cloves  and  peeled 
'/4  cup  chopped  flat-leaf  parsley 

Salt 
2  tablespoons  utisalted  butter 

Juice  of  1  lemon 


Bone  each  chicken  half,  leaving  fir 
wing  joint  attached.  (Reserve  bones  f^ 
another  use.) 

In  small  saucepan  bring  2  cups  watf 
to  a  boil.  Add  garlic  cloves;  boil  1  mi 
ute.  Drain  and  cool  slightly.  Cut  ea 
clove  into  paper-thin  slices. 

In  small  bowl  combine  sliced  garlMj 
parsley,  Vz  teaspoon  salt  and  V^  ta 
spoon  pepper 

Prepare  grill  or  preheat  broiler  Stil 
each  chicken  half  with  1  to  2  teaspoo , 
garlic  mixture  under  the  skin  of  t. 
breast  and  thigh;  reserve  remainir 
Grill  or  broil  7  to  10  minutes  per  side 
until  done;  keep  warm. 

Meanwhile,  in  medium  skillet  mi 
butter  Add  remaining  garlic  mixtu 
and  saute  until  tender  Add  lemon  jui 
and  season  to  taste  with  salt  and  pe 
per  Serve  over  chicken  halves.  Makei 
servings,  about  455  calories  each.      ; 

PROSCIUTTO  PIZZA 


pictured  on  page  124 


Dough 


3  cups  all-purpose  flour 

1  package  active  dry  yeast 
%  to  1  cup  hot  water 

(120°F.-130''F.) 

2  tablespoons  olive  oil 

1  tablespoon  clover  honey 
1  teaspoon  salt 


'/)  cup  extra  virgin  olive  oil 

1  teaspoon  crushed  red  pepper 
%  pound  whole  milk  mozzarella 

cheese,  shredded 
'/4  pound  fontina  cheese,  shredded 
Vz  bunch  fresh  basil  leaves,  chopped,  \ 

or  2  teaspoons  dried 
Q  plum  tomatoes,  tlunly  sliced 
6  ounces  prosciutto  ham,  julieimed 

2  red  peppers. 

julienned  cmd  sauteed 

in  olive  oil 
1  medium  red  onion,  quartered, 

then  sliced 
4  large  garlic  cloves,  blanched  and 

sliced  paper-thin 
Vn  pound  goat  cheese,  crumbled 


Bl 


p. 


Dough:  In  large  mixer  bowl  combi  >" 
flour  and  yeast.  Add  remaining  ing 
dients;  beat  at  high  speed  until  do 
forms  a  soft  ball.  On  lightly  floured  si 
face,  knead  until  smooth  and  elas' 
Place    in    greased    bowl,    turning 
grease  top.  Cover  and  let  stand  ab 
30  minutes.  Divide  dough  into  4  eqi 
pieces.  Roll  each  piece  into  a  smoi 
tight  ball.  For  easier  handling,  pi 
dough  on  a  flat  baking  sheet  or 
cover  vdth  a  damp  cloth  and  refriger 
1  hour. 

Set  oven  rack  at  lowest  position.  P 
heat  oven  to  500°F.  On  lightly  flou:  \ 
surface,  flatten  each  dough  ball  int  j 
circle  about  6  inches  in  diameter,  w 
outer  edge  thicker  than  center  I 
dough  and,  working  clockwise,  ger; 
stretch  edges  to  form  (continU' 
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Sara  Lee  presents 
tempting  little  meals. 


Discover  the  pleasure  of  mouth-watering 
fillings  tucked  inside  a  light,  flaky,  all-butter 
Sara  Lee  croissant.  Savor  Ham  &  Swiss  Cheese. 
Chicken  (Sl  Broccoli.  Roast  Beef  in  Wine  Sauce. 
Broccoli  (Sl  Cheese.  New  Le  San*wicH"  Croissants. 
Tempting  little  meals  from  Sara  Lee. 


(In  your  grcx»r's  freezer.) 


Nobody  Doesrit  Like 


HHH 


THREE 

FREE  TREATS 

fOR 

HALLOWEEN/ 


®&©1985 
United  Artists 
Corporation— 
All  Rights  Reserved 


Get  one  free  iron-on  and 
two  free  stickers  from  KraftXandiei 

Ireat  your  Trick- or-Treaters  to  delicious  Kraft*  Candiel- 

And  give  your  kids  an  extra  treat  from  Kraft: 

The  rink  Panther,  Pinky  and  Finko. 

They'll  get  one  iron-on  for  clothes  or  backpacks  and  t\'C 
stickers  to  decorate  lunchboxes  and  toys. 

Get  all  three,  free,  in  specially  marked  bags  of 
24-oz.  Kraft'  Candies. 


Kraft"  Candies  are  individually  wrapped  for  fresh 
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an  8-inch  circle.  Place  on  baking  sheet. 
Combine  oil  and  crushed  red  pepper. 
Brush  on  dough.  In  medium  bowl  com- 
bine mozzarella  and  fontina;  reserve  1 
cup.  Spread  dough  with  remaining 
cheese.  Sprinkle  with  basil,  tomatoes, 
prosciutto,  red  peppers,  onion  and  gar- 
lic. Dab  with  goat  cheese.  Sprinkle 
with  reserved  cheese.  Bake  15  to  17 
minutes,  until  crust  is  golden  brown 
and  top  is  bubbly.  Cut  into  wedges  and 
serve  immediately.  Makes  4  pizzas, 
about  610  calories  per  half  pizza. 
Editorb  note:  For  a  nice  crisp  crust,  use  a 
baking  or  pizza  stone.  Follow  manufac- 
turer's directions  for  use  and  care.  Or 
invert  a  cast-iron  skillet  on  lowest  oven 
rack;  preheat  oven  at  least  20  minutes  and 
bake  pizza  in  pan  directly  on  the  skillet. 

CURRIED  OYSTERS  WITH 
CUCUMBER  SAUCE  AND  CAVIAR 

pictured  on  page  124 

1  medium  cucumber 

'/3  to  Vz  cup  rice  wine  vinegar 

Va  teaspoon  salt 

Va  teaspoon  white  pepper 

2  egg  yolks 

%  cup  Ught  sesame  oil 
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2  tablespoons  flour 

1  tablespoon  cuny  powder 
24  fresh  oysters,  shucked 

(reserve  liquid  emd  top  shells) 

2  tablespoons  unsaltcd  butter 
2  tablespoons  salad  oil 

4  ounces  salmon  caviar 
Radish  sprouts. 

for  gcimish 
Lemon  wedges, 

for  gcimish 

Halve  cucumber  lengthwise  and  re- 
move seeds;  cut  into  small  pieces.  In 
blender  or  food  processor  with  steel 
blade  combine  cucumber,  vinegar,  salt 
and  pepper;  process  until  smooth.  In 
small  bowl  beat  egg  yolks;  whisk  in 
sesame  oil  in  a  slow,  steady  stream  un- 
til thick.  Whisk  in  pureed  cucumber 
(Sauce  should  be  a  light,  refreshing 
green.)  Season  to  taste  with  additional 
vinegar,  salt  and  pepper,  if  desired. 

In  shallow  bowl  combine  flour  and 
curry  powder  Toss  oysters  in  flour  mix- 
ture until  coated.  Arrange  4  oyster 
shells  on  each  of  6  plates.  Spoon  1  table- 
spoon cucumber  sauce  in  each  shell. 

In  large  skillet  heat  butter  and  salad 
oil  over  medium-high  heat.  Add  oysters 
and  saute  15  seconds  per  side.  Put  am 
oyster  in  each  shell  and  top  with  1  tea- 
spoon caviar.  Garnish  with  radish 
sprouts  and  a  lemon  wedge.  Makes  6 
servings,  about  360  calories  each. 
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GINGER  CREME  BRULEE 

6  egg  yolks 
Vz  cup  sugar 

3  cups  heavy  or  whipping  cream. 

scalded 
1  vanilla  bean,  split 
3  dime-size  slices  fiesh  ginget  blanc4|i, 

7  tablespoons  unsalted  buttec 

softened  and  cut  into  pieces 
Vz  cup  firmly  packed  brown  sugar 

In  top  of  double  boiler  whisk  egg  yi 
and  sugar  together  over  medium 
until  very  light  and  thick.  Rem 
from  heat;  gradually  whisk  in  scal« 
cream.  Add  vanilla  bean  and  gin; 
Return  to  heat;  cook  over  low  h 
about  15  to  20  minutes,  stirring  t 
quently,  until  thick  enough  to  coat  b 
of  spoon.  Do  not  boil.  (Water  should  j 
simmer  and  not  touch  top  part  of  d 
ble  boiler.)  Whisk  in  butter  a  piece  ; 
time  until  well  incorporated.  Pour  ( 
tard  through  a  fine  strainer  (If  th  I 
are  any  white  spots,  custard 
curdled.  Pour  into  a  blender  or  f 
processor  and  puree;  strain  again.) 
die  into  8  individual  ramekins  or  ; 
quart  shallow  serving  dish.  Refrigei 
at  least  6  hours  or  overnight. 

Preheat  broiler  Sieve  an  even  la 
of  brown  sugar  about  Vi  inch  thick  c 
custard.    Melt    brown    sugar 
broiler  until  caramelized,    (conti, 
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aste  the  best! 

lillshire  Farms  Oktoberfest. 

■biate  the  hearty  tradition  of  Oktoberfest  with 
shire  Farm  —  Americas  great-tasting  Smoked 
>age  and  Polska  Kielbasa.  Hillshire  FaiTn's 
ial  blend  of  four  natural  haixlwoods  gently 
^es  the  sausage  for  an  old-fashioned  flavor  that 
s  up  the  best-tasting  Oktoberfest  everl  \  ] 


.Form, 


HILLSHIRE  FARM 
I  OKTOBERFEST  SAUSAGE 


Serves  6 


1  to  2  lbs  Hillshire  Farm 
Polska  Kielbasa  or 
Smoked  Sausage,  cut 
into  4-inch  lengths 

1        tsp  butter  or  margarine     4  to  6  medium  potatoes,  cut 
medium  onion,  cut  into  in  half 


16-oz  cans  sauerkraut 
cup  apple  juice 
medium  apples,  cut 
into  wedges 


wedges 


salt  and  pepper 


Brown  sausage  in  butter  in  a  I'/^-quart  Dutch  oven  or  large 
casserole.  Arrange  onion,  sauerkraut,  apples,  and  potatoes 
around  sausage.  Tbp  with  apple  juice;  salt  and  pepper  to 
taste.  Cover  tightly  and  simmer  over  low  heat,  stirring  once, 
for  30  to  40  minutes  or  until  potatoes  test  done  with  a  fork. 
Garnish  with  parsley  as  desired. 

Check  our  labels  for  more  delicious  recipes. 


^f^ 


smokedsausage 


,V  ""  .      V, 

[•  GoodHousekBeping  •] 

^^        Mtonrns        ^.^ 


Hillshire  Farm  git^es  you  roQce  great- tasting  meals. 


LJL  CHEFS 

continaed 


Refrigerate  up  to  3  hours.  Makes  8  ser- 
vings, about  360  calories  each. 

APPLE  TARTS  WITH 
CARAMEL  SAUCE 


Pastry 


12  tablespoons  unsalted  buttec 

softened  and  cut  into  pieces 
2  cups  all-purpose  flour 
y^  cup  sugar 
Pinch  salt 

1  egg 

1  egg  yolk 

1  teaspoon  lemon  juice 

6  tablespoons  unsalted  buttec  divided 
8  large  cooking  apples  (Pippin,  Granny 

Smith  or  Golden  Delicious), 

peeled,  cored  and  thinly  sliced, 

about  12  cups 
'/2  cup  sugar 
4  tablespoons  calvados  or  apple 

brandy 
1  package  (17  oz.)  puff  pastry,  thawed 
1  egg  mixed  with  2  tablespoons  water 

Caramel  Sauce 

1  cup  heavy  or  whipping  cream 
10  tablespoons  unsalted  butter 

2  cups  sugar 

3  tablespoons  light  com  syrup 

Pastry:  In  large  mixer  bowl  combine 
butter,  flour,  sugar  and  salt.  Beat  at  low 
speed  until  well  blended.  Add  egg,  egg 
yolk  and  lemon  juice.  Continue  beating 
at  low  speed  until  dough  pulls  away 
from  sides  of  bowl. 

Divide  dough  into  8  equal  pieces.  On 
lightly  floured  surface  with  floured  roll- 
ing pin,  roll  each  piece  into  a  6-inch 
circle.  Place  on  cookie  sheet,  cover  with 
plastic  wrap  and  refrigerate  at  least  2 
hours  or  overnight. 

Line  8  individual  tart  shells  (4 
inches  in  diameter)  with  pastry. 

Preheat  oven  to  350°F.  In  large  skil- 
let melt  1  tablespoon  butter  over  me- 
dium heat.  Add  3  cups  apples  and 
sprinkle  with  2  tablespoons  sugar. 
Saute  until  apples  are  caramelized, 
about  10  to  15  minutes;  remove  from 
skillet.  Repeat  with  butter,  apples  and 
sugar  in  3  more  batches  until  all  apples 
are  caramelized.  Return  apples  to  skil- 
let. Add  calvados;  heat  and  ignite  v/ith 
long  match  to  bum  off  alcohol.  Cool 
apples  to  room  temperature.  Divide  ap- 
ples equally  between  prepared  tart 
shells;  top  with  remaining  2  table- 
spoons butter. 

On  lightly  floured  surface,  roll  out 
puff  pastry.  Cut  into  circles  to  fit  tart 
shells.  Cut  a  design  in  middle  of  circles. 
Place  on  each  tart  shell,  leaving  sides 
open,  (jently  bru?h  with  egg  wash. 
Bake  40  to  45  minutes,  until  browned. 
Serve  with  some  Caramel  Sauce. 
Makes  8  servings,  about  665  calories 
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each  without  Caramel  Sauce. 
Caramel   Sauce:    In    small    saucepan 
combine  cream  and  butter.  Bring  to  a 
boil  over  medium  heat.  Remove  from 
heat  and  set  aside. 

In  large  skillet  combine  sugar  and 
com  syrup.  Heat  over  high  heat  until 
sugar  liquefies  and  turns  deep  caramel 
color.  Reduce  heat  to  medium;  slowly 
pour  in  cream  and  butter  mixture,  stir- 
ring constantly.  Whisk  about  30  sec- 
onds. Store  remaining  sauce  in  refrig- 
erator. Makes  3  cups,  about  75  calories 
per  tablespoon. 

TRUMPS 

MICHAEL  ROBERTS 

SEAFOOD  SAUSAGES 

pictured  on  page  125 

2  pounds  scallops 

1  cup  minced  shallots  C/i  lb.) 

2  pounds  flounder  fillets 

1  pound  shrimp,  shelled  and  deveined 
'A  pound  smoked  salmon 
1  bunch  parsley,  chopped 
1  cup  egg  whites  (about  8  large) 
2'/2  teaspoons  salt 
'/z  teaspoon  white  pepper 

Sausage  casings  (optional,  see  below) 

'/2  cup  butter  or  margarine  (about  Va  lb.) 

Sauce 

y4  cup  minced  shallots 

Vz  cup  white  wine 

2  fresh  tomatoes,  peeled,  seeded 
and  chopped,  or  Va  cup  canned 
tomatoes,  drained,  seeded  and 
chopped 

V2  cup  heavy  or  whipping  cream 

Vz  teaspoon  salt 

Va  teaspoon  pepper 

Vz  cup  buttet  cut  in  pieces 
1  tablespoon  chopped  dill 

In  large  skillet  cook  scallops  and  shal- 
lots over  medium  heat  until  scallops 
turn  white  and  juices  are  extracted. 
With  slotted  spoon,  transfer  to  food  pro- 
cessor with  steel  blade.  Continue  cook- 
ing juices  in  skillet  until  reduced  by 
half  Add  juices  to  scallops  with  re- 
maining ingredients  except  casings. 
Process  until  very  smooth,  scraping 
bowl  occasionally.  T^ste  for  seasoning. 
Make  sausage  with  sausage  stuffer  or 
by  hand. 

To  stuff  by  machine:  Purchase  sausage 
casings  from  your  butcher.  Since  they 
are  preserved  in  salt,  soak  in  cold  water 
30  minutes  before  using.  Cut  off  about 
3V2  yards.  (Remaining  casings  may  be 
stored  almost  indefinitely  by  draining 
well,  resalting  and  freezing.)  Open  one 
end  of  casing;  run  cold  water  through 
it.  Cut  off  any  section  that  leaks. 

Gently  push  sausage  casing  onto  the 
funnel,  leaving  about  a  4-inch  piece  at 
the  end  so  air  can  escape.  Attach  fun- 
nel to  machine.  Hold  casing  with  one 
hand  while  pushing  seafood  through 


grinder  with  the  other.  As  seafood  he. 
gins  to  push  into  casing,  stop  machine 
Tie  a  double  knot  at  end  of  casing: 
When  each  sausage  is  the  desire 
length  (about  2^2.  inches),  twist  it,  fo; 
ming  a  link.  Twist  the  next  one  th 
other  way. 

In  large  skillet  heat  6  cups  water  ti^ 
boiling.  Add  half  the  sausages,  reduc 
heat  and  poach  5  minutes,  turning  o<( 
casionally.  Repeat  with  remaining  sai 
sages.  {Can  be  made  ahead.  Cool  sai 
sages;  wrap  and  freeze  up  to  1  month.). 
To  form  by  hand:  Lay  six  16xl2-inc 
pieces  of  cheesecloth  on  work  surface  '< 
Place  2  cups  seafood  lengthwise  dow 
center  of  cheesecloth.  Fold  cheeseclot  j 
over  fish  strip,  pressing  in  to  form   t 
cylinder.  With  a  ruler,  push  in  towar  9: 
cylinder  to  form  a  firm,  tight  roll  and  1  ( 
remove  air  bubbles.  Roll  up;  twist  enc  i 
to  seal.  (Roll  will  be  about  1%  inche  1 
thick  and  11  inches  long.)  Repeat  wit : 
remaining  seafood. 

Place  one  sausage  seam-side  up  i  1 
large  skillet  wide  enough  across  \.\ ' 
center  to  hold  it  without  bending.  Poi 
about  1  inch  water  in  skillet.  Bring  tc 
simmer;  reduce  heat,  cover  and  poac 
about  10  minutes.  Remove  from  wate 
cool  at  room  temperature  and  refrige 
ate.  Repeat  with  remaining  sausages 
{Can     be     made    ahead.    Refrigera 
wrapped  in  foil  up  to  2  days.) 

In  leirge  saucepan  melt  butter;  acf 
sausage  and  cook  until  golden,  tumir 
once.  Serve  with  sauce.  Makes  about  4 
three-inch  sausages,  about  70  calorii^ 
each. 

Sauce:  In  medium  saucepan  combu 
shallots  and  wine.  Bring  to  a  boil  ai.m 
reduce  by  three-quarters.  Add  choppc  r 
tomatoes,  cream,  salt  and  pepper.  R  i 
duce  by  half  or  until  thick  enough  u 
coat  back  of  spoon.  Puree  in  food  pr  j 
cessor  or  blender.  Return  to  saucepi 
and  reheat.  Remove  from  heat;  whii 
in  butter  a  few  pieces  at  a  time, 
dill.  Makes  about  2V4  cups,  about  'c 
calories  per  tablespoon. 


u 


^1 
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CHICORY  WITH  POACHED  EGGS 
AND  BACON  VINAIGRETTE     i 

pictured  on  page  125 

Vz  pound  bacon,  chopped 
Va  cup  salad  oil 

3  tablespoons  sherry  vinegar 
1  teaspoon  white  vinegar 

Vz  teaspoon  salt 

4  eggs 

Vz  head  chicory,  trimmed  and 
shredded  (5-6  cups) 

In  medium  skillet  cook   bacon  un 
crisp;  drain  on  paper  towels.  Pour    j 
drippings.  Add  oil  and  sherry  vineg  |i_ 
Cook  1  minute;  set  aside.  ^ 

Meanwhile,  in  medium  saucepi 
bring  3  inches  of  water  to  a  boil  wi 
white  vinegar  and  salt.        (continue 
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SAUCY 

SIMPLE. 

SAnSFYING. 


AND  LE55THAN  350  CALORIES! 
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S5  General  Foods  Cofpofabon 
;  TE  is  « re^tered  tradenurti 
icral  Foods  Corporation 


It's  Resta  Beef.  The  MINUTE® 
Rice  Light  Cuisine  Recipe  with  a 
lively  Latin  flavor.  It's  so  zesty.  So 
luscious.  So  light.  Less  than  350 
calories  a  serving.  And  only 
MINUTE  Rice  makes  it  so  easy... 
a  complete  Mexican  meal  in  just 
20  minutes.  In  just  one  pan! 
MINUTE  Rice  Ught  Cuisine 
Recipes.  20  minute  recipes  that'll 
light  up  your  life. 

MINUTE^RICE 
FITS  THE  WAYYQU  COOKTODAY 


Fiesta  Beef 

Vi  pound  London  1      can  (8  oz.)  whole 

tomatoes 
in  juice 
V4  teaspoon  salt 
y*  cup  water 
\V2  cupsMINUTPs 

Rice 
2     ounces  Cheddar 

cheese,  shredded 
2     teaspoons 
chopped  fresh 
parsley 


broil,  cut  '/4-inch 

cubes  or  use  lean 

ground  beef 
1      tatilespoon  oil 
Vi  cup  diced  onion 
1      clove  garlic,  finely 

minced 
4      fresh  or  canned 

whole  chilies 
IVi  teaspoons  chili 

powder 
Vi  teaspoon  oregano 


1 .  Saute  beef,  onion,  chilies  and  garlic  in  oil  In  skillet ) 
until  beef  is  browned. 

2.  Add  chili  powder,  oregano,  tomatoes,  salt  and 
water. 

3 .  Break  up  tomatoes,  bringtoaboil,andstirinric& 

4.  Cover,  remove  from  heat  and  let  stand  5  minutes. 

5.  Top  with  cheese  and  parsley. 
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continued 


Break  1  egg  into  a  small  plate.  Remove 
saucepan  from  heat  and  slip  egg  into 
hot  water.  Repeat  with  remaining  eggs. 
Let  stand  3  to  5  minutes,  until  egg  whites 
are  firm.  Remove  with  slotted  spoon. 

Arrange  chicory  on  4  plates.  Tbp  each 
with  an  egg;  sprinkle  vntii  bacon.  Reheat 
dressing  and  drizzle  over  salad.  Makes  4 
servings,  310  calories  each. 

VEAL  BRAISED  WITH 
MUSTARD  SAUCE 

pictured  on  page  125 

V2  hothouse  (English)  cucumbei;  peeled 
zind  julienned  (reserve  center  pulp) 
2  tablespoons  Dijon  mustard 
1  cup  chicken  or  veal  broth 
1  tablespoon  butter 
Vi  teaspoon  salt 
4  veal  chops 

(about  V2  lb.  each) 
1  tecispoon  salad  oil 

In  small  saucepEin  combine  reserved 
cucumber  pulp,  mustard  and  broth. 
Cook  over  high  heat,  stirring  occeision- 
ally,  until  liquid  is  reduced  by  half, 
about  10  minutes.  Remove  from  heat  and 
whisk  in  butter.  Strain  through  sieve; 
set  aside. 

Preheat  oven  to  450°F.  Sprinkle  both 
sides  of  veal  with  salt.  Coat  large  heavy 
skillet  with  oil.  Heat  skillet;  add  veal 
chops  and  cook  1  minute  per  side. 
TrcUisfer  to  baking  pan;  roast  10  to  15 
minutes,  to  desired  doneness.  Serve 
with  sauce  and  garnish  with  cucumber 
julienne.  Makes  4  servings,  about  385 
calories  each. 

PECAN  TART 

pictured  on  page  125 

Fastrf 

V2  cup  buttet  softened 
V3  cup  sugar 
1  egg 
1 V3  cups  all-purpose  flour 

FiUing 

2  eggs 

3  egg  yolks 
V2  cup  sugar 

%  cup  dcirk  com  syrup 
V2  cup  butter 
2  cups  pecan  halves 

Pastry:  In  large  mixer  bowl  cream  but- 
ter with  sugar;  beat  in  egg.  Gradually 
stir  in  flour  just  until  combined.  (Mix- 
ture will  be  crumbly.)  Do  not  overmix. 
\^¥ap  pastry  in  plastic  wrap  and  refrig- 
erate at  least  1  hour. 

Roll  pastry  to  a  14-inch  circle  be- 
tween 2  sheets  of  wax  paper  Line  a  12- 
inch  tart  psm;  trim  edges.  Prick  bottom 
with  fork.  Refrigerate  15  minutes.  Pre- 
heat oven  to  375°F.  Bake  10  minutes; 
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cool  on  wire  rack.  Reduce  oven  temper- 
ature to  350°F. 

Filling:  In  large  mixer  bowl  beat  eggs, 
egg  yolks  and  sugar.  Stir  in  com  syrup. 
In  small  saucepan  melt  butter  over  low 
heat;  cook  until  butter  browns  slightly. 
Slowly  stir  into  egg  mixture. 

Arrange  pecans  in  tart  shell;  add  fill- 
ing. Bake  30  minutes  or  just  until  set. 
Makes  10  servings,  550  calories  each. 

ARUGULA.  WATERMELON 
AND  RED  ONION  SALAD 

Dressing 

V3  cup  chopped  red  onion 
V2  cup  champagne  vinegeir 
V2  teaspoon  salt 

1  cup  salad  oil 

4  bunches  arugula,  trimmed 

1  red  onion,  thinly  sliced 

2  cups  cubed  watermelon,  seeded 

Dressing:  In  blender  combine  onion, 
vinegar  and  salt;  puree  until  smooth. 
Gradually  add  oil;  process  imtil  well 
blended.  Makes  1%  cups,  about  70  calo- 
ries per  tablespoon. 

In  large  salad  bowl  combine  arugula, 
sliced  onion  and  watermelon.  Pour  on 
V2  cup  diessing  and  toss.  Reserve  re- 
maining dressing.  Makes  10  to  12  serv- 
ings, about  85  calories  each  per  10,  80 
calories  each  per  12. 

POACHED  PEARS  WITH 
ROQUEFORT  CREME  ANGLAISE 

8  ripe  pears,  peeled  cind  cored 
1  bottle  (750  ml.)  Riesling  wine 
V2  cup  sugar 

Roquefort  Creme  Anglaise 

2  cups  hcilf  and  half  cream 
V^  vanilla  becin,  split 

5  egg  yolks 
Va  cup  sugctr 

2  ounces  Roquefort  cheese, 

crumbled 
Va  teaspoon  grated  lemon  peel 

In  large  saucepan  stand  pears  upright. 
Add  wine  and  sugar.  Reduce  heat;  cover 
and  simmer  10  to  15  minutes,  until 
pears  are  soft  but  not  mushy.  Remove 
from  heat;  cool  in  liquid.  Refrigerate. 
Remove  pears  with  slotted  spoon  and 
serve  with  Roquefort  Cr^me  Anglaiise. 
Makes  8  servings,  about  155  calories 
each  without  sauce. 
Roquefort  Crime  Anglaise:  In  mediimi 
saucepan  combine  cream  and  vanilla 
bean;  heat  to  boiling.  In  mixer  bowl 
combine  egg  yolks  and  sugar;  beat  un- 
til smooth  and  light-colored.  Pour 
sccdded  cream  over  egg  yolks,  stirring 
constantly.  Return  to  saucepan;  cook 
over  low  heat,  stirring  constantly,  until 
thick  enough  to  coat  back  of  spoon.  Re- 
move from  heat;  strain  into  a  bowl.  Stir 
in  cheese  and  lemon  peel.  Refrigerate 
until  ready  to  serve.  Makes  2V4  cups, 
about  40  calories  per  tablespoon.    End 
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IN  THE  CHIPS! 

continued  £rom  page  145 
CHOCOLATE  CHUNK  COOKIES  I 

pictured  on  page  145 

2  cups  all-purpose  flour 
1  teaspoon  baking  soda 
'/2  teaspoon  salt 
V/2  cups  semisweet 
chocolate  chips 

1  cup  buttet 

softened 
V2  cup  sugar 

2  eggs 
1  teaspoon 

vanilla  extract 
1  cup  chopped  white  chocolate 

(about  6  oz.) 
V2  cup  chopped  walnuts 

Preheat  oven  to  350°F.  Grease  2  coi 
sheets.  In  medium  bowl  combine  fli 
baking  soda  and  salt.  In  saucepain 
chocolate  chips  over  low  heat;  set  asi  ii 
In  large  mixer  bowl  cream  butter  w  (■ 
sugar  until  light  and  fluffy.  Add  e   i 
one  at  a  time,  blending  well  after  e.  1 1 
addition.    Blend   in   melted   chocol  1 1 
chips  and  vanilla.  Reduce  speed;  ;  i : 
dry  ingredients.  Stir  in  white  chocol  1 1 
and  chopped  nuts.  Drop  dough  by  1 1 
spoonfuls  2  inches  apart  onto  prepa 
cookie  sheets.  Bake  10  to  12  minu 
Cool  on  cookie  sheets  1  to  2  minu 
transfer  to   wire   racks  to  cool  c( 
pletely.  Makes  about  5  dozen,  about 
calories  per  cookie. 

CHIPPERDOODLES 


pictxired  on  page  145 


2%  cups  ciU-purpose  flour 
2  teaspoons 

cre<im  of  tartar 
1  teaspoon  bciking  soda 
Va  teaspoon  salt 

1  cup  buttet 

softened 
VA  cups  plus 

2  tablespoons  sugar 

2  eggs 

2  cups  semisweet 

chocolate  chips 
2  teaspoons  dimcunon 


Preheat  oven  to  400°F.  In  medium  b( 
combine  flour,  cream  of  tartar,  bak 
soda  and  salt.  In  large  mixer  br 
cream  butter  with  IV4  cups  sugar; 
medium  speed  until  light  and  flu 
Beat  in  eggs.  Reduce  speed  and  slo\ 
add  dry  ingredients;  blend  well.  Folc 
chocolate  chips.  In  small  bowl  comb 
remaining  2  tablespoons  sugar  w 
cinnamon.  Shape  dough  into  iy2-ii 
balls;  roll  in  cinnamon-sugar.  Plao 
inches  apart  on  ungreased  coo 
sheets.  Flatten  slightly  with  botton 
a  glass.  Bake  10  minutes  or  until  i 
Immediately  transfer  to  wire  racks 
cool.  Makes  about  3  dozen,  about 
calories  per  cookie.  (continu 
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'I  joined  the  brownies 
witti  my  new  poucfi 
of  fiidgy  frosting." 


Til  earn  a  tjadg 
for  my  new 
chocolate  chips." 


^I^^m^zm^pd^ 


"We're  having  a  chocolate 

amboree  to  welcome  new 

Frosted  Brownie  and  new 

Chocolate  Chip  Brownie. 


B374 


MFR  COUPON    NO  EXPIRATION  DATE 


on  Frosted  Brownie, 

Chocolate  Chip  Brownie, 

or  Brownie  Supreme 


Consumer  Limit  one  coupon  per  purchase,  no  oUrer 
coupon  may  be  used  in  conjunction  with  this  coupon. 
Retailer  You  are  authonzed  lo  act  as  our  agent  and 
redeem  this  coupon  at  lace  value  plus  8C  handling,  in 


accordance  with  our  redemption  policy,  copies  avail- 

upon  request  Send  coupons  lo;  GMI COUPO" 
REDEMPTION,  P.tt  Box  900.  MPLS..  MN  55460. 


or  our  authorized  clearing  houses. 
Void  II  copied,  and  wtiere  prohibited, 
licensed,  or  regulated.  Good  only  In  U.SA, 
A.P.O's.  F.P.O's.  Cash  value  1/100  cent 
upon  presenlaUon  lor  paymenL 
oges  General  Mills 


16000"32325" 


"And  Brownie  Supreme  is 
still  the  leader  of  our  pack.' 


OiockEA.- 


S  ■^  ^   ^  ^^        *^^t^^    ^f   ^^  ^B 


heysisa  Reg.  T,M.  ol  Hershey  Foods  Corporation. 


cGeneral  Mills.  Inc.  1985 


IN  THE  CHIPS! 

continued 


CHOCOLATE  CHIP 
DELUXE  COOKIES 


pictured  on  page  145 
%  cup  buttec  softened 


%  cup  sugar 

1  egg 

Vz  teaspoon  vanilla  extract 
1  '/2  cups  all-purpose  flour 

1  cup  semisweet  chocolate  chips 
'/2  cup  chopped  hazelnuts 

Preheat  oven  to  350°F.  Grease  2  cookie 
sheets.  In  large  mixer  bowl  cream  but- 
ter with  sugar  at  medium  speed  until 
light  and  fluffy.  Add  egg  and  vanilla. 
Add  flour  and  blend  well.  Fold  in  chips 
and  nuts.  Drop  dough  by  rounded  tea- 
spoonfuls  2  inches  apart  onto  prepared 
cookie  sheets.  Bake  20  minutes.  Cool 
on  wire  rack.  Makes  3  dozen,  about  105 
calories  each. 

CHOCOLATE  POUND  CAKE 
pictured  on  page  145 


l'/2 


der 


cups  semisweet  chocolate  chips, 
divided 
1  '/4  cups  all-purpose  flour 
'/2  teaspoon  baJdng  powde 
'/4  teaspoon  salt 
1  cup  butter; 
softened 
1  cup  sugar 
5  eggs 
1  '/2  teaspoons  vanilla  extract 

Preheat  oven  to  350°F.  Grease  and  flour  a 
9x5-inch  loaf  pam.  In  saucepan  melt  1  cup 
chocolate  chips  over  low  heat;  set  aside. 
In  medium  bowl  combine  flour,  bak- 
ing powder  and  salt.  In  large  mixer 
bowl  cream  butter  with  sugar  at  me- 
dium speed  until  light  and  fluffy.  Add 
eggs  one  at  a  time,  beating  well  after 
each  addition.  Add  vanilla  and  melted 
chocolate;  blend  well.  Add  dry  ingredi- 
ents; pour  batter  into  prepared  pan. 
Sprinkle  top  with  remaining  V2  cup 
chocolate  chips.  Bake  70  minutes  or 
until  toothpick  inserted  in  center 
comes  out  clean.  Cool  in  pan  10  min- 
utes; invert  onto  wire  rack  to  cool  com- 
pletely. Makes  eighteen  Vi-inch  slices, 
about  255  calories  each. 

CHOCOLATE  CHEESECAKE 

pictured  on  page  145 

Crust 

lyi  cups  chocolate  wcifer  crumbs 
2  tablespoons  sugar 
Va  cup  buttci;  melted 

FilUng 

2  cups  semisweet  chocolate  chips 

3  packages  (8  oz.  each)  cream 

cheese,  softened 
1  cup  sugar 


3  eggs 

1  cup  sour  cream 
1  '/2  teaspoons  vanilla  extract 

Crust:  In  9-inch  springform  pan  com- 
bine crumbs,  sugar  and  butter  Press 
onto  bottom  and  15/2  inches  up  sides  of 
pan.  Refrigerate. 

Filling:  Preheat  oven  to  350°F.  In 
saucepan  melt  chocolate  chips  over  low 
heat;  set  aside.  In  large  mixer  bowl 
beat  cream  cheese  with  sugar  at  me- 
dium speed  until  light  and  fluffy.  Add 
eggs  one  at  a  time,  beating  well  after 
each  addition.  Beat  in  melted  choco- 
late, sour  cream  and  vanilla;  blend  un- 
til smooth.  Spoon  into  prepared  crust. 
Bake  1  hour  or  until  cheesecake  is  just 
firm  when  pan  is  gently  tapped.  Cool  in 
pan  on  wire  rack;  refrigerate  several 
hours  or  overnight.  Msikes  12  to  16  serv- 
ings, about  600  calories  each  per  12, 
450  calories  each  per  16. 

CHOCOLATE  CHIP  RING 

Coffee  Cake 


I 


VA 


U  cups  all-purpose  flout  divided 

1  package  active  dry  y^^st 

'/i  teaspoon  cardamom 

'A  teaspoon  salt 

'/4  cup  butter 

%  cup  milk 

y<\  cup  sugar 

1  egg 

1 V2  teaspoons  vanilla  extract 

'/2  cup  chopped  walnuts 

'/2  cup  semisweet  chocolate  chips 


Glaze 


'/2  cup  sifted  confectioners'  sugar 
1  tablespoon  milk 
'/2  teaspoon  vanilla  extract 

Grenerously  grease  a  4V2-cup  ring  mold. 
In  large  mixer  bowl  combine  1  cup 
flour,  yeast,  cardamom  and  salt.  In 
small  heavy  saucepan  melt  butter  over 
very  low  heat  with  milk  and  sugar, 
stirring  constantly,  until  warm 
(120''F-130°F).  Add  to  flour  mixture; 
stir  Add  egg  and  vanilla;  blend  well. 
Beat  at  low  speed  1  minute.  Increase 
speed  to  high;  beat  3  minutes.  Stir  in 
remaining  %  cup  flour  Stir  in  nuts  and 
chocolate  chips.  Turn  dough  into  pre- 
pared pan.  Cover  and  let  rise  in  warm, 
draft-free  place  until  doubled  in  bulk, 
about  V/2  to  2  hours. 

Preheat  oven  to  400°F  Bake  15  to  18 
minutes,  until  golden.  Remove  from 
pan.  Drizzle  with  glaze.  Makes  8  to  10 
servings,  about  320  calories  each  per  8, 
255  calories  each  per  10. 
Glaze:  In  small  bowl  combine  sugar, 
milk  and  vanilla;  blend  until  smooth. 

EASY  CHOCOLATE  POTS  DE  CREME 

1  '/i  cups  half  and  half  cream 

1  cup  semisweet  chocolate  chips 

2  egg  yolks, 

at  room  temperature 
2  tablespoons  amber  rum 


In  heavy  saucepan  scald  cream 
medium-low     heat.     Meanwhile, 
blender  combine  chocolate  chips, 
yolks  and  rum.  Pour  hot  cream   . 
blender;  blend  until  chocolate  is  me  i 
and  smooth.  Pour  into  creme  pot  a. 
demitasse    cups.    Cover    with    pl^ 
wrap  and  refrigerate  at  least  3  he }  • 
Makes  6  servings,  255  calories  eaci 

MEXICAN  HOT  CHOCOLATE 

4  cups  milk 
V2  cup  semisweet 
chocolate  chips 

1  teaspoon  ciimamon 

2  eggs 

1  teaspoon  vanilla  extract 
6  cinnamon  sticks, 
for  garnish 

In  3-quart  heavy  saucepan  scald  m 
over  medium  heat.  Add  chocolate  ctBK 
and  cinnamon;  stir  until  chocolattf 
melted.  With  roteiry  beater,  beat  u:' 
smooth.  Remove  from  heat.  In  si';i 
bowl  beat  eggs  lightly.  Slowly  belj 
cup  hot  mixture  into  eggs;  retv 
saucepan  and  blend  well.  Cook,  stir 
constantly,  1  minute.  Add  vanilla, 
rotary  beater,  beat  until  frothy, 
in  mugs  with  cinnamon  sticks.  Mj 
servings,  about  200  calories  each.  !» 

MOCHA  CHIP  CHIFFON  CAKi^ 


2  tablespoons  instant  espresso  cofi  0 
%  cup  boiling  water 
2  cups  cake  flour 
1  Vi  cups  sugat 
divided 
1  tablespoon  baking  powder 
'A  teaspoon  salt 
V2  cup  salad  oil 
7  eggs, 

separated 
1  teaspoon  vanilla  extract 
%  cup  mini-semisweet  chocolate 

chips,  divided,  or  chocolate  cf,  s 
finely  chopped 
Vi  teaspoon  cream  of  tartar 


I 


Preheat  oven  to  325°F.  Dissolve  insi  w 
coffee  in  boiling  water;  set  aside  tc  i  bi 

In  large  bowl  combine  flour,  1 ,'  W 
sugar,  baking  powder  and  salt.  M 
well  in  center;  add  oil,  egg  yolks, 
nilla    and    cooled    coffee.    With 
whisk,  beat  until  smooth.  Stir  in  Vs 
mini-chocolate  chips. 

In  large  mixer  bowl  beat  egg  wHj 
at  high  speed  until  foamy.  Gradiii 
add  remaining  V2  cup  sugar  and  cr  k 
of  tartar  Continue  beating  until  %! 
peaks  form.  Fold  one  third  beaten  I* 
whites  into  chocolate  chip  mixture; 
in   remaining  egg  whites  until 
blended.  Spoon  batter  into  ungre 
10-inch  tube  pan.  Sprinkle  with 
maining  V^  cup  chocolate  chips.  Ba 
hour  20  minutes  or  until  cake  spr 
back  when  lightly  touched.   Imir 
ately  invert  pan;  cool  completel} ) 
pan.   Makes  12   servings,   about  i 
calories  each.  ^ 
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America^  favorite  cotdcie. 


ORIGINAL  NESTLE*  TOLL  HOUSF  COOKIES 


2^A  cups  all-purpose 
flour 
1  tsp.  baking  soda 
1  tsp.  salt 

1  cup  butter,  softened 
%  cup  sugar 


brown  sugar 

1  tsp.  vanilla  extract 

2  eggs 
One12-oz.  pkg.  (2  cups) 

Nestl6' Toll  House* 
Morsels 
1  cup  chopped  nuts 
(optional) 

Preheat  oven  to  375°R  In 
small  bowl,  combine  flour, 
baking  soda  and  salt;  set 
aside.  In  large  bowl,  com- 
bine butter,  sugar,  brown 


sugar  and  vanilla  extract; 
beat  until  creamy.  Beat  in 
eggs.  Gradually  add  flour 
mixture;  mix  well.  Stir  in 
Nestle  Toll  House  Morsels 
and  nuts.  Drop  by  rounded 


onto  ungreased  cookie    / 
sheets. 

BAKEAr:375°F 
TIME:  8to  10  minutes. 
MAKES:  100   2"  cookies. 


Made 


xniiy  V* 

Nestlr 
Toll  House® 
Morsels. 


REAL  SOM-SWEET  CHOCOLATE 


SEMI-SWEET  MORSELS 


N^tle 


©ig84TheNestr6Co..  Inc. 


PORNOGRAPHY  EXPLOSION 

continaed  from  page  106 

magazines,  and  to  act  as  if  they  enjoy 
certain  acts  they  privately  abhor  For 
these  women,  the  poin  explosion  does 
not  represent  sexual  emancipation,  but 
rather  a  new  kind  of  subjugation. 

Many  religious  people  also  find  pom 
repugnant  and  immoral,  and  religious 
groups  have  been  among  the  most  vocal 
in  their  objections  to  sexually  explicit 
material.  Says  Dr  Harry  Hollis,  a  Bap- 
tist minister  and  ethicist  who  works  for 
the  Christian  Life  Commission  of  the 
Southern  Baptist  Convention:  "One  of 
pornography's  worst  sins  is  the  way  it 
serves  to  generate  hostility  instead  of 
fellowship  between  the  sexes,  exploita- 
tion instead  of  love.  ...  Its  major  harm 
is  not  that  it  tells  too  much  about  sex, 
but  that  it  tells  too  little.  It  conveys  the 
idea  that  a  male  and  a  female  are  the 
sum  of  their  private  parts.  Sexuality  is 
more  than  a  one-dimensional  force." 

But  one  of  the  most  controversial  ob- 
jections to  pornography  stems  from 
those  who  feel  that  X-rated  materials — 
especially  depictions  of  violent  sexual 
acts — can  encourage  sexual  crimes  and 
abuse.  These  critics  assert  that  today's 
pom  contains  more  violence  than  it 
used  to  and,  as  a  result,  is  more  apt 
than  ever  to  cause  antisocial  behavior 

Social  science  researchers  point  to 
studies  suggesting  that  people  who 
watch  violent  pornography  come  away 
from  it  with  reduced  sympathy  for  rape 
victims  and  an  attitude  that  women  en- 
joy aggressively  enforced  sex.  Some  of 
these  experts  even  insist  that  pornogra- 
phy can  cause  or  inspire  crimes  against 
women.  Assistant  Attorney  General 
Lois  Herrington,  of  the  U.S.  Depart- 
ment of  Justice,  has  stated  that  "analy- 
ses in  Cleveland,  Los  Angeles  and 
Phoenix  have  shown  that  sex  crimes 
are  higher  in  those  areas  where  hard- 


core pornography  is  available."  Her- 
rington also  cites  a  study  by  the 
Michigan  State  Police  that  amalyzed 
38,000  sexual  sissaults  from  1956  to 
1979.  "The  Michigan  report  found  that 
in  at  least  41  percent  of  those  crimes, 
pornography  was  used  or  imitated  just 
prior  to  or  during  the  act." 

Recent  Congressional  subcommittee 
hearings  on  pornography  also  debated 
the  pom-violence  connection.  Several 
women  testified  that  their  husbands 
sexually  abused  them  after  reading 
pornographic  material.  Senator  Arlen 
Specter  (R^PA)  said  he  believes  that 
testimony  before  his  subcommittee 
"provides  substantial  evidence  that 
many  individuals  are  forced  to  perform 
sexual  acts  suggested  by  pornographic 
materials  and  suffer  harm  as  a  result." 

There  are,  however,  experts  who  cau- 
tion that  the  link  between  pornography 
and  violence  isn't  that  clear-cut.  Dr 
Edward  Donnerstein,  of  the  University 
of  Wisconsin,  for  example,  has  con- 
ducted studies  showing  a  clear  link  be- 
tween pornography  and  attitudes  to- 
ward women,  but  not  behavior  toward 
women.  Donnerstein  found  that  men 
exposed  to  violence  in  pornography 
were  less  likely  to  feel  sympathy  for 
rape  victims.  He  did  not,  however,  find 
that  these  men  were  more  likely  to  go 
out  and  commit  rape. 

While  there  may  still  be  considerable 
controversy  over  pornography's  link  to 
violent  and  sexual  crime,  one  issue  that 
social  scientists,  feminists,  ministers, 
psychologists,  psychiatrists,  the  FBI, 
the  Justice  Department  and  parents 
nationwide  agree  on  is  the  deleterious 
effects  of  child  pornography  amd  the 
need  for  strong  legislation  to  curb  it. 
Even  those  in  the  commercial  sex  in- 
dustry readily  concede  this  point  (most 
child  pornography  is  produced  by  ped- 
ophiles, not  professional  pomogra- 
phers).  Recently  the  Adult  Film  Associ- 


ation of  America  voted  unanimous!: 
oust  emy  member  involved  in  child  ] 
nography,  and  the  majority  of  the  ) 
nography  industry  supports  legi. 
tion  that  would  forbid  producing 
distributing  child  pornography. 

But  what  of  the  rest  of  the  nati' 
children,  those  who  aren't  abused 
molested  but  who  come  in  contact  v 
pornography  in  a  store,  at  a  friei 
house  or  even  at  home  on  the  televis 
set?  What  effects  does  pomograj 
have  on  these  youngsters? 

Preschool  administrator  Annm< ; 
Dwyer  Sewell,  of  Seattle,  speaks 
many  parents  when  she  says,  "I 
nography  shouldn't  be  available 
young  children.  I  think  that  whate 
two  consenting  adults  do  to  give  th( 
selves  sexual  gmd  emotional  satis 
tion  is  one  thing.  But  the  idea  of  yoi 
children  seeing  sexually  explicit  mal 
zines  and  films  worries  me  beca 
they  don't  understand  it.  Pomograp 
pictures  can  be  frightening  to  th( 
and  pornographic  magazines  shoulc 
out  of  children's  reach  in  newsstandH 
away  from  where  they  can  see  then 
get  hold  of  them." 

The  major  point  of  agreement  ami 
pom's  detractors  is  this:  Pomograph 
not  a  victimless  crime.  "Pomogra^^ 
has  many  facets,"  Lois  Herrington  s; 
"It  can  be  a  crime  committed  agai 
children.   It  can  be  the  depiction 
women  as  sexual  objects  to  be  m  = 
abused  and  tossed  aside.  It  can  be  t 
anesthetic,  desensitizing  people  to  ^  '. 
lence  emd  sexual  deviance  in  soci^ 
Pornography    victimizes    both    th  . 
whose  abuse  it  depicts  and  those  wh  t 
abuse  it  provokes." 

Is  pom  here  to  stay? 

The  fight  over  pom  is  only  intensi. 
by  our  seeming  inability  to  control 
production  and  distribution  of  sexu£ 
explicit  material.  So  far,       (continu 


WHAT  IS  PORNOGRAPHY? 


How  does  the  definition  of  pornogra- 
phy differ  from  those  of  erotica,  sex- 
ually explicit  material  and  obscen- 
ity? Although  the  words  and  phrases 
are  often  used  interchangeably, 
there  are  subtle  distinctions. 

Pornography  is  a  derogatory  word, 
derived  from  the  Greek  word  por- 
nographos,  literally  meaning  "the 
writings  of  prostitutes  or  promiscu- 
ous women."  In  the  American  Heri- 
tage Dictionary,  it's  defined  as  "writ- 
ten or  pictorial  matter  intended  to 
arouse  sexual  feelings." 

Social  psychologist  Clive  Davis 
says  that  many  people  refer  to  what 
they  find  distasteful  or  objectionable 
as  pornographic,  while  they  refer  to 


what  they  like  or  find  arousing  as 
erotic.  The  word  erotica  is  often  used 
now  to  describe  the  milder,  more  ar- 
tistic or  romantic  material  on  the 
market,  especially  those  films, 
books  and  videotapes  that  are  aimed 
at  a  female  audience. 

According  to  Dr  Wardell  B.  Pom- 
eroy,  psychologist  emd  co-author  of 
the  Kinsey  Report,  the  least  judg- 
mental phrase  is  sexually  explicit 
material.  "Many  people  use  the  word 
'pornography'  in  a  pejorative  way." 
he  says.  "I  would  rather  say  'sexu- 
ally explicit  material'  because  that's 
a  more  objective  phrase." 

But  obscenity  is  the  legal  term, 
the  word  used  in  court  caises  against 


sexually  explicit  material.  In  1973, 
in  the  case  of  Miller  v.  California,  a 
new  legal  definition  was  established. 
A  work  is  obscene  based  on  the  stan- 
dard of  whether  "[the]  average  per- 
son, applying  contemporary  commu- 
nity standards,  would  find  that  the 
material,  taken  as  a  whole,  appeals 
to  prurient  interests,  whether  [the] 
material  depicts  or  describes,  in  [a] 
patently  offensive  way,  sexual  con- 
duct specifically  defined  by  applica- 
ble state  law,  and  whether  [the]  ma- 
terial, taken  as  a  whole,  lacks 
serious  literary,  artistic,  political,  or 
scientific  value."  This  is  the  defini- 
tion that  is  still  used  in  obscenity 
trials  today. 
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ela^ie 
overturned  the  pastrY^crust  tra 


A  Keebler  Graham  Ci 
Ready-Crust"  pie  crust  a^^""' 
taste  to  baked 
you  just  can't  gel " 
Tiy  this  red] 


DOTCH  APPLE  PIE       V_ 

1  Keebler*  Graham  Cracker  Ready- 
Crust*  pie  crusi 
1  large  egg  yolk,  slightly  beaten 
5- 1  /2  cups  sliced,  cored,  peeled  cooking 
apples 
1  tablespoon  lemon  juice' 
1/2  cup  sugar 
1/4  cup  light  brown  sugar,  firmly  packed 

3  tablespoons  all-purpose  flour 
1/4  teaspoon  salt 
1/2  teaspoon  ground  cinnamon 
1  /4  teaspoon  ground  nutmeg 
3/4  cup  all-purpose  flour 
1/4  cup  sugar 

1/4  cup  light  brown  sugar,  firmly  packed 
1  /3  cup  butter  or  margarine,  at  room 
temperature 
'Omit  lemon  juice  if  apples  are  very  tart 


Preheat  oven  to  375°F  Brush  bottom  and  sides  of  crust 
evenly  with  egg  yolk:  bake  on  baking  sheet  until  light 
brown,  about  5  minutes.  Remove  crust  from  oven. 
Combine  sliced  apples,  lemon  juice,  M  cup  sugar, 
'i  cup  brown  sugar,  3  tablespoons  flour,  ^^  , 
salt,  cinnamon  and  nutmeg.  Mix  wfi'l-^^rv^^^ 
and  spoon  into  crust  Mix  remain- f^!^     '~^   ^\ 
ing  flour,  sugar  brown  sugar       Jr 
and  butter  with  fork  or  pastry  J^e'' 
blender  until  crumbly  C 

Sprinkle  topping  mixture     '- 
evenly  over  apples.  Bake 
on  baking  sheet  until  lop- 
ping is  golden  and  filling 
is  bubbling,  about  50  min- 
utes. Cool  on  wire  rack. 
Serve  at  room  temperature. 
Serves  8. 


L  LOOK  FOR  RE/\DY-CRUST  IN  THE  BAKING-MEEDS  AISLE.        >Y2;>^=^^^~--^  « 

X^y^'  '9**  Keebler  Company 


Get  the  new  Keebler'  Ready-Crust'  Recipe  Book  with  100  delicious  pie  recipes.  Send  your  name,  address  and  $2.50  to: 
^ead^nis^ecip^ook^^^o^375jUbertyvilleJ^0198^1^  30, 1986. 


WHATS  THE  SECRET  IN  NEW  DUNCAN  MINES  QUICKBREADS 


t>NE  BITE 
WILL  TELL  YOU 
IT  S  MOISTNESS. 


Of  course  our  tropical 
bananas,  crisp  carrots, 
plump  raisins,  and  crunchy 
nuts  make  a  difference. 
But  the  real  secret  of  our 
great  homemade  taste  is 
moistness.  When  it's 
Duncan  Hines,  you  can 
always  count  on 
moistness.  Try 
Duncan  Hines  Quick 
Breads  — and  make  our 
secret  yours. 


J\4ov&t,Ve£u:^H(4^ 


PORNOGRAPHY  EXPLOSION 

continaed 

efforts  to  halt  its  spread  have  been  only 
moderately  successful,  but  the  tide  may 
be  turning.  Recently,  heated  political 
opposition  to  porn  has  been  building 
throughout  the  country,  hi  May,  Attor- 
ney General  Edwin  Meese  established 
the  Attorney  General's  Commission  on 
Pornography  to  investigate  the  nature 
and  effect  of  pornography  and  explore 
ways  to  curb  it.  In  appointing  the  com- 
mission, Meese  said  that  the  "forma- 
tion of  this  commission  reflects  the  con- 
cern a  healthy  society  must  have 
regarding  the  ways  in  which  its  people 
publicly  entertain  themselves." 

The  chairman  of  this  new  commis- 
sion, Henry  Hudson,  Commonwealth 
Attorney  of  Arlington  County,  Vir- 
ginia, successfully  prosecuted  and 
closed  down  a  massage  parlor  and  an 
adult  bookstore  last  year.  Says  Hudson: 
"These  establishments  didn't  create  a 
healthy  environment,  and  we  just  don't 
want  to  work,  live  and  raise  our  chil- 
dren in  that  environment." 

Across  the  nation — in  Phoenix,  New 
York,  Cincinnati,  Memphis,  among 
other  cities — communities  have  acted 
to  close  down  video  stores  that  sell  sex 
tapes,  or  at  least  prevent  the  stores 
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from  selling  sexually  explicit  films.  In 
Los  Angeles,  legislation  was  proposed 
that  would  give  women  the  right  to  sue 
sellers  of  pom — defined  as  "graphic  sexu- 
ally explicit  subordination  of  women" — 
for  "harming  them  and  creating  atti- 
tudes that  threaten  women." 

Many  of  these  antiporn  efforts  are 
blocked  by  organizations  and  individ- 
uals who  feel  it  is  more  important  to 
defend  the  First  Amendment  right  of 
free  speech  than  to  censor  pornogra- 
phy "All  things  that  communicate  are 
protected  by  the  First  Amendment," 
says  Barry  W.  Lynn,  legislative  counsel 
for  the  American  Civil  Liberties 
Union.  "Obscenity  does  contain  ideas, 
albeit  often  offensive  ideas.  But  it's  a 
very  dangerous  idea  that  you  should 
suppress  anything." 

Another  problem  facing  lawmakers 
who  attempt  antiporn  legislation  is  the 
problem  of  defining  pornography  (see 
our  sidebar,  page  162).  For  instance, 
D.  H.  Lawrence's  novel  Lady  Chat- 
terley's  Lover  is  literature  to  most  peo- 
ple but  pornography  to  some.  While  it's 
not  difficult  to  get  people  to  agree  on 
what  constitutes  hard-core  pornogra- 
phy, milder  forms  are  less  easily  cate- 
gorized. Yet  in  spite  of  these  obstacles, 
attempts  to  regulate  pornography  are 
increasing. 


There   have   been   measures   iti 
duced  recently  in  Congress  to  co 
use  of  the  new  technology  by  pom( 
phers.  In  introducing  legislation  % 
would  extend  the  existing  prohib 
on  interstate  transportation  of  obi 
materials  to  cable  TV,  telephone 
computer  transmissions.  Senator  .j 
Trible,  Jr,  (R-VA)  said,  "To  the  d" 
that  pornographic  depictions  of  S6 
behavior    have    legal    sanction,    a 
come  to  be  seen  by  the  public  as  ac  :? 
able.  Because  something  isn't  tei 
cally  obscene  doesn't  necessarily  r  s 
it's  harmless." 

The  unavoidable  conclusion  is  th 
long  as  there  is  a  market  for  pom( 
phy,  it  will  be  produced.  Perhaps  tl; 
the  toughest  thing  for  most  of  !• 
accept  about  pornography  in  Ame 
It  exists  because  people — our  relat 
friends,    neighbors    and    coUeagu 
want  it  to.  Today's  pomographen 
big  businessmen  who  shrewdly  s 
their  audience  and  determine  the 
way  to  titillate  them  .  .  .  and  the 
way  to  get  them  to  open  their  po'  f 
books.  As  Jack  Valenti,  of  the  Mi  I 
Picture  Association  of  America,    < 
"People  ask  me  what  can  be  done  a  H 
hard  core,  and  I  say,  'The  way  to  r 
it  disappear  is  don't  buy  it.  Don' 
tronize  it  and  it's  gone.'" 
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)NE  EAMIIY'S  PROBLEM 

continaed  from  page  29 

vioral  change  in  the  child  within 
to  nine  months,  a  change  that 
s,  that  really  becomes  a  new  way 
im  to  deal  with  life, 
th  Casey,  the  first  three  months 
jeded  beautifully.  His  parents 
;ed  that  he  actually  started  mak- 
riends  and  bringing  children  home 
school.  There  was  an  initial 
ge  in  behavior  that  told  us  the  pro- 
was  working.  However,  right  about 
time,  his  father  started  traveling 
lusiness,  and  this  set  Casey  back, 
jegan  having  explosive  outbursts 
became  more  hyperactive, 
/as  finding  it  very  hard  to  pinpoint 
igle  cause  of  Casey's  problems,  so 
jgested  that  his  parents  take  him 
Tiedical  consultations.  Dr.  David 
inan,  a  neurologist,  tried  to  treat 
y's  hyperactivity  with  Ritalin,  a 
often  prescribed  in  such  cases,  but 
ad  of  calming  Casey,  it  had  the 
site  effect:  He  was  bouncing  off  the 
).  So  he  was  taken  off  the  drug  and 
irred  the  Hendersons  to  specialists 
eating  depression,  who  prescribed 
quilizers.  Since  I  have  questions 
t  the  value  of  such  treatment  for 
g  children,  I  vetoed  that  option 
suggested  the  Hendersons  take 
y  to  see  Dr.  Jesse  Hilsen,  who  spe- 
jBo  in  working  with  children 
ie  hyperactivity  is  allergy-based. 

DVICE  FROM  AN  EXPERT: 
JESSE  HUSEN^  M.P. 

iilsen  is  assistant  professor  of  psy- 
'ry  at  Mt.  Sinai  Sctiool  of  l^edicine, 
iw  York  City,  and  director  of  a  behav- 
medicine  private  practice  group. 
n  the  Hendersons  brought  Casey 
;e  me,  I  found,  after  performing  a 
ough  evaluation  and  history,  that 
t  the  profile  of  many  of  the  children 
e  studied.  They  are  bright,  overac- 
kids  with  behavioral  difficulties 
turn  out  to  have  severe  food-based 
itivities  or  allergic  reactions.  These 
tions  are  in  large  part  responsible 
their  impulsiveness  and  intense 
ursts. 

isey  was  hypersensitive  to  environ- 
tal  stimuli  such  as  voices,  loud 
es  and  physical  touch.  Such  a  child 
feel  as  if  he  were  being  eissaulted 
n  you  merely  brush  against  him, 
sample,  and  this  hypersensitivity 
:reate  social  problems,  causing  him 
/erreact  in  an  aggressive  manner. 
jy  also  had  a  history  of  such  al- 
y-related  s)Tnptoms  as  eczema, 
imonia,  a  constantly  rurmy  nose, 
uent  nosebleeds,  sore  throat  and  a 
ing  cough,  along  with  gastrointes- 
1  problems  such  as  stomachache, 
gestion  and  queasiness.  All  of  these 


symptoms  led  me  to  believe  that  he  had 
been  experiencing  food-related  aller- 
gies all  his  life. 

My  staff  performed  a  series  of  tests 
in  order  to  isolate  the  substances 
Casey  might  be  allergic  to.  We  found 
he  had  severe  reactions  to  such  com- 
mon substances  as  wheat,  milk, 
lemon,  cinnamon,  chocolate,  sugar  and 
corn  sweeteners  and  mushrooms.  Iron- 
ically, the  child ,  will  often  crave  the 
very  substance  that  causes  the  allergic 
reaction,  thus  creating  a  self-per- 
petuating cycle  of  trouble.  Typical  al- 
lergic symptoms  might  include  nasal 
congestion,  glassy  or  teary  eyes,  irri- 
tability and  hypersensitivity  to  touch 
or  sound. 

We  treated  Casey's  allergic  reactions 
by  injecting  him  with  smaller  and 
smaller  amounts  of  each  substance  un- 
til we  found  a  dose  he  could  tolerate, 
which  we  call  the  treatment,  or  neu- 
tralizing, dose.  Then  we  made  up  a 
serum  that  he  began  taking  once  or 


"There  were  times 
when  I  wanted  to 
scream  at  Casey,  'Don't 
you  see  how  you're 
ruining  our  lives?' " 


twice  a  week.  This  desensitized  his 
body  and  prepared  it  for  a  larger 
amount  of  the  substance,  so  that  Casey 
can  now  eat  wheat,  for  example,  with- 
out experiencing  a  severe  allergic  reac- 
tion. Laura  was  already  feeding  her 
family  a  healthy,  well-balanced  diet, 
and  she  was  always  careful  to  avoid 
junk  foods.  So  it  became  just  a  question 
of  her  monitoring  the  particular  sub- 
stances Casey  was  allergic  to. 

After  more  than  a  year  of  treating 
his  allergies,  I  feel  we  have  been  very 
successful  in  reducing  Casey's  im- 
pulsive behavior  and  intense  outbursts 
by  controlling  his  vulnerability  to  cer- 
tain substances  and  foods  without  the 
use  of  medication. 

UPDATE 

Today,  Casey  is  eleven,  and  everyone 
agrees  that  his  behavior  has  improved 
dramatically.  Dr.  Schachter  thinks  that 


a  combination  of  circumstances  is  re- 
sponsible. This  past  fall,  the  Hender- 
sons transferred  their  son  to  a  different 
public  school  so  that  he  could  make  a 
fresh  start  among  students  who 
wouldn't  remember  him  as  a  frighten- 
ing troublemaker.  "Casey  had  learned 
to  make  friends  through  the  group- 
therapy  process,"  says  Dr.  Schachter. 
"He  was  able  to  control  his  behavior 
more,  so  that  he  didn't  drive  the  other 
children  away.  We  were  all  very  proud 
of  the  effort  he  had  made  to  change.  I 
think  the  awareness  of  his  allergies 
was  very  helpful  in  telling  us  when  he 
might  be  prone  to  having  outbursts. 
And  Laura  helped  Casey  by  realizing 
that  he  had  to  take  responsibility  for 
his  actions.  She  allowed  him  to  work 
things  out  independently." 

Laura  and  Harvey  Henderson  are 
able  to  relax  and  enjoy  their  children 
today.  "Casey  doesn't  have  major  tem- 
per tantrums  anymore.  He's  much  hap- 
pier," says  a  relieved  Harvey.  "I  feel  ter- 
rible that  my  traveling  makes  him 
anxious,  so  I  try  to  give  him  as  much 
attention  as  I  can  when  I'm  home.  I 
realize  that  there  may  be  temporary 
setbacks,  but  I  feel  that  we're  in  the 
home  stretch  now." 

Even  so,  the  painful  memories  linger. 
"It  wasn't  easy,"  recalls  Harvey.  "I 
sometimes  shudder  when  I  remember 
those  long  nights  I  spent  worrying. 
Laura  would  be  upstairs,  crying  on  the 
bed,  and  I'd  be  sitting  at  the  kitchen 
table,  eating  my  way  through  the  left- 
overs, wondering  how  we  were  ever  go- 
ing to  find  a  way  out  of  the  endless 
heartache  and  confusion.  There  were 
moments  when  I  wanted  to  scream  at 
Casey,  'Don't  you  see  how  you're  ruin- 
ing our  lives?'  I  knew  intellectually 
that  it  wasn't  his  fault,  but  it  was  al- 
most impossible  at  times  to  understand 
that  his  behavior  was  something  we 
couldn't  just  shake  out  of  him.  You  sim- 
ply have  to  decide  you're  not  going  to 
give  up  on  your  kid." 

Laura  wants  other  parents  with  trou- 
bled children  to  realize  that  finding  a 
solution  can  be  a  long  and  eirduous  pro- 
cess. "You  feel  so  alone,"  she  explains. 
"You  think  the  situation  is  happening 
only  to  you  and  your  child.  But  it's  not. 
There  are  millions  of  kids  out  there 
who  need  help,  and  there  are  wonderful 
specialists — such  as  Dr.  Schachter  and 
Dr.  Hilsen — who  can  help,  but  some- 
times it's  difficult  to  locate  them.  Most 
schools  are  not  geared  to  deal  with  chil- 
dren like  Casey,  and  it  can  be  a  very 
lonely  and  frustrating  experience  try- 
ing to  find  an  answer.  Harvey  and  I 
hope  that  by  sharing  Casey's  story 
we've  helped  to  point  the  way  for  other 
families  and  to  prove  that  there  is 
really  no  such  thing  as  an  impossible 
child."  End 
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at  home  and  in  school.  But  it  is  c: 
that  parents  respect  and  never  u 
mine  the  rules  and  expectation 
forth  in  each  other's  home. 
Family  *«»« — aU  the  time?  Befor 
divorce,  parents  probably  felt  en 
to  some  time  by  themselves.  Afl 
vorce,  guilt  may  cause  parents  to 
their  children  as  much  time  as 
ble,  even  if  it  means  having  no  timi 
for  themselves.  When  they  re: 
parents  face  a  further  dilemma 
want  to  make  sure  their  children  a 
feel  slighted,  but  they  also  don't  la 
to  neglect  the  new  spouse.  In  ai  i 
tempt  to  please  everyone,  they  s  s 
times  insist  that  the  new  family  d  :■ 
erything  as  a  group. 

This  constant  togetherness  gri 
reduces  the  opportunity  for  intii 
between  the  adults,  and  it  force^-  i 
children  to  deal  with  two  adults  v 
one  might  be  all  that  is  desired 
stead,  the  family  should  arrange  jj  i 
time  each  week  for  the  parents  t  i 
without  the  children,  for  each  rhi    i 
be  alone  with  a  parent  or  steppaK: 
and  for  the  family  to  be  together,     x 

The  time  together  does  not  ha\e  » 
vast,  but  it  should  be  made  part  o  t 
daily  or  weekly  business  and  treatt  c 
a  serious  commitment.  I 

For  as  many  problems  as  steppar  Jf 
run  up  against  in  their  new  famiiilj 
there  are  an  equal  number  of  solut  i 
It  takes  patience,  flexibility  and,  i  i 
important,  consideration  to  make  a  8: 
ond  family  work,  but  the  effort  is  g  !■ 
inely  worth  it. 


I 


IN  WHICH,  BY  GOOD  ) 

LUCK,  I  LOSE 
NEARLY  EVERYTHINCI 
By  Nancy  Willard        \ 


Dreaming  of  BreacJ,  I  dreamed  of  yn 
how  night  after  night  we  >vrestled  for 
Now  leaf  by  leaf  you  are  letting  me  g 


Some  night  may  I  be  able  to  meet 
you  without  hunger, 
having  forgotten  the  shine 

and  the  taste  of  you. 


Noncy  Willord  hos  published  three  volumes  of  short 
slones  ond  eight  books  of  poetry  os  well  as  mony 
children's  books  Her  novel,  THINGS  INVISIBLE  TO  I 
wos  published  this  yeor  by  Knopf  Ms  Willord  lives  ir 
Poughkeepsie.  New  York,  with  her  husbond  and  son 
leaches  ol  Vossor  college 


I 

I 

t 


Excerpted  from  HOUSEHOLD  TALES  OF  MOON  AND  W 
by  Nancy  Willard  Copyright  f'  1975,  1976.  1977,  1 
1980,  1981.  1982  by  Nancy  Willard  Published  by  Mar 
Brace  Jovanovich.  Inc. 
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"Weight  Watchers  has  23  entrees.  That's  more  than 
those  others  have.  With  Weight  Watchers  I  can 
have  pizza,  divine  Chicken  Parmagiana  or  a  pasta 
Sweet  and  Sour  Chicken.  Creamy  Chicken  a  la 
King.  Or  crispy  Southern  Fried  Chicken.  Or 
any  one  of  17  more.  I  don't  repeat  a  dish  in  over 
3  weeks  of  delicious  dining— unless  I  get  stuck  on 
a  favorite.  Weight  Watchers,  this  is  living!" 

WEIGHT  WATCHERS®  FROZEN  FOODS 

WEIGHT  WATCHERS  IS  THE  REGISTERED  TRADEMARK  OF  WEIGHT  WATCHERS 
INTERNATIONAL.  INC.  ©  WEIGHT  WATCHERS  INTERNATIONAL.  INC.  1985. 
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For  more  information  about  where  to  find  Selby  shoes,  Call  1-800-821-7700,  ext.  338. 
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effect  one  evening  in  the  bathroom  i 
ror  as  he  brushed  his  teeth,  and  it  g 
me  pause.  Now  that  he'd  discarded 
favorite  sleeping  attire  for  the  sak 
looking  handsome,  I  could  not  label  | 
suggestions  that  I  upgrade  my  ni| 
wear  as  part  of  a  male  chauvinist  f 

As  I  got  into  bed,  he  commente  [ 
none  too  flatteringly — on  my  an  ' 
length  green  and  yellow  rugby  sb  I 
with  its  ragged  tear  under  the  left  a  !. 

"I  guess  I  could  use  something  a  11 ' 
less  aggressive,"  I  agreed,  surpri= 
us  both  with  my  answer  I 

I  marveled  aloud  at  my  lack  of  ar  f  : 
and  the  self-confidence  that  it  shov  > 
There  was  no  need  to  make  a  polit 
statement  in  bed  every  night.  A 
phase  was  about  to  begin.  .  .  . 

The  next  day  I  waded  through  r&j 
of  sleepwear  in  the  local  dep 
store.  I  passed  by  both  extremes- 
ton  pajamas  amd   red   lace  teddi 
without  a  second  glance.  I  was  loo 
for  the   kind   of  soft-spoken  sexii 
suited  to  my  personality. 

My  trips  to  the  fitting  room  v 
great  fun.  I  tried  on  all  different  v  i 
eties:  a  gown  of  clingy,  see-through  1  ^; 
voile  harem  pants,  deep-purple  peai 
sole  pajamas  and  a  forties-style  s 
slip  with  a  matching  peignoir.  I  p: 
in  front  of  the  mirror,  holding  my 
up  and  striking  a  seductive  pose. 

In  the  past  I'd  bought — and  let 
guish — outfits  that  my  husb 
thought  were  sexy.  This  time  I  was  I 
ing  for  myself  as  well.  I  wanted  to  1 
pretty  at  bedtime.  What  a  discovei 
bought  sleepwear  we  both  would  en 
sexy  but  not  racy,  sweet  but  not  cb 
ish,  comfortable  but  not  dowdy. 

That  night,  when  the  children  v  B 
in  bed,  my  husband  sat  on  the  coud  t 
his  robe  and  pajamas,  waiting  for 
fashion  show  I'd  promised.  As  I  fioi 
into  the  room  dressed  in  pink  tap  p{ 
and  a  matching  camisole,  I  saw  ui 
presents  for  each  other,  properly  j 
vn-apped  at  last.    — Janice  RosENBf 

"^OVE  STORIES  WANTE : 


We'd  like  to  hear  your  own 
special  love  stories — romant 
or  realistic — about 
relationships,  dating  or  the 
ups  and  downs  of  married 
life.  We'll  pay  $100  for 
accepted  submissions.  They 
should  be  approximately  50 
Kvords,  and  typed  double- 
space.  Send  them  to  Box  LS, 
LHJ,  3  Park  Ave.,  New  York, 
NY  10016.  Submissions  cann< 
be  acknowledged  or  returnei 
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tmrsm^ 


Manufacturer 

Coupon/No 

Expiration  Date 


althy  Fall  Savings  From  Parke-Davis  tiiiJi  li 

"P  oi        \i^r^d~^  hilh'on  Myadec 

130s 

Myadec  j^^ 

Professional 


From  PARKE-DAVIS 

Helping  Your  Pharmacist 
and  Your  Doctor 
HelpYour  l-lealth 


on  these 

National 

Brands 


fESmm  Vitamin 
|— 7-— — I       |\/|jneral 

<nfx  Formula 


ew  from  Benyliif : 

\e  strength  of  two  exclusive 
IW  cough  control  formulas! 

tn  Cough  Syrup— with  the  same  full  strength  originally  prescribed 
Dtors— now  introduces  two  exclusive  new  cough  formulas: 

Benylin  Decongestant  Cough  Formula— Adding  the  strength  of 
acting,  effective  nasal  decongestant  to  Benylin's  exclusive 
ihydramine  formula. 

Senylin  DME  (dextromethorphan  cough  suppressant)— With  the 
)th  of  twice  as  much  expectorant,  dose  for  dose,  as  the  leading 
...to  help  loosen  phlegm  and  clear  breathing  passages. 

|;s  to  the  strength  of  Benylin,  your  family  can  have  the  right  kind 
^f  on  hand  this  cough  season! 


L^'  on  Anusol 


Manufacturer 

Coupon/No 

Expiration  Date 


More  Doctors  Recommend        I 
Anusol  Than  All  Other  I 

Brands  Combined  | 


Anusol  s. 

pah.  burn  and  nomnminutn 
24  nipposnoriu 

^  Anusol 


Manufacturer  I 
Coupon/No 
Expiration  Date 

on  Benylin' 

I    N^iZI  r  Decongestant 
'    Benylin    Couqh 

Deconqestant  ^ 

Formula 
or  any 
4oz 
Benylin 
formula 


Decongestant 


Manufacturer^ 
Coupon/No 
Expiration  Date 


j^l'l'l 

Virion  Benylin 
DiVIE 


or  any 
8oz 
Benylin 
formula 


i^ 


tfOLU 


11^  Manufacturer  Coupon 

■   "^  No  Expiration  Date 


on 


Myadec  130s 


RETAILER:  We  will  pay  you  for  the  face  value  of  tfiis 
coupon,  plus  8C  handling,  provided  that  you  and  the 
consumer  have  complied  with  the  terms  of  our  offer 
Good  only  in  U.S.A.  and  U.S.  fvlilitary  bases  overseas 
—  Void  where  prohibited, 

taxed,  or  restricted  by  law 
Cash  value  1/100  of  1C  Con- 
sumer must  pay  any  sales 
tax.  Any  other  application 
constitutes  fraud  Invoices 
proving  product  purchase 
to  cover  coupons  presented 
for  payment  must  be  shown 
upon  request  Limit  one 
coupon  per  specified  prod- 
uct and  size.  Mail  coupons 
to:  WARNER-LAfVIBERT 
COMPANY,  DEPT  #5920, 
EL  PASO,  TEXAS  79966. 


Myadec 


33flDD  EDoab^ 


Ur 


tvlanufacturer  Coupon 
No  Expiration  Date 


^{  I V  on  Anusol 

hmJLmm^     Suppositories  or  Ointment 

RETAILER:  We  will  pay  you  for  the  face  value  of  this 
coupon,  plus  8C  handling,  provided  that  you  and  the 
consumer  have  complied  with  the  terms  of  our  offer 
Good  only  in  U.S.  A,  and  U.S.  Military  bases  overseas. 
Void  where  prohibited,  taxed,  or  restricted  by  law. 
Cash  value  1/100  of  K  Consumer  must  pay  any  sales 
tax  Any  other  application  constitutes  fraud.  Invoices 
proving  product  purchase  to  cover  coupons  presented 
for  payment  must  be  shown  upon  request.  Limit  one 
coupon  per  specified  product  and  size.  Mail  coupons 
to:  WARNER-LAMBERT  COMPANY.  DEPT  #5920, 
EL  PASO,  TEXAS  79966. 


33flOD  EDOESL 


.A 


n 


New! 

Benyiin 

Decongestant 


33flDD  EDOEHT 


Manufacturer  Coupon 
No  Expiration  Date 

on  Benyiin 

Decongestant 

Cough  Formula  or  any 
4  oz  Benyiin  formula 

RETAILER  We  will  pay  you  for 
the  face  value  of  this  coupon, 
plus  8t  handling,  provided  that 
you  and  thsJ  consumer  have 
complied  with  the  terms  of  our 
offer  Good  only  in  USA.  and  US 
Military  bases  overseas  Void 
where  prohibited,  taxed,  or 
restricted  by  law.  Cash  value 
1/100  of  1C  Consumer  must  pay 
any  sales  tax  Any  other  applica- 
tion constitutes  fraud  Invoices 
proving  product  purchase  to 
cover  coupons  presented  for 
payment  must  be  shown  upon 
request  Limit  one  coupon  per 
specified  product  and  size.  Mail 
coupons  to:  WARNER-LAM- 
BERT COMPANY  DEPT  #5920, 
EL  PASO,  TEXAS  79966 


Manufacturer  Coupon 
No  Expiration  Date 


Benyiin 


13600  ED0E31 


on  Benyiin  DME 

or  any  8  oz 
Benyiin  formula 

RETAILER:  We  will  pay  you  for  the 
face  value  of  this  coupon,  plus  8t 
handling,  provided  that  you  and 
the  consumer  have  complied  with 
the  terms  of  our  offer  Good  only 
in  USA  and  US  Military  bases 
overseas  Void  where  prohibited, 
taxed,  or  restricted  by  law.  Cash 
value  1/100  of  W.  Consumer  must 
pay  any  sales  tax.  Any  other  ap- 
plication constitutes  fraud.  In- 
voices proving  product  pu'chase 
to  cover  coupons  presented  for 
payment  must  be  shown  upon 
request  Limit  one  coupon  per 
specified  product  and  size  Mail 
coupons  to  WARNER-LAMBERT 
COMPANY  DEPT  #5920 
EL  PASO.  TEXAS  79966 
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Myadec... 
the  professional 
vitamin  mineral 
formula 


• 


N  0071-0335-26 137]  - 


00  Cash  Refund 
by  Mail 

with  purchase  of  Myadec 
130s.  Look  for  specially 
marked  packages  or  refund 
pads  at  the  Myadec  display 
in  your  favorite  store. 


'       -    including  ZINC 


"  0071  0335  26 
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FLOWERING  PLANTS 

continued  from  page  110 

e  cacti  in  a  west  window  where 
e  is  no  direct  sunlight.  If  you  must 
2  them  in  a  south  window,  filter  the 
t  with  a  curtain.  These  plants  do 

in  a  humid  environment  with 
r  soil  evenly  moist  during  the  grow- 
season.  When  buds  begin  to  appear, 

need  nighttime  temperatures  of 
! ,  so  keep  them  in  a  cooler  part  of 
•  house  and  water  sparingly.  Once 
buds  are  ready  to  open,  you  can 
)  the  plant  at  60°F.  to  70°F.  at  night. 
foid  moving  these  cacti  once  buds 
jar,  or  the  buds  may  drop.  After 
'  have  bloomed,  the  plants  will  go 

a  state  of  semidormancy,  so  water 
n  only  enough  to  keep  their  foliage 
1  shriveling,  and  do  not  fertilize, 
lese  cacti  prefer  to  be  potbound,  but 
n  they  do  need  to  be  repotted,  use 
e  parts  African  violet  soil  mix, 
er  than  cactus  soil  mix,  and  one 
,  perlite.  Feed  once  a  month  with  a 
1  phosphorous  fertilizer  (15-30-15) 
ng  the  growing  season. 
ida,  also  called  flame  violet  or  pea- 
plant,  has  brilliant  red  or  orange 
ers  and  pebbly-textured  foliage  in 
les  of  green,  burgundy,  brown,  cop- 
pink  or  white,  with  silver  or  white 
,s.  The  plant  grows  up  to  ten  inches 
1  with  twelve-inch  trailing  stems, 
:irg  it  another  good  hjmging  plant, 
jroduce  blossoms,  place  episcia  in 
jast  or  south  window  with  filtered 
t.  Water  thoroughly  and  often.  If 
^r  splashes  on  foliage,  remove  the 
it  from  the  window  imtil  dry,  so  the 
t  will  not  bum  leaves.  Episcia 
is  high  humidity  and  normal  in- 
-  temperatures  of  60°F.  or  higher; 
iw  that  it  will  become  deunaged  and 
'  die.  Be  sure  that  the  plant  is  in  a 
it-free  environment, 
piscia  should  be  potted  with  three 
:s  African  violet  soil  mix  and  one 
;  perlite.  Feed  twice  a  month  with 
id  African  violet  fertilizer.  Com- 
1  varieties  of  episcia  are  Chocolate 
lier,  Acajour,  Faded  Jade  and  Triton. 
anittm,  or  pelargonium,  grows  scar- 
pink,  cored,  rose  and  white  blos- 
s,  and  green  or  variegated  foliage. 
;e  in  an  east  or  south  window  with 
ict  sim,  and  water  when  the  soil  is 

but  do  not  overwater.  Give  the 
it  additional  humidity  using  humidi- 
*ays.  Greranium  likes  to  be  potbound, 
epot  only  when  its  roots  have  ob- 
isly  filled  its  present  pot.  Pinch 
i  growing  tips  to  increase  fullness, 

after  the  plant  flowers,  prtme  to 
Jurage   compact   growth.    If  you'd 

to  propagate  additional  plants,  ge- 
ium    cuttings  root  easily  in  water. 

can  also  take  cuttings  from  out- 
r  plants  in  the  late  (continued) 
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Surprise  your  favorite  fudge  lovers  with  their  favorite  treat! 
It's  a  treat  to  make  too,  with  Eagle®  Brand  -  the  original 
sweetened  condensed  milk.  When  fudge  is  this  easy,  it's  easy  to 
see  why  good  cooks  have  trusted  Eagle  Brand  since  1857. 

Create  a  fudge  lover's  festival  in  white  or  dark  chocolate. 
And  whenever  you  want  to  make  dessert  count,  count  on  the 
Dessert  Maker. 


y  Foolproof  Chocolate  Fudge  \ 


IV^  teaspoons  vanilla  extract 
V2  cup  cliopped  nuts,  optional 


(Makes  about  1%  pounds) 

3  (6  ounce)  packages  semi-  Dash  salt 

sweet  chocolate  chips 
1  (14-ounce)  can 

Eagle®  Brand  Sweetened 

Condensed  Milk 

(NOT  evaporated  milk) 

In  heavi^  saucepan,  over  low  heat,  melt  chips  with 
Eagle  Brand.  Remove  from  heat;  stir  in  remaining  ingredients. 
Spread  evenl)^  into  wax  paper- lined  8-inch  square  pan 
Chill  2  to  3  hours  or  until  firm.  Tum  fudge  onto 
cutting  board;  peel  off  paper  and  cut  into 
squares.  Store  loosely;  covered  at  room 
temperature. 

White  Confetti  Fudge:  In  /leauy  saucepan, 
melt  1 V2  pounds  confectioners'  coating*  with  Eagle  Brand; 
remove  from  heat.  Stir  in  Vs  teaspoon  salt,  1  teaspoon  uanilia 
and  1  cup  chopped  candied  cherries.  Proceed  as  directed. 

(Makes  about  2  V2  pounds.)  'Purchase  in  candj)  specialtii  stores. 


When  dessert  counte,  count  on 


OBorden.  Inc..  1984 


Rx  over  ISO  omer  dellck>us  recipes,  send  for  the  new  hardcover,  128-page  "Classic  Desserts"  recipe  tiook.  Send  S535  t>y  check 
or  money  order  to:  RF.C  Boi  7073-  B,  Olnton,  kma  52736.  Allow  6  weeks  lor  delivery.  OMer  good  only  In  USA.  Expires  12/31/S6. 


New!  No-Wax 

DUSTER  PLUS 

Picks  up  dust 
+  smudges 
+  smears 
+riiiJBS 
+ spinmsu*ks 


FLOWERING  PLANTS 

continaed 

summer  to  cultivate  for  winter  bloom. 

Geranium  should  have  -a  soil  mix  of 
three  parts  houseplant  mix  to  two 
parts  perlite.  Fertilize  weekly  at  one 
third  the  recommended  fertilizer 
strength.  Watch  for  mealybugs,  red  spi- 
der mites  and  whiteflies. 
Gerbera,  or  Transvaxil  daisy,  grows 
daisy-shaped  pink,  red,  orange,  white 
and  yellow  blossoms  on  twelve-inch 
stems,  with  serrated,  straplike  hairy 
foliage.  Place  the  .plant  in  an  east  or 
south  window  with  direct  sunlight,  water 
regularly  and  mist  the  plant  daily. 

Grerbera's  soil  should  be  three  parts 
houseplant  mix  to  one  part  perlite. 
Feed  the  plant  once  a  week  with  liquid 
houseplant  fertilizer  at  one  half  the 
recommended  strength.  Watch  for  mealy- 
bugs, whiteflies  and  red  spider  mites. 
Hibiscus,  also  called  Chinese  rose  or 
rose  mallow,  sports  flamboyant  single 
or  double  pink,  red,  peach,  orange  or 
yellow  flowers  up  to  eight  inches  wide. 
The  plant  also  has  deep  green,  glossy 
foliage.  Hibiscus  should  be  placed  near 
an  east  or  south  window  for  bright,  di- 
rect sunlight,  and  it  may  be  grown  out- 
side in  the  summer.  Water  generously 
and  regularly  but  use  less  water  in  the 
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winter.  Mist  occasionally  with  tepid  wa- 
ter, and  keep  in  normal  temperatures. 
Hibiscus  does  best  when  it's  pot- 
bound.  Its  soil  mix  should  be  three 
parts  houseplant  soil  to  one  part  per- 
lite. Feed  monthly  with  liquid  house- 
plant  fertilizer  at  half  the  recom- 
mended strength.  If  the  plant  becomes 
leggy  after  a  year,  pnine  its  branches 
back  by  one  third  in  the  spring.  Hi- 
biscus is  susceptible  to  mealybugs,  red 
spider  mites  and  whiteflies,  so  check 
your  plant  regularly.  When  buying  the 
plant,  purchase  dwarf  varieties,  since 
they  are  more  compact  aind  manageable. 
Stieptocarptts,  or  Cape  primrose,  grows 
white,  pink,  rose,  red,  blue  or  purple 
trumpet-shaped  flowers,  often  with 
fringed  edges  and  contrasting  colors. 
The  plant  has  narrow,  green,  hairy  foli- 
age with  a  quilted  textiire  Euid  stemless 
leaves.  The  plant  vnll  reach  a  height  of 
eight  to  fifteen  inches.  Place  the  strepto- 
carpus  in  an  east  or  south  window  with 
filtered  light  and  keep  its  soil  evenly 
moist  with  regular  watering.  During  the 
winter,  use  humidity  trays  to  provide  ex- 
tra moisture,  but  do  not  mist  leaves,  be- 
cause spots  will  result.  The  plant  does 
best  in  normal  indoor  temperatures  dur- 
ing the  day  but  needs  to  be  kept  ten 
degrees  cooler  than  room  temperature  at 
night.  After  streptocarpus  blooms,  cut 


r 


back  the  blossom  stems  to  a  height 
above  the  soil  level  so  that  the  pi 
energy  won't  go  into  producing  seed 

Streptocarpus   needs   a   soil   mi; 
three  parts  African  violet  soil  to 
part  perlite.  Feed  once  a  month  ^^ 
African  violet  fertilizer  Check  the  p' 
for  occasioned  whiteflies,  thrips,  mc^ 
bugs  and  red  spider  mites.  Strepto; 
pus  varieties  usually  available  are 
Lake,  Hoist  and  Dsa. 
Wax  begonia  has  small  scarlet,  pin], 
white  blossoms  with  vivid  touch©' 
yellow,  and  glossy  green,  red  or  va^ 
gated  white  foliage.  This  plant  grows 
inches  high  and  does  best  in  a  sc 
window    vn\h    direct    simlight.    K 
evenly  moist,  with  moderate  himiii 
and  normal  indoor  temperatures. 

lb  pot  wax  begonias,  use  three  pj  i 
houseplant  soil  mix  with  one  psirt  pei  r 
and  one  part  sphagnum  peat  moss.  F 
monthly  with   half  the  recommen  'w 
dose  of  liquid  houseplant  fertilizer  If  * 
plant  becomes  leggy,  pinch  back  she 
to  encourage  bushy  growth. 

As  you  can  see,  growing  flower 
houseplants  does  not  require  mud 
your  time  or  energy,  but  the  resi 
will  look  as  though  you  spent  ho 
"tending  the  plants.  By  bringing  bl 
soms  into  your  home,  you  can  en| 
your  garden  all  year  long.  E 
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NO  MORE  CAVITIES 

continaed  from  page  139 

index  finger  and  thumb  of  each 
reducing  the  distance  between 
to  about  three  quarters  of  an 
You'll  actually  work  with  this 
an  area  at  a  time.  Starting  with 
•  back  teeth,  gently  slide  floss  be- 
11  teeth  up  to  gumline.  ^^¥ap  floss 
y  around  front  and  back  of  tooth 
C  shape  and  slip  it  under  gum 
':e.  Scrape  down  with  a  sawing  mo- 
Move  to  adjacent  tooth,  always 
a  clean  section  of  floss  for  each 
If  you  haven't  flossed  in  a  while, 
jums  may  bleed  the  first  day  or  so. 
ke  sure  you  see  your  dentist  every 
onths  for  an  examination  and  re- 
1  of  plaque,  lb  be  sure  your  dentist 
to  snuff,  see  box  on  page  139. 

PERIODONIAL  DISEASE 

continaed  from  page  140 

;ad  to  separation  of  the  teeth  from 
ums  and  formation  of  pockets  in 
1  bacteria  thrive.  Eventually,  the 
can  deteriorate,  and  teeth  can 
a  and  fall  out.  "We've  just  recently 
vered  that  periodontal  disease  is 
Jly  a  bacterial  infection,"  notes 
Id  Loe.  "Now  we're  tr3dng  to  iden- 
he  microorganisms  responsible  so 
in  treat  it  more  effectively." 
•iodontal  disease  is  easily  prevent- 
"ht:  main  culprits:  plaque  buildup 
leglecting  to  see  your  dentist  for 
cups.  Says  New  York  City  peri- 
tist  Roy  Witkin,  DDS:  "The  best 
lostic  tool  is  your  toothbrush — if 
gums  bleed  when  you  brush, 
re  inflamed,  and  you've  got  the  be- 
ings of  the  disease."  What  you  can 
Srush  and  floss  properly,  see  your 
st  every  six  months  for  a  profes- 
J  cleaning  and  closely  monitor 
gums  for  early  signs  of  infection, 
they  a  healthy  pink  or  an  inflamed 
A  routine  examination  by  your 
ist  should  include  the  use  of  a  per- 
'be,  a  stick  that  measures  the 
1  of  the  separation  between  teeth 

,^ums  to  determine  how  advanced 

'  leterioration  is. 

aat  if  the  disease  has  progressed? 
ists  are  apt  to  consider  conserva- 
measures  such  as  the  use  of  anti- 
obials  or  antibiotics  (taken  sys- 
cally  or  administered  under  the 
line)  or  professioneJ  deep-cleanings 
V  the  gumline  to  root  out  infection. 

BREAKTHROUGHS 

continued  from  page  141 

[  a  mild  etching  solution.  Then  a 
d  resin  is  painted  over  the  smface 
■■  bonded  and  set  with  a  high-inten- 
white  light.  Additional  layers  are 
Jted  over  the  tooth  to  reshape 
3.  Bonded  teeth  are  easier  to  repair 


NewFreedont 

introduces 
Carry  <Silbss  bc^s! 

Now,  in  every  box  of 
New  Freedom  feminine 
products  you'll  find  a  free  • 

supply  of  Carry  &.  Toss"        '   ^    * 
bags.  So,  wherever  you    /    ^ 
go,  carry  New  Freedom  ^      • 

with  you.  Then  toss,   y     #  •       % 


=**^' 


,** 


Si^i 


^<^ 


than  caps  if  they  crack.  (A  cap  shouldn't 
crack  if  done  properly,  but  if  one  does 
fractiire,  the  entire  cap  must  be  re- 
placed). The  drawbacks:  Bonded  teeth 
are  more  vulnerable  to  staining  and 
will  last  only  three  to  eight  years  (caps 
can  last  five  to  fifteen  years). 
Porcelain  laminates  (veneers)  For 
people  with  minor  cosmetic  problems 
such  as  chipped,  stained  or  worn-down 
teeth,  these  thin  overlays  may  be  the 
emswer  About  the  thickness  of  a  finger- 
nail, they  are  stronger  than  bonding 
and  more  resistant  to  staining. 
Invisible  braces  Have  you  been  avoiding 
much-needed  orthodontic  work?  Recon- 
sider New,  almost-not-there  braces  have 


replaced  the  old  tinsel-teeth  look.  For 
instance:  You  can  choose  lighter,  thinner 
metal  vnres  or  tooth-colored  plastic 
brackets;  super-thin  wires  tied  around 
individual  teeth;  or  lingusd  brackets 
that  are  inserted  on  the  inner  (tongue) 
side  of  the  teeth. 

Sealants  One  reason  children  these 
days  have  fewer  and  fewer  cavities:  the 
increased  use  of  sealsints — liquid  plas- 
tic that  is  painted  on  the  biting  sur- 
faces of  the  back  molars  to  prevent  food 
and  bacteria  from  lodging  in  the 
grooves  and  thus  causing  decay.  When 
used  with  fluoride,  sealants  can  pro- 
vide nearly  100  percent  protection 
against  decay.  End 
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CURED  BY  LOVE 

continaed  from  page  92 


pain  and  embarrassment  of  her  condi- 
tion, Jennifer's  indomitable  spirit  car- 
ried her  through.  Undaunted,  she 
maintained  a  sense  of  mischief  and  a 
love  of  sports.  She  also  spent  a  great 
deal  of  time  swimming,  because  "in  the 
water,  my  legs  were  the  same."  She 
learned  to  ride  a  bicycle  by  leaning  to 
one  side  to  compensate  for  the  extra 
weight  on  her  right  side.  At  school, 
Jennifer  took  gym  and  insisted  on  run- 
ning around  the  track,  even  if,  drag- 
ging her  leg,  she  came  in  last. 

Grace  and  Edward  Wright  Sr,  Ed's 
parents,  were  often  there  to  encourage 
Jennifer  in  her  endeavors.  Edward  Sr. 
was    especially    anguished    over    his 


granddaughter's  deteriorating  condi- 
tion. "It  just  tore  me  up  to  see  her  in  a 
dress  with  that  huge  leg  sticking  out," 
says  the  kindly  seventy-six-year-old 
man,  his  voice  breaking.  "It  hurt  me 
so  much.  I  used  to  think.  What  is  she 
going  to  do  when  she  gets  older?  And 
none  of  the  doctors  seemed  to  be  doing 
anything  for  her" 

Edward  Sr  did  all  he  could  to  help 
Jennifer.  He  held  her  hand  when  she 
attempted  to  roller  skate,  leaning  to 
one  side  to  compensate  for  the  heavy 
leg.  He  winced  when  the  skate  kept 
falling  off  her  left  foot.  He  watched 
with  tears  in  his  eyes  as  she  attempted 
to  emulate  her  sisters,  to  sit  with  her 
legs  folded  beneath  her  Something  had 
to  be  done. 

The  Wrights  were  doing  everj^hing 


possible,  visiting  dozens  of  speci 
and  following  up  on  every  lead 
friends  and  neighbors.  When  th( 
pie  lived  in  Cleveland,  Sonja  comr 
five  hours  twice  a  week  to  see  a  ( 
in  Pittsburgh.  After  they  mov 
Pittsburgh,  Ed  lost  his  job  becau 
refused  to  relocate  to  California  f 
steel  company  where  he  had  worl 
a  manager  Even  though  he  was  o* 
a  promotion,  Ed  felt  Pittsburgh 
better  medical  care. 

But  Edward  Sr  refused  to  lea' 
granddaughter's  fate  totally  ir 
hands  of  doctors.  A  firm  believer  i) ' 
do  Yankee  ingenuity,  he  had  no  i 
tion  of  sitting  around  and  waitii 
things  to  happen.  As  a  young  mt 
had  taken  extension  and  corre' 
dence  courses  in  engineering.  Wh 
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manager  at  several  industrial 
he  was  responsible  for  seven  pat- 
inventions — and  now  he  was  de- 
aed  to  discover  some  way  to  help 
anddaughter. 

;  Wrights  were  used  to  phone  calls 
Edward  Sr.  at  all  hours  advising 

to  try  procedures  such  as 
g  Jennifer  sleep  with  her  leg  ele- 
or  using  a  cast  to  stop  the  leg 
aq)anding  further.  Nothing  worked, 
dward  Sr.  continued  to  try — and 
ly.  "I  prayed  for  my  granddaugh- 
ery  day,  that  the  Lord  would  bring 
)me  cure  for  the  affliction." 
the  spring  of  1980,  as  Jennifer 
d  eight,  Edward  Sr's  prayers 
closer  to  being  answered.  On  the 
istion  of  a  neighbor,  the  Wrights 
;ht  Jennifer  to  Dr.  Michael  Alex- 


ander, at  D.T.  Watson  Hospital,  in 
Pittsburgh.  At  first,  Sonja  had  resisted 
making  the  visit  at  all,  since  D.T.  Wat- 
son was  a  rehabilitation  hospital  for 
crippled  children,  and  she  felt  that  Jen- 
nifer was  not  in  that  category.  But  it 
was  clear  that  something  had  to  be 
done — quickly.  Jennifer's  condition  was 
worsening.  She  began  going  down  steps 
in  a  sitting  position  rather  than  drag- 
ging the  leg  behind  her.  Ed  and  Sonja 
were  alarmed  to  discover  that  ulcera- 
tions had  started  to  appear  on  the  en- 
larged limb — the  first  indication  that 
osteomyelitis  (infection  in  the  bone) 
was  beginning  to  set  in.  The  Wrights 
realized  they  might  soon  face  their 
deepest  fear — that  the  leg  would  have 
to  be  amputated. 
But  Alexander,  himself  a  victim  of 


polio,  provided  them  with  one  last 
hope.  He  suggested  that  Jennifer  check 
into  the  hospital  for  a  two-week  course 
of  experimental  therapy.  She  was  given 
a  pump  to  wear  on  her  leg,  a  treatment 
that  had  been  successful  on  other  pa- 
tients suffering  from  lymphedema.  A 
synthetic  sleeve  encased  the  affected 
limbs,  enveloping  them  in  a  constant 
flow  of  pressure  that  was  designed  to 
move  fluid  back  to  the  heart. 

Unfortunately,  the  pump  didn't  work 
for  Jennifer.  "It  was  like  squeezing  a 
ripe  banana  from  the  middle,"  recalls 
Ed.  "Swelling  in  her  knee  went  down, 
but  her  foot  and  thigh  got  frighteningly 
large.  I  could  hear  her  sobs  through 
the  door  each  time  the  doctors  entered 
her  room  for  yet  another  test.  I  felt 
like  busting  down  the  door  (continued) 


WitFiTOp-On  Processor  Attachment 


FREEATTACHMENT 
ET/E  YOUR  ATTACHMENT  AT  NO 
JE:  Buy  a  Sunbeam  Mixmaster  Mixer,  Model 
0, 01096, 01140, 01351, 80118or80370ora 
n  Professional  Mixmasler  Mixer  Model  No. 
I380or01336.  Indicate  the  model  number 
xer  you  have  purchased  and  your  choice 
ment.  Mail  your  name,  address, 
e  Confirmation  box  from  the 
nd  the  dated  sales  receipt  as 
purchase  to:  SUNBEAM  MDCER 
30RY  OFFER,  2900  S.  21st  Ave. 
9w,IL  60153. 
lABLE  ONLY  BY  MAIL:  To  qualify, 
list  be  purchased  between  Jan.  1, 1985 
i  30, 1986.  Claim  must  be  postmarked  no 
a  July  15, 1986.  limit  of  one  attachment  per 


mixer  purchased  per  family.  Offer  good  only  in 
U.S.A.  Voidwhereprohibited,  taxed  or  restricted  by 
law.  Allow  8  to  12  weeks  for  delivery. 

Check  the  model  number  of  the  mixer  you  have 
purchased  and  the  no-charge  attachment  you  wish  to 
receive. 

Sunbeam  Mixmaster  Mixer 
001080  D01096  D0U40  001351 080118  080370 

No-Charge  Attachment 
O  94480  Processor  Attachment 

Sunbeam  Professional  Mixmaster  Mixer 
001336     001380     001396 

No-Charge  Attachment 
094346  Food  Grinder     D 94356  S'acer/Shredder 


NAME. 


ADDRESS. 


CITY_ 


STATE. 


.ZIP. 


simheam 

AnAMoghenytntefnaiXinaJCcmpanY 


? 


w 


If  you've  recently  noticed  otherwise  ordinary  dogs 

jumping  for  joy,  it's  probably  because  Liv-a  Snaps® 

have  become  ALPO  SNAPS.  And  ALPO  SNAPS  with 

crunchy  bits  have  more  flavor  and  protein 

than  ever  before. 

So  don't  panic.  This  condition  can  be  treated  in  any 

one  of  four  ways.  With  any  one  of  four  delicious 

ALPO  SNAPS  treat  varieties.  Landing  soon  at  a 

grocer  near  you. 


c  1985  ALPO  Petfoods.  Inc. 


CURED  BY  LOVE 

continaed 


eind   taking  her  home  with  me." 

Even  though  she  was  occasionally  in 
pain,  the  eight-year-old  related  warmly 
to  the  other  children  in  the  ward.  She 
befriended  a  boy  named  Justin,  an 
abandoned  child  who  had  been  in  and 
out  of  foster  homes.  Though  he  was 
fourteen,  Justin  had  the  mental  ability 
of  a  six-year-old  and  was  confined  to  a 
wheelchair  He  couldn't  count  past  ten. 
"Jennifer  begged  me  to  adopt  Jus- 
tin," says  Sonja,  "and  I  talked  to  the 
hospital  administrator  about  bringing 
him  home  for  a  while,  but  she  advised 


against  it.  He  would  be  better  off  in  an 
institution,  and  Jennifer  felt  very  bad 
about  that.  As  difficult  as  things  were 
for  her,  she  saw  that  they  were  a  lot 
worse  for  other  children.  At  least  she 
could  go  home." 

The  day  before  Jennifer  was  sched- 
uled to  leave  D.T.  Watson,  her  grand- 
parents came  to  visit.  When  Edward  Sr 
saw  her  on  the  single-pressure  pump, 
he  lit  up;  the  idea  for  patent  number 
eight  began  to  take  shape.  "It  would  be 
the  most  important  invention  of  my 
life,"  he  says  proudly. 

"From  the  minute  he  walked  into  the 
room,"  his  son  recalls,  "you  could  see 
the  wheels  begin  to  turn."  Edward  Sr. 


became  impatient,  almost  angry,  h 
he  saw  the  single-pressure  unit.  "  •• 
all  wrong,"  he  said,  suggesting .; 
rather  than  encase  the  whole  leg 
pump  sleeve,  the  doctors  progres 
move  the  pressure  up  from  the  i  i 
the  thigh  to  push  the  fluid  towa: 
center  of  the  body  in  a  surge.  As  1 
the  hospital   that  night,   Edwa) 
turned  to  everybody  in  Jennifer's! 
and  made  a  promise:  "Before  I  di 
going  to  do  something  for  my  g 
daughter  As  God  is  my  witness,  I 

For  the  next  three  months,  holini  i 
self  up  in  his  basement  worksho 
determined  engineer  was  an  ob.' 
man.  He  worked  into  the  night  ( 
plan  to  build  a  machine  that   -i^ 
help  alleviate  the  fluid  buildup  ii 
had  had  two  heart  attacks  and  he  , 
feel  his  pacemaker  pressing  agair 
workbench,  but  he  continued. 

Knowing  little  about  physiolog  ;.; 
ward  Sr.  checked  out  books  on  m<. 
theory  from  the  library  and  dev>i 
them  in  a  sitting.  "You're  goi, 
strain  your  eyes,"  his  wife  wamec: 
plans  quickly  fell  into  place,  an 
new  machine  began  to  materializ 
Sears  toolbox.  'The  phone  would 
recalls  Ed,  "and  Dad  would  be  c 
other  end,  excitedly  rattling  O: 
sorts  of  technical  details.  I  respc  i 
'That's  great.  Dad,  but  do  you  thi; 
can  talk  about  this  some  other  a 
It's  four  o'clock  in  the  morning.'  "  4. 

On  November  15,  1980,  Alex 
tested  the  pump  for  safety  on  hi 
and  immediately  prescribed  its  u 
Jennifer    It   consisted   of  two 
parts:  two  custom-made  sleeves 
for  Jennifer's  right  arm  and  one  f* 
right  leg — and  an  electronic  C( 
system.  The  sleeves,  which  Sonja  jri 
for  her  daughter,   were   divided !« 
three  parts,  each  of  which  recei  : 
specific  amount  of  pressure  for  •<  •: 
cific  amount  of  time. 

The  Weights  were  hopeful  bu  a 
prehensive.  Even  if  the  pump  * 
ceeded,  there  was  no  way  of  pred: 
the  side  effects.  How  rapidly  wo 
move  the  fluid?  How  would  the  ki'  n 
and  heart  react?  "It  had  to  work,"  ix 
says.  "That  was  all  there  was  to  it   i 

The  first  week,  Jennifer  use<  f 
pump  for  eight  hours  every  da> 
ward   Sr   waited   impatiently  b]  t'l 
phone  for  his  son  to  call  him  wit  f« 
new  measurements  of  his  grandd. 
ter's  leg.  The  results  were  immedi 
and  dramatic.  "When  Ed  called 
his  father  says,  "I  nearly  fell  out 
chair.  It  was  frightening.  The 
was  moving  the  fluid  so  fast."  Ec 
Sr.  worried  that  it  was  overwhel 
the  heart,  but  Alexander  assurec 
that  the  fluid  would  be  stored  in  ti 
until  the  heart  was  ready  for  it.  A 
leg  came  down,  everybody's  spirits 
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nth  after  Jennifer  started  using  the 
),  she  noticed  ridges  in  her  hand, 
ckles!"  she  exclaimed,  her  eyes 
ng.  "Mother,  I've  got  knuckles." 
the  months  that  followed,  as  her 
more  closely  matched,  Jennifer 
lly  readjusted  to  a  kinder  world, 
ng  each  new  triumph  with  her 
ifather.  She  learned  to  rebalance 
ilf  on  a  bike,  to  walk  without  drag- 
her  leg  behind  her,  and  to  slip  into 
r  of  roller  skates  just  like  every- 
else.  Edward  Sr.  says  he  can't  re- 
ber  being  happier  than  the  day 
ifer  came  home,  breathlessly  call- 

0  him,  "Grandpop!  Now  I  can  run 
r  than  anybody  else  in  my  class!" 
iless  there  is  a  breakthrough  in 
reatment  of  l5miphedema,  Jennifer 
lave  to  remain  on  the  pump  for  the 
of  her  life.  But  because  the  lym- 
c  vessels  appear  to  have  shrunk 
latically,  she  must  be  on  it  for  only 
our  a  day,  and  she  can  otherwise 
forward  to  a  normal  life. 

;er  obtaining  the  patent  on  his  de- 
Edward  Sr.  tried  to  convince  phar- 
utical  and  other  health-care  com- 
»s  to  license  and  market  the  pump. 

1  out  the  promise  of  huge  profits 
I  use  the  market  was  so  limited)  few 
ired  even  to  reply.  Wanting  to 
!  the  device  available  to  other 
hedema  victims,  Edward  Sr.  or- 
:ed  his  own  company  to  manufac- 
the  pump.  Two  hundred  Wright 
ix  Pumps  are  now  used  in  homes 
lospitals  across  the  country  and  in 
:  da,  Italy  and  South  America. 
!i  and  Jennifer  have  a  workshop 
I J  the  garage,  where  they  make 

)s  in   sizes   that   range   from   a 
>e-inch   sleeve    for   a   tiny   four- 
■  h-old  baby  to  a  larger  one  for  a 
;le    marathoner    who    developed 
t  hedema  and  was  able  to  resume 
ing  after  using  the  pump, 
ey  made  a  boot  recently  for  seven- 
year-old  Jimmy  Baxter,  who  trav- 
to  D.T.  Watson  to  use  the  second 
type  of  the  pump,  which  Edward 
lonated  to  the  hospital.  Jennifer 
her  parents  went  there  to  meet 
ly  and  his  family.  Jimmy's  mother 
wrote  to  tell  Sonja  that  the  pump 
her  son  hope  for  the  first  time  in 
fe  and  that  Jennifer  inspired  him 
le  the  pump;  he  reduced  his  leg 
?h  to  wrestle  on  the  high  school 
ty  team  and  win  his  athletic  letter, 
also  mentioned  that  Jimmy  car- 
'  Jennifer's  picture  in  his  wallet," 
Sonja.  "I  notice  she  has  his  photo 
T  bureau." 

mifer  recently  went  to  her  first 
J  at  the  YMCA  with  her  sisters. 
anced  with  the  boy  she  had  a  crush 
nd  they  remained  swaying  on  the 
long  after  the  music  stopped.  "She's 
and  insecure  and  shy  and  all  those 
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wonderful  things  you  are  at  that  awk- 
ward age,"  says  Sonja.  "She  wants  to 
look  like  a  cross  between  Cyndi  Lauper 
and  Madonna,  wants  to  be  an  actress  or 
a  cook,  and  I  thank  God  every  day  for 
the  miracle  that  makes  those  dreams 
attainable.  But  there's  one  priority  in 
her  life  and  only  one,  and  that's  her 
grandfather."  About  a  month  after  he 
finished  building  the  pump,  Edward  Sr. 
was  driving  his  car  when  the  optic 
nerves  behind  his  ey^s  ruptured.  He 
has  been  legally  blind  since. 

"It  was  almost  as  if,  by  sheer  will- 
power, he  kept  from  going  blind  until 
he  could  get  the  pump  done,"  says 
Sonja.  "When  you  look  back  at  all  we've 


been  through,  you  see  a  divine  plan — a 
combination  of  science  and  serendipity 
is  what  Dr.  Alexander  calls  it — that 
brought  us  to  this  point." 

Edward  Sr  says  he  considers  his 
blindness  a  trade-off  for  his  grand- 
daughter's happiness,  and  Jennifer 
tries  to  return  the  favor  by  lavishing 
him  with  attention.  She  quietly  gives 
him  her  hand  when  they  walk  together. 
She  reads  to  him,  everything  from 
birthday  cards  to  the  comics. 

"Jennifer  and  her  grandfather  have  a 
very  special  relationship,"  says  Sonja. 
"It's  not  fleishy,  and  it's  never  been  ver- 
balized. It's  a  quiet  and  deep  bond — a 
love  that  goes  beyond  words."  End 


Go  ahead,  get  close. 


YouVe  got  the  fresh  breath  Freedent*  Gum  gives 

Ifs  the  only  gum  that  wont  stick  to  your  dental  work,  and  it  deans 

in  between  to  freshen  your  breath  while  you  chew. 

So  go  ahead,  get  close.  YouVe  got  the 
fresh  breath  Freedent 
Gum  gives. 


Try  Freedent,The  only  gum 
that  freshens  breath, without  sticking. 


C  Wm.  VWgley  Jr.  Co..  1984. 
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At  one  point,  these  complexities  fostered  misundersta 
ing  and  dissension  among  women  with  different  lifesty; 
Karen  Burstein,  a  divorced  and  childless  lawyer  in 
early  forties  and  president  of  the  New  York  State  C- 
Service  Commission,  recalls  that  a  few  years  ago,  at  a  se 
nar  on  women's  issues  held  in  a  small  town  in  upstate  > 
York,  there  was  great  resentment  among  the  various 
tions  of  women  represented.  "There  was  a  homemaker  y 
shouted,  'I  think  women  who  have  kids  and  work  are  m. 
ing  a  terrible  mistake.'  The  working  women  retaliated' 
intimating  that  the  full-time  mothers  were  nothing 
kitchen  drones.  It  became  a  competition  between  I'n 
better  woman  than  you  are  because  I  work'  and  I'm  a  bet 
woman  because  I  have  a  baby  and  I  was  there  for  his  f 
steps.'  "  But  eventually  the  women  began  to  listen  to  e 
other  about  the  very  real  problems  they  all  had,  and,  E 
stein  reports,  they  began  to  correct  their  misconceptions 

Observes  Pepper  Schwartz,  Ph.D.,  author  and  professo^js 
sociology  at  the  University  of  Washington  in  Seattle,  "; 
fore,  women  didn't  know  the  hard  reality  of  these  choi 
and  as  a  consequence  weren't  as  understanding.  Now 
many  women  have  had  the  opportunity  to  be  workers  c. 
mothers,  separately  and  in  combination,  that  they  unc 
stand  how  difficult  and  rewarding  each  situation  can  l 
And  they  are  less  defensive  about  admitting  that  there  ^^ 
pluses  and  minuses  in  their  lives. 

Making  sacrifices 

Tkke  the  case  of  the  single  professional  woman,  who,  dur 
the  last  decade,  was  glamorized  by  the  media;  her  busir, 
trips  and  expense  accounts  were  the  envy  of  women  who 
chosen  other  paths.  But  as  Karen  Burstein,  for  one, 
discovered,  being  single  has  drawbacks  as  well  as  rewa: 
Karen's  choice  of  career  over  family  isn't  a  rebellion  agai 
the  traditional  role  of  homemaker — her  mother  is  a  pro 
nent  judge  and  had  been  active  in  politics  since  Karen  wi 
child.  As  the  eldest  of  six,  Karen  was  well  aware  of 
conflicting  pulls  her  mother  felt.  "The  juggling  act  of  car 
and  kids  seemed  overwhelming," she  recalls.  Although  , 
has  remained  childless,  Karen  feels  she's  embraced  a  ful 
ing  life.  "In  truth,  there's  a  wonderful  freedom,  as  wel 
many  opportunities  I  never  would  have  had  if  I'd  ha 
family.  I  have  loving  friends  and  unlimited  use  of  my  c. 
time."  Still,  she  acknowledges  some  new  realizations.  "I 
how  much  I  missed  by  not  having  a  baby.  The  bond  betw. 
mother  and  child  is  very  special.  But  there  are  sacrif. 
with  any  choice  you  make." 

This  is  the  hard  truth  that  women  are  recognizing — ; 
accepting — more  and  more.  Each  life  choice  means  limit 
oneself  in  some  way.  At  the  opposite  end  of  the  spectr 
from  Karen  Burstein  is  Ronnie,  a  forty-two-year-old  mot 
of  a  college  sophomore.  Ronnie  knows  only  too  well 
emotional  consequences  of  choosing  to  be  a  full-time  hoi 
maker  A  college  graduate,  Ronnie  was  the  only  one  of 
friends  to  marry  young.  While  they  were  out  making  moi 
she  was  making  clay  ashtrays  with  her  toddler  "I  felt  t 
down  while  they  were  footloose  and  fancy-free.  But  toe 
I'm  not  sure  I  missed  so  much.  As  the  years  went  b 
realized  my  friends  weren't  getting  that  much  pleas 
from  their  jobs,  and  they  were  becoming  increasingly  Ion 
Now  I  see  that  my  kids  gave  me  a  grounding  that  th 
women  never  had.  And  although  I'm  terrified  of  reenter 
the  job  market  and  of  competing  with  women  much  youn 
than  I  am,  I'm  still  free  to  live  my  life  as  I  see  fit — while 
friends  are  wondering  whether  to  have  children,  or  whet 
they'll  be  able  to.  Sometimes  I  think  that  they  are  sligl 
jealous  of  me!" 
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women  watch  one  another  pursue 
ent  paths,  they  may  find  them- 
s  envying  their  friends'  lives  for 
they  feel  is  lacking  in  their  own. 
/'s  predominant  feminine  ideal, 
ne  who  is  probably  most  envied,  is 
glamorous,  successful  working 
er,  the  woman  who  allegedly  has 
.  She's  exemplified  in  one  recent 
ad  that  showed  an  attractive 
in  in  her  late  thirties  in  a  busi- 
suit  and  a  mink,  carrying  a  stack 
icial  papers  on  one  hip  and  a  baby 
le  other  and  looking  totally  de- 
ed with  herself 

:  this  "together"  woman  may  actu- 

be  more  myth  than  reality.  Al- 

jh  women  enjoy  the  self-esteem 

gives  them,  many  work  from  ne- 

:y  rather  from  choice.  Judith  Kur- 

:y,   like    many    researchers,   has 

1  that  most  working  mothers  are 

e  job  because  one  paycheck  simply 

enough  to  support  the  household 

3cause   their   wage-earning   hus- 

3  are  gone.  Sharon,  who  worked  for 

nemplo5Tnent  Bureau  inVermont, 

"All  my  friends  thought  I  was 

ing  for  self-fulfillment.  Though  I 

ed  seeing  what  I  could  do,  the 

is  that  my  husband  and  I  just 

n't  make  ends  meet  anymore." 

rking  mothers   must  juggle   an 

/helming  array  of  responsibilities, 

finding  adequate  child  care  to 

ling  meals.  Still,  although  their 

are  far  from  glamorous,  women 

Jharon  are  finding  unexpected  ad- 

iges  to  their  situation.  "I  used  to 

that  working  mothers  were  bad 

ers,  but  now  I  realize  that  maybe 

:ids  are  becoming  stronger  and 

self-reliant  because  Mommy  isn't 

all  the  time  to  take  care  of  their 

need." 

ler  women  who  enjoy  their  multi- 
ples of  wife,  mother  and  careerist 
still  carry  a  burden  of  guilt  and 
\:  even  when  they  seem  to  have  it 
■"or  example,  Stephanie  Bennett, 
one,  is  passionately  involved  with 
areer  as  a  film  producer,  but  she  is 
;he  mother  of  two  girls,  aged  one 
en.  "I  don't  see  how  I  could  have 
it  any  other  way,"  she  says.  "I  was 
litted  to  pursuing  my  career,  but 
I  got  married  and  had  my  first 
iter.  Today,  the  kids  come  first,  so 
''  rict  business  trips  and  after-hours 
ngs.  I  wouldn't  do  that  if  I  were 
'.ess,  but  I  need  both  my  family 
ly  work,  so  I  do  the  best  I  can." 
ler  women  who  need  both  family 
/ork  in  their  lives  are  finding  that 
,  for  the  first  time  ever,  they  can 
them  in  succession,  rather  than 
1  to  juggle  them  simultaneously. 
in  like  Ronnie,  who  married 
;  and  never  worked,  now  face  the 
Jnge  of  plunging  into  (continued) 
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A  Girnd  in  the  hand 
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Gotta 
Getta 
GUND, 
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w 


It's  one  of  the  new  full-body  hand  puppets. 

And  you  can  getta  Gund  at  all  fine  department,  toy,  ^ft  and  infants' stores. 

Gund,  Inc.,  RO.  Box  H,  Edison,  New  Jersey  08818. 


WHEN  I  WAS  A  LITTLE  GIRL, 

i  used  to  love  surprises!  Once  in  a 

while,  for  no  reason  at  all,  my 

mother  would  give  me  a  Tinker- 

*^'^"wbreat  and  those  were  the 

St  surprises  of  all. 

.-fell,  now  I'm  a  mother 

^^  and  my  little  girl 

loves  Tinkerbell 

^ .  just  as  much  as  I 

^  did  — so  today 

^  I'm  gqing  to  sur- 


i  Tinkerbell  treat. 
.  Maybe  some  BOPO 
brush-on  peel-off 
<^  nailpoiish.  It  needs 
'  no  messy  remover.  Or 
M^ade  or  some  cologne, 
ly  Tinkerbell  item  makes  a  perfect 
gift  — especially  since  they're  so 
affordable!  There's  nothing  more 
fun  than  an  unexpected  treat, 
especially  when  it's  Tinkerbell.'' — -^~- 


Ask  for  Vte  quality  line 
of  Tinkerbell  grooming 
Itemsbyname.  tbur 
,> — -^^^  ^<-^     Uds  deserve  the  best 

WE  MAKE  GOOD  GROOMING  FUN! 


■mjw 


alee  a  look.  Have  a 
taste.  You'll  see,  foods 
wrapped  in  Bounty 
Microwave  can  taste  so 
much  better  than 
unwrapped.  Use  Bounty 
Microwave  to  wrap  and 
cover  foods  before  heat- 
ing. Bounty  Microwave 
is  absorbent,  so  it  helps 
control  moisture.  It  helps 
foods  cook  evenly  and 
stay  moist  instead  of 
drying  out. 

Bounty  Microwave 
is  the  only  paper  towel 
specially  made  for 
microwave  cooking. 
With  natural  fibers  and 
no  artificial  colors,  it's  a 
natural  for  better  tasting 
food. 

It's  the  quicker 
picker  upper,  too.  Does 
everything  regular 
Bounty  does. 


It's  a  natural 
for  better 
tasting  food. 


TiyaRoII. 
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the  job  market.  Other  women  are  surprised  to  find  them- 
selves becoming  full-time  mothers  in  midlife.  Diana,  who 
lives  in  North  Carolina,  left  her  sales  job  at  the  age  of 
thirty-eight  to  became  a  mother  "I  was  sure  I'd  return  to 
work  after  six  months  or  so,  but  it's  a  year  later,  and  my 
resume  is  still  sitting  in  the  typewriter.  I  want  to  spend 
this  time  with  my  son,  and  being  home  actually  gives  me 
more  time  to  think  about  what  I'd  really  like  to  do,  instead 
of  blindly  climbing  any  old  career  ladder." 

All  of  these  women  have  come  to  accept  the  realities  of 
their  individual  situations,  including  the  advantages  and 
the  disadvantages,  and  they  have  made  peace  with  their 
choices.  Yet  for  many  women,  it  is  a  lonely  struggle  to 
carve  out  the  life  they  want  when  society  withholds  its 
approval  from  them. 

Living  up  to  an  image 

In  fact,  roles  for  women  seem  to  swing  in  and  out  of  social 
fashion  with  remarkable  rapidity.  A  woman  bom  in  1950 
might  have  been  taught,  at  the  age  of  thirteen,  to  aspire  to 
a  life  of  full-time  homemaking;  at  twenty-five,  she  might 
have  been  urged  to  be  a  feminist,  pursue  a  career  and 
leave  thoughts  of  marriage  and  family  on  the  shelf;  today, 
at  thirty-five,  she's  being  told  that  a  career  is  fine,  but  that 
real  fulfillment  comes  through  marriage  and  children. 
Swimming  against  the  tide  of  social  opinion  can  add  to  a 
woman's  burden,  no  matter  which  path  she's  chosen. 

During  the  past  decade,  for  example,  full-time  home- 
makers  were  definitely  out  of  fashion.  Marie,  from  Wis- 
consin, had  happily  raised  four  kids  in  a  rural  setting  for 
ten  years,  but  things  changed  when  she  moved  to  a  city  in 


the  late  seventies.  'Teople  would  say,  'What  do  you  do?  u 
I'd  answer,  'I'm  a  wife  and  mother.'  They'd  respond,  j 
you're  only  a  wife  and  mother.'  It  made  me  feel  terribh 

"The  past  decade  was  probably  the  first  time  in  mc  aj  ■ 
history  that  a  woman  had  to  justify  staying  home  wit  3 
children,"  says  Pepper  Schwartz.  "For  a  while,  wome  ce 
guilty  about  it,  just  as  working  mothers  felt  guilty  £  a 
stealing  time  from  the  kids." 

Perhaps  the  culprits  most  responsible  for  women's  a 
and  self-doubt  as  they  pursued  their  separate  pas;  g 
have  been  the  media,  which  sell  women  images  of  t  ti 
selves  over  and  over  again.  Judith  Kuriansky  agrees  ti 
while  advertising,  television  and  the  press  now  show  hf 
a  variety  of  lifestyles  is  possible,  the  media  create  "a  nj 
fusion  of  messages  about  which  path  might  be  righ 
different  women.  There  have  been  very  few  models  fo.  .. 
way  women  are  actually  living  today,  and  the  image^jwii 
trayed  are  abstract  ideals." 

These  simplistic  media  images  do  a  grave  disservi ;» 
the  real  complexities  of  women's  lives.  They  gloss  ove  *. 
daily  effort  and  exhaustion,  the  loneliness  or  lack  of  ix.. 
for  oneself,  the  never-ceasing  pressures  and  frustratrBK 
Unfortunately,  because  the  media  permeate  all  aret  Hi 
our  lives,  we  have  a  hard  time  resisting  their  lure.  W  i. 
ourselves  that  maybe  if  we  try  just  a  little  bit  harde.v 
can  be  like  the  perfect  woman  in  the  ad. 

Some  women  try  to  meet  the  challenge  of  perfectioi  :.=.. 
then  finally  let  it  go,  understanding  that  it  is  an  in  c: 
sible  goal  given  the  reality  of  their  lives.  Hilary  Ct  ■ 
author    of    Woman  on  a  Seesaw  (G.P.    Putnam's     "^    , 
finds  that  "having  it  all  sounds  great  when  you  hear 
it  in  a  Michelob  Light  commercial.  But  these  mes^ 
make  us  all  feel  bad  when  we  can't  do  everything  wi 
making  some  sacrifices."  Karen  Burstein  agrees, 


Heat  a  Pita. 


frap  fresh 

salmon — with  lime 

and  herbs  — in  a  sheet  of 

Bounty  Microwave.  Moisten  the 

towel  completely.  Then  cook  in  your 

microwave  oven.  Result?  A  more  savory 

salmon!  Use  the  same  technique  to 

steam  shrimp  or  boneless  chicken,  too. 

avoraSalmoa 


■s  ago,"  she  says,  "we  were  told  that  it  takes  twelve  hours 
y  to  do  the  job  of  mothering  right.  Now  they  want  us  to 
.ble  to  do  everything.  But  every  time  you  choose  one 
g,  you  have  to  exclude  another.  The  media  don't  tell  us 
,  so  we  have  to  tell  ourselves — and  each  other." 
nother  reality  facing  women  today  is  that  more  than 
before,  we  are  responsible  for  the  choices  we've  made, 
ety  no  longer  forces  us  into  a  mold,  but  that  means  we 
J  no  one  to  blame  but  ourselves  if  we're  vmhappy  with 
lives.  In  times  past,  it  was  easy  to  pin  the  blame  on  a 
sand  or  just  plain  fate  for  the  way  things  were.  Today,  a 
lan  must  accept  the  consequences  of  the  choices  she's 
e.  If  she's  chosen  to  focus  on  her  career,  it  may  mean 
ig  lonely  years  without  a  husband  or  children.  If  she 
ried  fairly  early  and  raised  children,  she  may  have 
rely  limited  her  career  opportunities.  Yet  if  she's  un- 
oy  with  her  life,  a  woman  can  also  know  that  she  is 
ible  of  making  new  choices — in  her  thirties  or  forties 
ven  later — to  improve  the  situation. 
|id  she  doesn't  have  to  do  it  alone.  More  than  ever 
te,  women  are  reaching  out  to  support  each  other. 
)rding  to  a  study  by  career  consultant  Betsy  Jaflfe, 
ung  women,  both  single  and  married,  receive  emo- 
al  support  from  their  office  friends  and  associates  as 
cope  with  a  variety  of  struggles  ranging  from  leam- 
X)  maneuver  in  office  politics  to  finding  good  child  care, 
any  states  now  provide  help.  An  example  is  the  New 
:  State  agency  W.I.S.H.  (Women  in  Self  Help),  which 
ucts  myriad  activities  ranging  from  job-training  semi- 
to  plain  old-fashioned  support  groups.  Many  churches 
commimity  groups  have  also  organized  workshops  for 
ien.  The  nation's  business  community  has  created  asso- 
ons  such  as  Women  in  Banking,  Women  in  Commvmica- 
J,  Women  in  Data  Processing,  and  Nine  to  Five,  a  na- 

181 


tional  organization  for  secretaries.  Private  agencies  (such  as 
Catalyst,  with  which  Betsy  Jafife  worked)  refer  women  to 
career  resources  and  publish  career  materials. 

"There's  a  lot  of  counseling  available,"  stresses  Jaffe. 
"But  you  have  to  go  out  there  and  find  it.  My  advice  to 
women  is  that  they  shouldn't  put  off  making  choices  or 
dealing  with  the  choices  they've  made.  It's  important  to 
find  whatever  is  going  to  make  you  feel  fulfilled." 

Crisscrossing  paths 

As  women  continue  to  pick  their  way  through  today's  wil- 
derness of  options  in  search  of  self-fulfillment,  they  are 
becoming  kinder  to  each  other — and  to  themselves. 
"Maybe  I'll  never  be  the  mother  of  ten  or  write  the  great 
American  novel,"  says  a  forty-year-old  single  accountant 
from  San  Francisco,  "but  I'm  becoming  more  accepting  of 
what  I  am  trying  to  do,  and  I  realize  that  other  women  are 
doing  what  they  can.  I  sense  a  graciousness  in  the  way 
we're  treating  each  other  now.  " 

Pepper  Sdiwartz  notes  that  "instead  of  each  woman 
questioning  why  others  have  chosen  different  paths  and 
putting  them  down  for  it,  now  we're  simply  dazzled  by  the 
progress  all  women  have  made.  We're  finally  admitting 
that  no  one  road  is  right  or  wrong." 

Certainly,  no  path  is  easy,  regardless  of  the  time  of  life  a 
woman  embarks  on  it.  Each  is  a  maze  of  advantages  and 
pitfalls,  and  it  is  often  painfully  difficult  to  decide  which 
direction  to  take.  Yet  most  women  will  agree  that  facing 
the  confusion  of  too  many  options  is  infinitely  preferable 
to  being  confined  to  a  predetermined  fate.  And  if  the  task 
of  choosing  and  accepting  responsibility  for  a  way  of  life 
carries  with  it  a  portion  of  loneliness  and  self-doubt,  it 
also  carries  with  it  the  possibility  for  exhilaration 
and  self- fulfillment.  End 


broccoli.  Cut  it  into 

pieces.  And  place  on 

a  sheet  of  Bounty  Microwave. 

Gather  corners  together  and  twist  top 

tightly  to  form  a  pouch.  Moisten  pouch 

under  running  water.  Then  microwave. 

It's  a  tastier  way  to  cook  zucchini, 

carrots,  even  corn  on  the  cob. 


Steam  aStalk 


PET  NEWS 


Raising  friendly  felines,  protecting  pets  from  fire 
''■   winter  health  tips,  and  more.  By  Nina  Keilin 


PURR.FECT 
PETS 


If  you  want  to  raise 
sociable  cats,  make 
sure  they  are  ex- 
posed to  people  at 
an  early  age,  says 
Eileen  Karsh, 
"-'iWT  Ph.D.,  a  psycholo- 
i:^/  gist  at  Temple  Univer- 
sity in  Philadelphia. 
Karsh  has  been  study- 
!  how  kittens  ieam 
^0  get  along  with 
their  owners.  According  to  her  research, 
young  cats  become  quite  fond  of  people 
and  make  better  companions  when  they 
receive  a  lot  of  petting,  especially  before 
being  weaned.  The  period  for  producing 
the  best  results  is  when  the  kittens  are 
two  to  three  weeks  old.  Because  such 
young  kittens  can't  leave  their  mothers, 
Karsh  hopes  animal  shelters  will  take 
note  of  her  research  and  tell  their  em- 
ployees to  play  with  litters  that  are  waiting 
to  be  adopted. 

Karsh  herself  raises  kittens  in  her  lab 
and  then  places  them  in  good  homes 
where  she  can  monitor  their  progress. 
Just  how  friendly  are  Karsh's  kittens? 
One  has  developed  such  a  rapport  with 
his  owner,  an  eighty-nine-year-old  widow 
who  is  hard  of  hearing,  that  he  trained 
himself  to  let  her  know  when  the  doorbell 
or  the  telephone  is  ringing. 

Karsh  also  has  advice  on  choosing  a 
kitten:  "People  think  they  can  mold  every 
aspect  of  a  cat's  behavior  by  getting  him 
as  a  kitten.  But  if  you  want  a  cat  who's 
going  to  sit  in  your  lap,  don't  adopt  an 
active  kitten,"  Karsh  says.  Acrobatic  kit- 
tens keep  up  their  antics  into  adulthood. 
A  lethargic  kitten  will  be  a  sedate  adult 


FIRE  ALARM 

You  might  suffer  a  heart- 
breaking loss  if  a  fire 
started  ¥fhen  you  were 
not  home  and  firefighters  didn't 
know  your  pets  were  inside. 
Firefighters  will  try  to  save  ani- 
mals if  there  is  time  for  tliem  to 
enter  the  home  safely.  You  can 
provide  protection  by  posting 
warnings  on  your  doors  and 
windows.  For  bright  orange 


stickers,    write    Pcy^g^^^L^ 

Alert,  Dept.S,PO  Box  ^^wrp^^ 

547,     Muncie,     IM/^^  fef^ 

47305.    Send 

SASE  and  99  cents 

for  one  sticker  or  $2 

for  three.  Specify    : 

wfiether  you  have   ; 

a  cat  or  a  dog, 

more  than  one  pet, 

or  a  caged  pet. 


BUnOil  UP  ROVER'S  OVERCOAT  . . . 

Winter  can  be  the  roughest  season  on 
all  pets.  But  certain  animals  have 
special  needs,  according  to  Mordecai 
Siegal,  author  of  A  Dog  for  the  Kids. 
If  your  dog  lives  outdoors,  make  his 
home  a  cozy  retreat.  First,  be  sure  the 
doghouse  is  the  right  size.  Dogs  don't 
need  a  mansion — in  fact,  they're  hap- 
piest in  a  small,  denlike  environment. 
A  doghouse  should  be  just  large  enough 
to  allow  the  dog  to  stand  up  inside.  His 
body  can  generate  enough  heat  to 
warm  a  small  area. 

When  you  weatherproof  your  house 
in  the  fall,  insulate  your  doghouse,  too. 
Caulk  any  cracks.  Then  cover  the  floor 
with  a  piece  of  carpeting  and  some 
cedar  chips.  Finally,  make  a  flap  for  the 
doorway  from  a  piece  of  carpeting  (the 
dog  can  push  it  to  get  in  and  out). 

Many  people  know  that  dogs  lose  some 
of  their  sense  of  smell  in  the  winter  and 
may  get  lost.  But  did  you  know  that  a 
dog's  sense  of  thirst  can  also  be  blunted 
by  the  cold?  To  prevent  dehydration, 
mix  a  spoonful  of  canned  dog  food  in 


tepid  water  to  form  a  broth.  The  s 
of  the  food  will  be  strong  enoug 
attract  the  dog  and  get  him  to  d 
plenty  of  water  And  don't  let  the  vi 
in  your  dog's  dish  freeze!  Refill  the 
frequently  with  warm  water 
Cats  should  not  go  outside  bee 
their  bodies  are  too  small  to  fight  f 
temperatures.  "Cats  get  so  busy  ( 
ing  birds  that  they  don't  realize  th 
getting  cold,"  says  Siegal.  If  you 
bear  to  deny  your  cat  the  fun  of  g 
outdoors,  make  sure  you  get  him 
in  the  house  after  a  half  hour 

Cats  also  love  to  sleep  on  radia 
but  the  heat  can  cause  dry  coat 
excessive  shedding.  Keep  the  cat  c 
you  can!)  or  cover  the  radiator 
tempt  him  with  another  snug  spot 
General  tips  Watch  for  signs  of  i 
bite  on  your  dog's  extremities  ( 
ears)  and  genitals.  The  skin  will  re 
and  swell  and  may  peel.  Warm 
skin^-Sjtjy/ly  with  warm  (not  hot) 
water  and  see  the  vet- 
erinarian   right   away. 


Ol  have  a  two- 
year-old  cat  and 
a  three-year-old  dog. 
They  are  in  excellent 
health,  but  I  want  to 
make  sure  that  they  are 
getting  all  the 
nutrients  they  need. 
Should  they  take 
vitamin  supplements? 


A  Most  younger  animals  don't  need  to  take 
vitamins,  according  to  Diane  Camilleri,  VMD^^issociat 
veterinarian  at  the  Bide-a-Wee  Home  in  New  York  City.  If 
they  are  eating  a  good-quality  commercial  pet  food  and  they 
seem  healthy,  they  probably  are  healthy.  Older  animals  can 
benefit  from  vitamins,  though.  "I  recommend  vitamins  for 
cats  and  dogs  who  are  over  ten  years  old,"  says  Camilleri. 
When    an  animal  is  aging,  he  may  need  extra 
vitamins  because  his  body  may  no  longer  be 
able  to  utilize  all  the  nutrients  in  food. 
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PURINA'  KITTEN  CHOW* 


BRAND  KITTEN  FOOD 


because  kittens  need  more  nutrition 

than  adult  cats. 
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at  food  is  fine  for  cats.  But  kittens  are 
ibies.  They  have  very  different 
itritional  needs  than  full  grown  cats, 
irina  Kitten  Chow  brand  kitten  food  has 
[  the  extra  nutrition  kittens  have  to  have, 
^member,  cat  food  is  for  cats.  But  babies 
^ed  all  the  extra  help  they  can  get. 

urina  Kitten  Chow. 
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Helping  pets  live 
longer,  healthier  lives" 


•K  C  Ralston  Purina  Company,  1985 
CQ0       [mANUFACTUREB  S  COUPOnJeXPIRATION  DATE:12-31-85l      RQO 

SAVE  50C 

Good  on  any  two  boxes  or 
one  bag  of  Kitten  Chow 

CONSUMER  Coupon  must  be 
accompanied  by  me  renuifed  pu'chase  It  mav  nol  be  copied 
Of  iranslerred  No  other  coupon  may  be  used  with  ihis  coupon  to 
purchase  the  same  package(s) 
0  0  RETAILER  To  obtain  lace  value  ,  8C- 
send  to  Ralston  Puf  ma  Company  (RPCo  ). 
PO  80K  lOOl.  Mascoulah.  IL  62224 
Coupon  must  beiedeemedmaccotdance 
with  RPCo  scoupontedemplioniefms. 
a  copy  ol  which  has  been  provided  to 
retailer  and  is  available  upon  request  by 
wnling  to  RPCo  .  p6  Box  1000, 
MascouUh  IL  62224  The  consumer  must 
pay  sales  tax  Good  only  m  USA.  APOs. 
FPOs  Void  where  prohibited  taxed  re- 
stricted Cash  Value  1  20C 
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TOM  SELLECK 

continaed  from  page  34 


gind  two-faced  friends.  Even  his  sex- 
symbol  lovelife  is  not  so  much  James 
Bond-ish  as  it  is  sedate. 

It's  always  hard  to  feel  sorry  for  stars, 
but  Tom's  case  seems  special.  From  such 
an  ecstatic  high,  he  now  faces  the  ago- 
nizing threat  of  becoming  yesterday's 
hero.  Can  the  actor  get  things  going 
again?  And  how  did  he  manage  to  get 
into  this  fix,  anyway? 

Right  from  last  season's  start,  NBC's 
Thursday-night  competition.  The  Cos- 
by Show,  bumped  Tom  from  sixth  to 
twelfth  place  in  the  Nielsens.  Then,  in 
March,  Magnum  fell  into  an  alarming 
slump,  bottoming  out  one  week  at  forty- 
ninth  among  sixty-six  network  shows. 

Besides  Cosby,  there  are  other  rea- 
sons for  Magnum's  troubles.  To  begin 
with,  any  show  faces  audience  fatigue 
during  its  fifth  season.  "After  viewers 
have  watched  Selleck's  waistline  for 
four  years,"  said  NBC's  program- 
ming chief,  Brandon  Tkrtikoff,  with  a 
chuckle,  "you  begin  to  see  some  [rat- 
ings] vulnerability." 

Another  factor  was  Tom's  decision 
last  season  to  cut  back  on  his  workload, 
starring  in  only  eighteen  of  the  year's 
twenty-two  episodes.  The  other  four 
were  "bookend  shows":  Tom  appeared 
only  at  the  start  and  finish,  leaving  the 
rest  of  the  show  to  supporting  players. 

Under  a  new  script  supervisor.  Mag- 
num's stories  weren't  as  funny  as  be- 
fore, either.  If  the  episodes  were  in- 
tended to  have  more  drama  to  show  off 
Tom's  acting,  the  idea  didn't  work.  The 
two-part  season  debut,  for  instance, 
had  him  falling  in  love  with  a  woman 
who,  in  a  bizarre  fade-out,  shoots  her- 
self in  the  head. 

Syndicated  TV  columnist  Gary  Deeb 
also  wonders  if  Selleck's  macho  image 
is  cooling.  "He's  a  decent  light-comic 
actor,"  notes  Deeb,  "but  he'll  soon  be 
forty-one.  With  all  that  weekly  expos- 
ure, his  sex  appeal  is  bound  to  wear 
thin.  Maybe  it  already  has." 

The  networkls  challenge 

To  protect  their  star  this  fall,  CBS  pro- 
grammers considered  moving  Magnum 
to  another  night  and  trying  their  luck 
with  some  other  challenger  to  The  Cos- 
by Show.  But  they  suddenly  changed 
their  minds.  "We  won't  take  on  Cosby," 
announced  CBS  programming  chief 
Harvey  Shephard.  "Cosby  is  too  strong. 
There's  no  doubt  it  has  hurt  Magnum, 
and  we  expect  Cosby  to  continue  its 
strong  performance." 

In  other  words,  somebody  has  to  face 
King  Cosby,  so  Selleck  will  just  have  to 
take  his  chances.  CBS's  decision  re- 
flects the  fact  that  Tom  is  bound  by 
contract  to  his  series  for  only  two  more 
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years,  and  he  says  he  is  planning  to  do 
"all  kinds  of  things  afterward."  The 
network  is  unlikely  to  protect  a  show  in 
decline  with  two  years  to  run. 

To  make  matters  worse,  next  season 
Tom  also  will  be  up  against  ABC's  Fall 
Guy,  starring  Lee  Majors.  Fall  Guy  is 
another  man-of-action  series,  and  though 
it  has  its  own  ratings  problems,  it  is 
even  more  likely  than  Cosby  to  coax 
viewers  away  from  Selleck.  Can  Mag- 
num prosper  against  such  odds?  It's 
anybody's  guess,  but  experts  doubt  it. 
"Even  TV  shows  have  a  lifespan — a 
youth,  middle  and  old  age,"  says  Mag- 
num's executive  producer  and  co-crea- 
tor, Don  Bellisario.  "Magnum's  in  its 
middle  age,  and  maybe  without  Cosby 
it  would  have  gone  fifteen  years." 

Insiders  predict  that  this  will  be 
the  show's  last  season.  Whether  Tom's 
canceled  or  he  quits,  they  say,  some 
kind  of  deal  will  be  worked  out.  CBS 
top  brass  refuse  to  conmient.  "Magnum 
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om  says  he 
prefers  strong, 
independent 
women.  "I  don't  like 
the  pressure  of  a 
woman's  getting  her 
identity  from  me." 


is  getting  tired,"  insists  Phil  Burrell,  a 
network-watcher  for  the  Dancer  Fitz- 
gerald Sample  ad  agency.  "Selleck  ap- 
pears to  have  only  one  more  season — 
no  matter  how  they  fix  the  show." 

But  try  to  fix  it  they  will.  This  fall, 
watch  for  Tbm  to  work  full-time  in  every 
episode,  stress  his  funny  side  and  bare 
those  manly  muscles  again  whenever 
possible.  (Stardom  made  him  shy  about 
posing  for  beefcake  photos,  but  desper- 
ate times  call  for  desperate  measures.) 

The  private  eye  that  Tom  plays  is 
thirty-nine  this  year,  and  some  epi- 
sodes will  deal  with  the  vagaries  of  get- 
ting older  "He's  pushing  forty  now," 
says  Bellisario,  laughing.  "Magnum's 
farsightedness  will  have  him  holding 
menus  at  arm's  length.  He'll  also  notice 
the  fact  that  he  doesn't  have  a  perma- 
nent love  relationship  and  maybe,  on  a 
conscious  level,  will  start  looking  for 


one.  Age  will  have  a  sobering  effect  ( 
the  character.  Tom  will  play  the  hum 
less  boyishly." 

Magnum^  all-male  cast 

One  thing's  not  likely  to  change  > 
Magnum:  The  regulars  will  all  be  me 
including  John  Hillerman,  Larry  M 
netti  and  Roger  Mosley.  The  series  h 
not  had  much  luck  in  developing  : 
male  characters.  Viewers  might  be  t 
ing  of  this,  of  course,  and  of  Sellec.;,. 
imyielding  single  status,  but  the  mar  i 
world  format  is  largely  determined    , 
Selleck's  own  concept  of  private  e 
Thomas  Magnum.   "The  character 
very  reluctant  about  romance,"  sa 
Tom.  "He's  very  closemouthed.  I  doi 
even  know  whether  that's  healthy." 

Whatever  the  future  holds  for  Ma 
num,   Tom   still   entertains   hopes 
being  a  movie  star.  He's  been  attem).] 
ing  to  become  a  romantic  leading  m  L 
on  the  big  screen  while  still  doing  t 
series — and  few  actors  have  ever  do 
that.  "I  could  name  you  so  many  star' 
says  Selleck,  "who  finished  their  T 
series  and  then  sat  waiting  for  woi 
Who  knows  if  that  won't  happen  to 
Even  the  few  TV  guys  who  finally  ma 
it  into  pictures,  guys  like  Jim  Garr 
and  Steve  McQueen,  had  to  'go  fishii. 
for  a  while.  Eddie  Murphy,  John  Tr;  I 
olta  and  those  guys  don't  count,  1  f 
cause  they  played  second  bananas." 

What  hinders  Tom  from  making  it 
movies  is  that  fans  are  reluctant  to  p 
five  dollars  to  see  him  on  the  sere 
when  they  get  him  Thursday  nights ' 
free.  His  emswer  has  been  to  take  fi 
roles  that  show  him  in  a  slightly  difi 
ent  light.  His  first  starring  role  wasi 
High  Road  to  China,  a  $20  million  j 
venture  film.  Observers  were  partii 
larly  interested  because  Selleck  h 
been  offered  Harrison  Ford's  simi 
role  in  the  hugely  successful  Raiden 
the  Lost  Ark.  High  Road  was  Americ 
top-grossing  movie  the  weekend 
opened,  in  1983,  then  dropped  a  dis 
trous  33  percent  the  second  week  a, 
50  percent  the  third.  At  first,  it  loot' 
as  if  it  would  be  a  money-maker,  l^ 
word  quickly  spread  that  it  was  d, 
and  that  Tom  played  a  hung-over  pi 
with  a  five-day  beard  who  was  bos?! 
by  leading"  lady  Bess  Armstrong.        i 

His  tuxedoed  jewel  thief  in  Lassi  i 
(despite  Tom's  brief  nude  scene,  so:  l- 
called  it  Lassitude),  and  his  sho 
haired  police  sergeant  in  Ruruiway,  c 
played  sides  of  him  that  proved  e 
less  popular.  His  three  leading  ladiei 
Armstrong  (who  appeared  in  Four  Si] 
sons),  Jane  Seymour  {Somewhere 
Time)  and  Cynthia  Rhodes  {Stay. 
Alive) — were  decorative  but  helped 
tie  at  the  box  office.  Critics  also  notii 
that  Tom's  love  scenes  lacked  sizzle, 
the  High  Road  clinches        (continu 
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Today,  8  out  of  10  women  don't  get  enough  calcium  in 
their  diets.  And  with  time,  that  could  lead  to  osteoporosis 
and  its  distressing  consequences— weak,  brittle  bones 
and  stooped  posture. 

Introducing  new  Suplical^'  the  only  calcium 
supplement  that  comes  in  soft,  chewy,  vanilla-flavored 
squares.  Two  Suplical  squares  give  you  1200  mg  of  calcium 
daily,  and  that's  what  doctors  say  you  need. 
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Supplement 


2  soft  vanilla 
tlical  squares  contain 
[  200  mg  of  calcium. 

plical  can  help  replace  the  calcium  the  years  take  away,  helps  keep  bones 
)ng,  straight  and  healthy  Start  taking  Suplical  today  It's  never  too  early. . .  and 
never  too  late.  For  more  information  call1-800-S-T-A-Y-F-l-T 
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CaldumSupplemeni 


Soft  calcium  for  strong  bones' 


Fifty-two  smiles  to  a  bag.  Roio®. 

That  comes  out  to  one  smile  for  every  possible  occasion.  A  sunny 
day.  A  rainy  day.  Or  just  because.  Rolo  combines  milk  chacolate 
outside  and  creamy  caramel  inside.  For  a  taste  so  good,  any 
occasion  will  do. 
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with  Bess  Armstrong,  there  was  a  prob- 
lem with  Tom's  six-foot-four  height.  He 
is  nearly  a  foot  taller  than  Armstrong, 
and  she  had  to  stand  on  a  box  in  order 
to  kiss  him.  Bess  saw  footage  of  some 
embraces  in  which  the  box  was  not  used 
and  registered  her  dismay  at  the  "terri- 
ble" scenes. 

Things  sometimes  appeared  as  rocky 
offscreen  as  on,  with  the  two  stars  en- 
gaging in  shouting  matches.  But  Arm- 
strong insists  that  Selleck  really  is  a 
quiet  person.  "He  is,  like  me,  a  little 
shy,"  she  says.  "I  think  Tom  is  so  un- 
sure of  himself  in  many  ways — many 
lovely,  human  ways." 

Restricted  by  TV 

So  what  can  he  do  to  establish  himself 
in  movies?  Says  one  film  producer: 
"Selleck  needs  to  get  lucky  and  fall  into 
a  hit,  a  picture  so  good  his  TV  image 
won't  matter.  But  that  luck  probably 
can't  happen  until  he's  off  the  tube."  As 
long  as  he  is  on  TV,  he's  also  hampered 
by  being  able  to  make  only  movies  that 
can  be  shot  during  television's  April-to- 
July  production  hiatus. 

Jay  Bernstein,  the  producer-star- 
maker  responsible  for  Farrah  Fawcett's 
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fame,  thinks  Tom  should  change  gears 
as  fast  as  gracefully  possible.  "This  is 
the  crucial  moment  in  his  career,"  says 
Bernstein.  "His  next  movie  should  be 
somebody  else's — a  Meryl  Streep  or 
Robert  Redford  film,  for  example — in 
which  Tom  has  an  important  secondary 
role.  Let  them  stick  their  necks  out, 
and  if  the  movie  succeeds,  Tom  comes 
off  a  hero.  Look  at  Jack  Nicholson  in 
Terms  of  Endearment.  It  was  Shirley 
MacLaine  and  Debra  Winger's  picture, 
but  it  brought  Jack  back.  High  Road, 
Lassiter  and  Runaway  were  Tom  Sell- 
eck films,  and  therefore  their  failure 
was  Tom's  fault. 

"You  see,"  Bernstein  continues, 
"what  happens  is  that  everybody 
around  the  star  says,  'Hey,  if  you  take 
this  film  they're  offering,  you're  going 
to  make  three  million  dollars'  I  think 
he  was  right  to  do  those  pictures,  but 
now  it's  time  to  change.  I  can  see  him  in 
Bill  Holden  roles,  such  as  a  remake  of 
Sunset  Boulevard  or  Born  Yesterday. 
Tom's  just  coming  into  his  prime,  and 
he  should  be  looking  at  the  long  haul." 

"Very  good  advice,"  concurs  Janet 
Maslin,  film  critic  for  The  New  York 
Times.  "Selleck  might  be  well  used 
against  somebody  like  Jane  Fonda.  He's 
got  real  possibilities,  but  he  has  to  re- 
think his  approach.  Actually,  his  good 
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looks  are  a  kind  of  disadvantage  1 
cause  he  hasn't  the  strong,  extrovert 
personality  that  a  leading  man  nee 
to  carry  a  picture  by  himself  He  hai^ 
leading-man  face,  but  I  see  him  in  eh. 
acter  parts.  As  a  matter  of  fact,  in  sm 
roles  he  stands  out.  I  remember  h 
very  well  for  his  bit  part  in  Coma."  S 
chuckles.  "He  played  a  dead  body." 

"Selleck's  come  along  at  the  wro; 
time,"  says  movie  critic  Rex  Reed.  "H 
an  old-time  matinee  idol  working  ir, 
Pepsi-Cola  business.  He  should  be  ( 
ing  Clark  Gable  pictures  like  Moga 
bo,  but  those  kinds  of  love  stories  £ 
not  being  made  right  now.  These  da' 
people  laugh  at  love  scenes.  All  the  bi' 
romance  is  on  television,  so  I  thi 
that's  where  Tom  should  shape  a 
build  his  career  He'd  be  good  in  mov] 
and  TV  mini-series,  in  strong  leadil 
man  roles,  the  ones  Peter  Strauss  a' 
Richard  Chamberlain  are  playing.  H 
not  untalented,  but  if  he  insists  ' 
making  only  action/adventure  fix^ 
tures,  he's  going  to  fall  back  on  the; 
'Escape  from  Nicaragua'  things  tl 
end  up  on  videocassettes  in  ! 
months." 

Gene  Siskel,  critic  for  The  Chicaf'^ 
Tribune  and   co-host   of  TV's  At  i 
Movies,  thinks  that  Tom  should  h( 
himself  off  the  market.  "Relax  and  d 
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Dear  for  a  while,"  says  Siskel. 
lere's  no  rush.  When  an  actor  be- 
nes  associated  with  a  TV  character 
wers  know  very  well — a  Lucy 
;ardo,  an  Archie  Bunker,  a  Thomas 
ignum — the  actor  does  not  translate 
film.  There  were  two  classic  excep- 
ns  to  this,  Clint  Eastwood  [who 
iTed  in  TV's  Rawhide]  and  Steve  Mc- 
een  [Wanted,  Dead  or  Alive],  and 
it's  because  they  played  strong,  al- 
st  remote  men-of-few-words.  We  never 
gw  them.  They  came  across  in  movies 
;ause  their  mystery  and  strength 
re  magnified  on  the  big  screen. 
'If  Tom  doesn't  want  to  do  another 
ies,"  adds  Siskel,  "I  think  he  should 
a  second-billing  role  in  a  quality 
n  to  end  his  current  association  with 
diocre  films.  He  should  also  not  as- 
:iate  with  whoever  talked  him  into 
ng  those  first  three." 
iVhatever  Tom  decides  to  do,  he 
ght  find  his  upcoming  career 
mges  reported  by  an  increasingly 
sympathetic  press.  To  some  extent, 
.  current  troubles  have  to  do  with  the 
fh-handed  treatment  he's  given  jour- 
iists  in  the  past.  Tom's  top  publicist 
xned  media  manipulation  at  MGM 
the  forties  and  has  devised  a  game 
in,  it  seems,  to  package  Tom  as  an 
approachable  movie  idol — someone 
e  Clark  Gable  or  Robert  Taylor 
rom's  people  work  hard  to  protect  his 
)d-guy  image,  trying  to  control  what, 
eii,  where  and  how  much  is  printed. 
31  can  seldom  be  alone  with  a  re- 
nter His  interviews  are  rare,  and 
iperoned  by  a  publicist  who  sits  at 
I  elbow.  No  witty  Burt  Reynolds,  he 
a  get  wound  up  and  ramble  on  rather 
morlessly,  at  which  point  the  PR 
in  steps  in,  signaling  with  a  mutter 
a  cough.  One  confided,  "I'm  Tom's 
.urity  blanket." 

'I'm  guarded  with  the  press,"  Selleck 
tnits,  "because  I  don't  want  to  show 
itroversial  sides  of  myself  I  do  cen- 
•  myself  I  care  greatly  what  people 
nk.  I  want  to  be  liked.  I've  always 
m  fascinated  by  the  careers  of  actors, 
d  I've  learned  from  their  mistakes 
at  you  shouldn't  talk  about." 

High  road  to  stardom 

n  came  into  bloom  only  recently;  in 
t,  until  landing  the  role  of  Magnum 
1980,  he  had  struggled  for  more  than 
dozen  years  as  one  of  Hollywood's 
ny  of  aspiring  actors  who  support 
imselves  by  doing  odd  jobs.  His  am- 
ion  and  perseverance  reflect  the 
rk-ethic,  white-bread  values  that 
i  ingrained  in  him. 
beared  in  a  San  Fernando  Valley 
Durb  by  a  close-knit  family,  he  en- 
ed  an  upper-middle-class  childhood 
his  father  prospered  in  Los  Angeles 
il  estate.  A  straight-arrow,  C-aver- 
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age  student  and  athlete  in  high  school 
and  junior  college,  he  finally  landed  a 
basketball  scholarship  to  the  Univer- 
sity of  Southern  California.  Then  he 
dropped  out  in  his  senior  year,  when  an 
"easy  A"  in  history  of  the  theater 
sparked  an  interest  in  acting  that  led 
finally  to  a  $125-a-week  player's  con- 
tract at  Twentieth  Century- Fox. 

After  that,  his  dozen  years  of  scram- 
bling saw  just  a  few  bright  spots:  the 
first  time  stagehands  applauded  his 
performance  in  a  TV  role  ("a  real  turn- 
ing point,"  he  says);  a  launch  into  lu- 
crative modeling  ("I  always  portrayed 
'Vic  Virile'  or  'the  escort'");  and  a 
showy  bit  part  in  the  disastrous  1969 
movie  Myra  Breckenridge,  with  Mae 
West   ("Mae  was  very  tiny,    and  she 


taught  me  how  to  seem  smaller  on  cam- 
era— you  kinda  hunch  over.  I  still  do  it 
sometimes"). 

His  height  was  a  casting  handicap, 
especially  if  a  TV  show's  leading  man 
was  short.  But  with  help  from  James 
Garner,  who  is  around  Tom's  height, 
Selleck  finally  got  noticed  for  a  guest 
shot  in  a  two-parter  on  The  Rockford 
Files.  That  led  to  nice  roles  in  six  pilots, 
all  of  which  were  ignored.  By  the  time 
Magnum  came  along,  he  had  landed 
only  one  acting  job  in  the  previous 
eighteen  months. 

During  that  time,  he  separated — am- 
icably— from  his  wife  of  nine  years,  for- 
mer actress  and  model  Jacquelyn  Ray. 
"Something  was  missing,"  she  later  re- 
called of  her  marriage  to       (continued) 


Does  your  antacid  measure  up  to 
Double  Strength  IVlYtAIMTA;!? 


ACID  NE 

.UTRALIZING  POWER* 

MYLANTA'^n 

25.4                                                 1 

RIOPAN® 

15 

m 

RIOPAN  PLUS® 

15 

^^^ 

MAALOX® 

13.5 

— 1 

MAALOX®  PLUS 

13.5 

fl 

DI-GEL® 

12.5  [ 

f                ^ 

GELUSIL® 

12  J 

If  you're  not  taking  new 
Double-Strength  MYLANTA*-! 
think  of  the  relief  you're  miss- 
ing: Nearly  double  the  antacid 
medicine... dou/j/e  the  anti- 
gas  medicine...  c/oub/e  the 
acid  neutralizing  power  of  any 
leading  brand.  So  why  settle  for 
less  than  new  Double- Strength 
MYLANTA-E? 


'  Milliequivalents  of  acid  neutralized  with  1  teaspoon 
of  liquid  antacid.  21  Code  of  Federal  Regulations  331. 

Sources:  Contemporary  Pharmacy  Practice  1982; 
5:246-249.  Physicians  Desk  Reference*  lor  Non- 
prescription Drugs  1984;  Edition  5. 
e  1985,  ICI  Americas,  Inc. 


so  WONDERFULLY  MOIST  AND~DEllCIOUS, 
OUR  DUNCAN  MINES  CHOCOLATE  CHIP 
COOKIES... 


TOM  SELLECK 

continaed 


Tom,  'Tjut  I  don't  know  what ...  I  was  all  over  him  like  a 
cheap  suit,  but  Tom  needs  his  space." 

Until  three  years  ago,  Selleck  was  often  pictured  in 
tabloids  with  new  women  on  his  arm,  but  then  he  began  a 
serious  relationship  with  Jillie  Mack,  at  the  time  a  dancer 
in  the  London  production  of  Cats.  Tiny  and  pixieish, 
twenty-seven-year-old  Jillie  is  described  by  friends  as  "shy 
and  quiet,  like  Tom."  Although  the  five  years  that  Tom 
resolved  to  wait  before  marrying  again  have  passed,  peri- 
odic rumors  of  his  tying  the  knot  with  Jillie,  who  still 
spends  much  of  her  time  in  England,  have  proved  untrue. 

"I've  never  even  gotten  close  to  getting  married,"  said 
Jillie  soon  after  meeting  Tom.  "I've  never  felt  the  need." 
Even  if  she  married,  Jillie  says,  she  wouldn't  want  to  stop 
working,  because  she  fears-losing  her  individuality.  "I 
wouldn't  want  to  be  something  on  someone's  arm,  just  Mrs. 
Someone,"  she  admits.  "I'd  like  to  retain  my  own  name, 
hyphenated,  perhaps." 

Used  by  women 

Tom  says  he  prefers  women  who  are  strong  and  indepen- 
dent, as  Jillie  is.  "Maybe  I  just  don't  like  the  pressure  of 
a  woman's  getting  her  identity  from  me.  After  Magnum 
started,  I  really  got  hurt  by  women.  For  example,  I  went  to 
the  People's  Choice  Awards  with  my  parents  the  first  year  I 
was  nominated,  and  an  actress  I  hardly  knew  came  up  and 
said  hello.  A  photographer  just  happened  to  be  nearby,  and 
she  said,  'Can  we  have  a  picture  together?'  I  said,  'Sure,  I 
don't  care.'  So  as  the  guy  snaps  the  picture,  she  smiles  and 
looks  at  me  in  a  very  kind  of  .  .  .  semiprofessional  way. 
Afterward,  I  went  back  to  my  table  and  said,  'Y'know, 
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•  DISAPPEAR  HOT  OUT  OF  THE  OVEN. 


^# 


•^ 


le  garden.  I  very  seldom  entertain, 
lough  I  see  my  volleyball  buddies  or 
arry  Manetti,  and  Jim  Nabors  and 
arol  Burnett  when  they're  in  town.  I 
m't  concentrate  on  TV,  and  if  I  go  out 
I  dinner,  I  drift  away  in  the  middle  of 
jntences.  Then  I  explain,  'Gee,  I'm 
sally  more  fun  than  this.'" 
Managing  superstardom  while  bal- 
icing  some  sort  of  personal  life  is  a 
2avy  load,  even  for  Tom's  strong  shoul- 
jrs.  With  the  new  problem  of  Mag- 
um's  decline,  this  will  be  his  most 
lallenging  year  yet.  Still,  his  legions 
'  fans  are  hoping  he  gets  the  girl,  the 
it  movie  and  an  exciting  new  direction 
r  his  career  End 


COMING  NEXT  MONTH 


FOR  LOVE  AND  MONEY 


Does  romance  really 
have  a  price  tag?  Find 
out  in  our  November 
issue,  and  learn  how 
managing  your  finances 
effectively  can  make 
your  relationship  more 
rewarding. 

Not  to  be  missed! 


On  sale  October  1 5 


Journal  Shopping  Center 

lEAUTT  ON  THE  KUN 

^gc  37:  Inset:  Christian  Dior  robe.  Big  photo:  Harv6  Bcnard 

acket  Evan-Picone  blouse.  M.  &  J.  Savitt  earrings  and  pin.  Skin 

balancing  Makeup  in  Blushing  Beige;  Moondrops  Eycstick  Duo 

D  Soft  Ekige;  Tbuch  &  Glow  Loose  Powder  in  Translucent  #1; 

Super  Lustrous  Mascara  in  Midnight  Brown;  Colorliner  in  Rose 

Hnk;  Custom  Blush  in  In  The  Pink;  Super  Lustrous  Lipstick  in 

jOve  That  Pink. 

^gM  3S<40:  Stevi  Brooks  dancewear  Bag  of  Rags  scarf  in  hair. 

Exercise  mat  from  The  Futon  Shopi  NYC. 

"Kgc  42:  Inset,  top:  Sung  Sport  jacket  Adricnne  Vittadini  blouse. 

udith  Feldman  necklace.  Christian  Dior  earrings.  Inset,  bottom: 

tevlon  Sea  Mineral  Masque  h  la  Mousse.  Goody  hair  clips. 

^|«  43:  Inset,  left,  middle:  Triah  McEvoy  makeup  brush.  Inset, 

;ft  bottom:  Maybelline  makeup  brush.  Long  Wearing  Makeup  in 

fatural  Beige;  Moisture  Whip  Creme  Concealer  in  Fair,  Moisture 

Vhip  Pressed  Powder  in  Light;  Expert  Eyes  Mascara  with  Double 

Inish  System  in  Brownish -Black;  Expert  Lip  Mend;  followed  by 

'apert  Ibuch  Lipliner  Pencil  in  Ibasted  Almond;  Brush/Blush  in 

oft  Honey  Amber,  Long  Wearing  Lipstick  in  Spicy  Cinnamon. 

*g«  46:  Inset,  top:  Sung  Sport  jacket  Adrienne  Vittadini  blouse. 

udith  Feldman  necklace.  Christian  Dior  earrings.  Inset  lefl; 

*ringle  sweater.  Marvella  pearls.  Ellen  Designs  earrings.  Inset 

lidiDe:  Ola  Designs  blouse.  Judith  Feldman  earrings.  Inset 

ight  Rena  Rowan  blouse.  Ellen  Designs  earrings. 

%gt  48:  Laura  Ashley  tablecloth,  frame,  lamp  and  wallpaper 

Iraun  clock.  Supermax  1500  hairdryer  Sierra  Legacy  wooden 

omb.  Clairol  Time  Saver  Portable  Heated  Rollers.  Sllkience  Con- 

itioning  Hair  Spray.  Revlon  European  Collagen  Complex  Refin- 

ig  FadaH.  Goody  hair  clips.  Andrea  Strawberry  Swirl-Off  Instant 

lail  Color  Remover.  Clicker  Combo  by  Supermax  styling  wand. 

^lon  Masque  k  la  Mousse.  L'Or^  Free  Hold  Styling  Mousse. 

ally  Hansen  Dry  Kwik  Nail  spray.  Alberto  Gelee  European 

tyling  Gel.  Sally  Hansen  Manicure  Corrector.  Joan  Simmons, 

risli  McEvoy  and  D  Makiage  makeup  brushes.  Cover  Girl  sponge 

lakeup  \^-edges. 

■f<  SO:  Har<.-6  Benard  pink  suit  Evan-Picone  blouse.  M.  &  J. 

avitt  earrings,  pin  and  bracelet  Shoes  by  Nina  courtesy  of  the 

ootwear  Council.  Evan-Picone  hose. 

U«  US:  Big  photo,  left  Benetton  shirt  and  skirt  Alexis  Kirk 

in.  Rolex  watch.  Judith  Feldman  earrings.  Insets,  right  and 

ottoro:  Gap  jeans.  Watch  from  Savage,  NYC.  Judith  Feldman 

■welry. 

HB  VXCTORUUa  TOUCH 

H**  134-137:  Interior  design  by  Leah  Lenney  of  Decoration  Day. 

UTiiture  and  accessories  from  Decoration  Day.  2076  Boston  Post 

oad,  Larchmont  NY  10538;  914-834-9252.  "Nottingham  Lace" 

utain  in  living  room  by  Laura  Ashley,  714  Madison  Ave.,  NYC,  1002L 

Ha  PERFECT  SMII£ 

H*  138:  White  BweaJxr.  Cornelia  TXittle  at  Annette  B. 
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•v^V<^>''-    A  LOT  OF  AMERICAN  WOMEN  ARE 

UNCOMFORTABLE  WITH  TODAY'S  FASHIONS. 

Too  many  of  today  s  shoe  fashions  look  a  lot  better  than  they  feel. 
That's  why  women  are  choosing  our  new  Soft  Spots?  Just  press  the 
Soft  Spot  and  feel  the  incredible  softness  of  a  contoured  polyurethane 
inner  layer  with  the  toughness  of  a  Vibram®  outer  shell.  A  combina- , 
tion  that  makes  it  the  most  comfortable  casual  shoe  we've  evermade. 
Tliey  also  come  in  a  variety  of  colors,  sizes  and  widths.  Soyou'll  never 
have  to  sacrifice  comfort  for  fashion  again.      ^        ^ 

Available  at  May  Co.,  Famous  Barr  and  other  fine  stores.  ^ 

f 

WE'VE  GOT  A  SOFT  SPOpGRYOU.* 


LOVVtLL  SHOE.  INC 
SHAMI'SHIRUPRIV 
HUDSON. NHOlOii 


The  great  taste 
of  Smuckerk 

and  only 
1/2  the  sugar, 

1/2  the  calories. 


lOWSU<3^, 

HETWT.IiEC'l"' 


^f 


Trust  Smucker's  ragrve  y 
fruit  taste  with  on  ly  '/a  the  sugar . 
V2  the  calories  of  regii  lar  jams  and  jellies. 

Smucker's  Low  Sugar  Spreads.  Delicious 
strawberries,  plump  juicy  grapes^ipe  red 


And  no  artific^l  sweeteners. 

With  a  name  like  Smucker's, 
it  has  to  be  good.*         \ 

Smucker's  i»a  registen.-d  trad(.'mark«rThe.J.M.  Smucker  Company.  * 


A  WOMAN  TODAY 

continaed  from  page  22 
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October,  Mark's  divorce  became  final,  and  Kit  and  Ma] 
were  married. 

On  December  10,  1982,  we  tried  artificial  inseminatic 
once  again,  and  once  again  I  became  pregnant.  This  tin 
Kit  called  in  for  the  results  of  the  pregnancy  test,  so  she  w. 
the  first  to  know  it  was  positive.  She  called  to  tell  me-, 
excited  but  subdued,  because  she  was  eifraid  that  I  wou 
miscarry  again. 

It  didn't  take  long  before  I  began  to  feel  pregnant.  And ', 
was  soon  evident  that  this  pregnancy  was  not  going  to  1 
quite  so  easy.  The  life  growing  within  me  seemed  to  derive 
great  deal  of  pleasure  from  giving  me  morning  sickness  e 
day  long,  and  later  from  kicking  me  in  the  ribs  and  beii 
generally  unpleasant  to  its  aunt-to-be. 

Kit  and  I  decided  that  she  would  be  my  labor  coach, 
would  have  liked  to  be  open-minded  enough  to  let  Ma: 
watch  while  his  baby  was  bom,  but  modesty  prevailed. 

According  to  the  doctors,  the  baby  was  due  on  Septemb 
4.  My  main  concern  was  that  Kit  would  arrive  in  Monten 
too  late.  When  I  delivered  my  first  child,  David,  I  was 
labor  only  one  and  a  half  hours,  and  Kristen  was  precede 
by  only  thirty-five  minutes  of  labor.  I  know  it  sounds 
usual,  but  I  feel  I  was  made  for  having  babies. 

Kit  made  arrangements  to  start  her  leave  of  absence  fro 
work  on  the  nineteenth  of  August,  and  she  was  going  ||oi 
drive  to  Monterey  on  the  twentieth.  But  on  August  15 
experienced  what  I  thought  was  labor  (it  proved  to  be  fall 
labor).  I  called  Kit  and  told  her  that  I  didn't  want  her  to  wa  ti 
until  the  end  of  the  week.  She  packed  a  bag  and  arrived  j  ii 
Monterey  less  than  five  hours  later. 

On  Friday,  August  19,  Mark  arrived,  too,  and  by  Saturdj  B 
we  were  all  frustrated.  We  went  to  an  Italiein  restauran  il 
figuring  a  little  heartburn  might  help  the  process  aloa')  Il 
But  nothing  was  going  to  rush  Kit's  bundle  of  joy 

On  Sunday,  Gary  planned  to  leave  for  San  Diego  to  go  t( 
conference.  I  told  him  not  to  go,  because  I  was  sure  tha 
would  have  the  baby  before  he  returned  on  Monday. 
Gary  was  sure  that  I  wouldn't,  so  off  he  went  to  Sein  Diego 

I'm  positive  that  Gary's  leaving  is  what  caused  my  litt 
passenger  to  arrive  early.  Monday  morning  I  went  in 
labor — my  longest  yet,  all  of  three  and  a  half  hours.  Kit  w. 
with  me,  and  she  was  a  wonderful  coach,  rubbing  my  ba< 
and  encouraging  me. 

It  took  only  one  good  push,  and  out  came  a  healthy  bal 
girl.  Kit  promptly  named  her  Jessica. 

Ljang  there,  I  remembered  how  after  I  delivered  Dav 
and  Kristen  I  got  a  terrible  case  of  the  shakes.  This  time 
didn't,  but  when  I  looked  over.  Kit  was  shaking  like  a  leaf 
a  natural  reaction  for  the  mother  of  a  newborn,  I  guess. 

When  I  saw  Kit  and  Mark  holding  Jessica  in  their  arms . 
knew  for  sure  that  the  morning  sickness  had  been  wort; 
while.  I  had  never  seen  two  such  happy  people  in  my  life,  f' 
also  recognized  my  own  sadness  that  my  role  in  the  proce  '. 
was  finished.  I  would  never  again  be  needed  by  my  sister  :  I 
such  a  special  way.  Yet  I  had  no  desire  to  hold  on  to  the  chi 
that  was  now  hers,  and,  most  importgmt,  I  was  grateful  th 
I  was  able  to  pay  her  back,  in  a  way,  for  all  the  love  ar 
support  she  had  always  shown  to  me. 

I  have  been  to  Sacramento  often  since  Jessica's  birth,  ar, 
I  feel  the  same  love  and  affection  for  her  that  I  feel  fi 
Stephanie.  As  for  Kit  and  Mark,  they  think  the  sun  ris'  M 
and  sets  on  Jessica.  When  she  is  old  enough,  they'll  expla  I  ] 
to  her  the  story  of  her  conception  and  birth.  I  may  have  be(  L. 
the  carrier,  but  without  Kit,  Jessica  would  never  have  bet  f"' 
bom.  I  think  Jessica  will  one  day  understand  the  love  tv  ' 
sisters  have  for  each  other  and  the  love  a  mother  has  for  tl 
child  she  wanted  so  much.  Ei  l^j 
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The  New SunbeamCordless  Appliances. 
The  FreedomYouNAAntAndThe  Power  You  Need. 


IntroducingThe 

Sunbeam  Freedom  Line. 

So  Powerful  You  Won't  Believe 

THEY'RE  Cordless. 

Now  Sunbeam  sets  you  free  in 
/our  kitchen.  With  no  cords  to 


And  with  the  exclusive 
Sunbeam  Interconnect  Sys- 
tem, all  three  appliances  stay 
charged  from  a  single  outlet. 
Get  both  convenience  and 


Power  enough  to  carve  three  turkeys. 

;ie  you  down,  you  can  enjoy  the 
convenience  and  the  power  of 
he  new  Sunbeam  cordless 
nixer,  knife  and  can  opener. 

The  cordless  mixer  has 
power  enough  to  mix  eight 


Power  enough  to  open  40  ccms. 

dozen  cookies  on  a  single  charge; 
the  cordless  knife  has  power 
enough  to  carve  three  large 
turkeys;  the  cordless  can  opener 
will  easily  open  40  cans  of  all 
shapes  and  sizes. 


One  outlet  charges  all  three. 

power  from  the  new  Sunbeam 
Freedom  Line. 

imbeam 

An  Allegheny  Inlernattonal  Company 

AAAKESITEASY 


®  Sunbeam.  TM  Freedom,  Interconnect  System.  Not 
all  Sunbeom  oppllonces  ore  cooled  with  Du  Pont 
SilverStone.®  However,  mony  items  nrode  by  Sunbeom 
use  SifverSlone.  the  premium  non-stkksorfoce.  -  1985 
Sunbeam  Appllonce  Compony 


DIET  CITY,  U.S.A. 

contlnaed  from  page  84 


cal  extras — parsley  or  watercress  sprigs, 
carrot  or  celery  slivers,  radish  slices. 

29  You  may  need  less  food  than  you 
think  to  satisfy  your  hunger  An  empty 
stomach  is  about  the  size  of  two  fists. 
Visualize  that  space  when  you  sit  down 
to  eat  and  keep  in  mind  that  it  won't 
take  much  to  fill  it. 

30  Give  your  appearance  special  atten- 
tion while  you  diet.  Pamper  yourself 
with  a  beauty  treatment  at  a  salon  or 
some  new  clothes. 

31  Don't  deny  yourself  dinners  out,  but 
take  responsibility  for  what  you  eat. 
Ttell  the  waiter  how  much  food  you  want 
and  how  you  want  it  prepared.  You're  a 
paying  customer,  entitled  to  specify  ex- 
actly  what  you  want  to  eat. 


32  Allow  at  least  four  weeks  to  adjust 
to  your  diet.  Even  if  you  have  only  a  few 
pounds  to  lose,  do  it  gradually.  A  suc- 
cessful diet  teaches  you  to  control  for- 
ever your  desire  for  unhealthy  foods. 

33  It's  easier  to  lose  weight  at  the  be- 
ginning of  a  diet  because  the  novelty 
and  encouragement  of  taking  weight 
off  quickly  make  it  exciting  for  the  first 
few  weeks.  After  that,  expect  to  draw 
more  on  self-discipline.  Think  up  ways 
to  keep  yourself  motivated.  Buying  a 
pretty  outfit  a  size  smaller  than  you 
now  wear  can  be  inspiring. 

34  Stressful  events  (holidays,  moving, 
job  changes,  divorce)  cause  some  people 
to  overeat.  Try  at  least  to  maintain 
your  weight  until  the  stress  passes  and 
then  resume  your  diet. 

35  Once  you  achieve  your  desired 
weight,  work  hard  at  staying  there. 


Maintenance  is  the  hardest  part.  Tb  f  ■ 
ure  out  the  daily  calorie  allowance  tl  j 
will  keep  you  at  your  goal  weight,  m  : 
tiply  that  weight  by  10  if  you're  sm£-< 
boned,  11  if  you're  mediimi,  12  if  youi 
large-boned.  Remember  the  skills  y 
learned  from  your  diet,  and  contini 
exercising  and  eating  properly  to  ke: 
that  great  new  figure! 

MENUS 

Following  is  a  sample  of  a  typi- 
weekly  menu  at  Durheim's  Structi 
House.  The  diet  is  designed  for  wom^ 
wishing  to  lose  between  thirteen  a 
eighteen  pounds  a  month  and  alio 
fewer  than  750  calories  per  day.  Sucl' 
restrictive  diet  should  never  be 
tempted  without  a  doctor's  supervisic 
In  addition  to  the  foods  listed,  wa 
and   unsweetened   beverages — inch 
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The  touch 
that  means  the  world 
to  a  world  of  women. 


It  begins  with  just  a  touch.     But  what  an  ex- 
traordinary touch  it  is.  For  it  is  the  touch  of 
Oil  of  Olay.*     Feel  it,  as  it  quickly  pene- 
trates beneath  the  skin's  surface.  &q>e- 
rience  it,  as  it  replenishes  youthful 
fluids.  The  fluids  that  help  keep  your 
skin  soft,  supple,  and  younger  look- 
ing.    Enjoy  it  as  it  brings  out  a  more 
youthful  radiance,  easing  away  tiny 
diy  lines,  imparting  a  new  supple- 
ness to  skin ...  a  vibrance 
that  shows.     It  is  indeed 
just  a  touch.  But  it  is  the 
one  that  is  felt  around 
the  world.     It  is  the    ; 
touch  of  Oil  of  Olay. 


/ 


•  lemonade,  decaffeinated  coffee  or 
and  diet  soda — may  be  consumed  at 
iT  meal. 

MONDAY 


•EAKFAST 

:up  Special  K  cereal 
:up  skim  milk 
:up  applesauce 

INCH 

rkey  sandwich: 

.  slice  diet  bread 

.  oz.  turkey 

.  lettuce  leaf 

.  slice  tomato 

h  Tb.  diet  mayonnaise 

:up  diet  cole  slaw 

NNER 

z.  meat  loaf 
Jrussels  sprouts 
;up  stewed  tomatoes 
z.  lettuce  with  4  Tb. 
liet  dressing 


Calories 

70 
45 
50 

Total:       165 


50 

50 

5 

5 

20 


130 
40 


Total: 


170 

300 
20 
30 

50 


Dail 

Total:      400 

y  total:      735 

TUESDAY 

tFAKFAST 

Calories 

ishroom  omelet: 

I  egg  whites 

30 

cooked  in 

I  tsp.  margarine 

35 

L  Tb.  mushrooms 

0 

L  Tb.  diced  onion 

5 

70 

cup  cottage  cheese 

60 

cup  strawberries 

25 

Total: 


INCH 

illed  cheese  sandwich: 
L  slice  diet  bread 
L  slice  low-calorie 
American  cheese 


cup  fresh  fruit  compote 


155 

50 
40 


90 
80 


Total:  170 
NNER 

liche  ( V4  of  9-inch  pie)  330 

cup  carrots  20 

cup  chilled  mixed  vegetables  30 

grapefruit  50 


Total:      430 


Daily  total:     755 


WEDNESDAY 


lEAKFAST 

gg  fried  in  1  tsp. 
margarine 


Calories 

75 
35 
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Vz  slice  toast 
1  diet  peach  half 

LUNCH 

Salad  bar 

DINNER 

6  oz.  chicken  baked  with 

rosemary  and  mushrooms 
Vz  baked  potato 

1  broiled  tomato,  halved 

2  broccoli  spears 


25 
20 


Total:       155 

150 


310 
45 
30 
20 


DINNER 

6  oz.  fish  fillet  baked  with 

1  Tb.  Parmesan  cheese 
1  cup  summer  squash 
¥2  cup  beet  and  onion  salad 
V2  cup  fresh  fruit  salad  with 
diced  apples 


300 
30 
30 

50 


Total: 


410 


Daily  total:      720 


FRIDAY 


Total:       405 


Daily  total:      710 


THURSDAY 


BREAKFAST  Calories 

3  egg  whites  45 

cooked  in  1  tsp.  margarine  35 

with  1  slice  diet  cheese,  melted      40 

V2  cup  diet  pears  40 


LUNCH 

Roast  beef  sandwich: 
1  slice  diet  bread 
1  oz.  roast  beef 
Vz  Tb.  diet  mayonnaise 


Total: 


160 

50 
60 
20 


BREAKFAST 

%  cup  Rice  Krispies 
Vz  cup  skim  milk 
Vz  orange 

LUNCH 

Pocket  sandwich: 
1  oz.  turkey 
4  slices 

cucumber 
1  slice  tomato 
Va,  cup  alfalfa 

sprouts 
Vz  pita  bread 


Calories 

70 
45 
40 


Total: 


155 


50 

5 
5 

10 
65 


lettuce  wedge  and  2  tomato  slices  20 


130         diet  dressing  (4  Tb.) 


135 
30 


Total: 


150 


Total:       165 

(continued) 


Mak6  the  night  work  wonders.  Let  it 

1  replenish  and  renew  your  skin,  with 
/  Night  of  Olay.®  Wftfi  extraordinary  powers 
\  to  enhance  your  skKs  regeneration  process. 

\  As  you  sleep.  Night  of  Olay  bathes,^newiy 

\  emerging  skin  cells  in  concentrated  nighttime 

...  nourishment,  encouraging  your  skin's  inner 

layers  to  release  more  of  its  natural  moisture. 
Yet.for  all  its  richness,  Night  t>f  Olay  is  remarkably  sheer.  Your  skin 
breathes  free  as,  hour  after  hour,  softness  is  added,  and  tiny  dry  lines 
are  eased. 

Discover  a  younger  look  6y  morning  with  Night  of  Olay  x 


(OLAY 


Tonight,  try  one  of 

my  most  exotic,  exciting 

culinary  creations. 

I  call  it  meatloaf ' 


CHEF  BYROH  J. 

BARDY,  C.n.C. 

One  of  only  fifteen 
Certified  Master  Chefs  in  ^he  country. 
Creator  of  Heinz  HomeStyle  Gravies. 

"Every  once  in  a  while,  you'll  find  a 
unique  recipe  that  turns  ordinary 
ingredients  into  a  truly  special 
meal.  That's  how  1  feel  about  my 
Potato-Topped  Meatloaf.  With  Heinz 
HomeStyle  Gravy  and  mashed 
potatoes,  meatloafbecomesaneasy 
inexpensive  "Beef  Wellington"  your 
femily  will  crave.  Try  it  tonight." 

POTATO-TOPPED  WEAT  LOAf 

From  a  12-oz.  jar  Heinz  HomeStyle 
Brown  Gravy,  measure  'A  cup; 
combine  with  I'A  pounds  ground 
beef,  1  cup  soft  bread  crumbs,  'A  cup 
chopped  onion,  1  beaten  egg,  7?  tea- 
spoon salt,  dash  pepper.  Form  into  a 
loaf  (8"x4"xl72")  in  shallow  baking 
pan.  Bake  at  350°F  1  hour.  Remove 
from  oven  and  drain  fat.  Spread  I'k 
cups  hot  mashed  potatoes  over  meat 
loaf.  Drizzle  1  tablespoon  melted 
butter  over  potatoes;  garnish  with 
paprika.  Bake  20  minutes  longer. 
Let  stand  5  minutes.  Heat  remaining 
gravy  and  serve  with  meat  loaf. 
Makes  6  servings ...  or  try  recipe 
with  Mushroom  Gravy. 


A  WORD  ABOUT 
HEINZ  HOMESTYLE  GRAVY. 

"In  making  Heinz  HomeStyle  Gravy, 
we've  paid  close  attention  to  detail. 
Our  beef  and  beef  juices  are  sim- 
mered just  so  long...  seasoned  just 
so . . .  thickened  just  right.  Stirred 
until  ribbony  smooth.  Mo  detail  is 
overlooked.  We've  even  stored  this 
marvelous  beef  gravy  in  a  glass  jar 
instead  of  a  can." 

For  other  recipes  send  self- 
addressed,  stamped  envelope  to: 
HomeStyle  Gravy 
H.J.HEiriZCOMPAriY 
RO.  Box  28,  D-124 
Pittsburgh,  PA  15230 


;     BRbWN    / 


t*''-  -  ^ 


©  19S4  H.J.  HEINZ  CO. 


DIET  CITY.  U.S.A. 

continaed 


DINNER 

5  oz.  roast  beef  with  onion  slice 

¥2  cup  carrots,  steamed 

Va  cup  rice 

3  oz.  salad  with  4  Tb.  diet  dressing 


Total: 


Daily  total:      7^. 


SATURDAY 


BREAKFAST 

Cheese  omelet: 
2  egg  whites 
1  tsp.  margarine 
V2  oz.  Cheddar  cheese 


¥2  apple 


Calori^ 


Total: 
LUNCH 

V3  cup  turkey  salad 

made  with  diet  mayonnaise 
2  slices  melba  toast  lettuce 

wedge  with  4  Tb.  diet  dressing 


1; 


Total: 
DINNER 

4  oz.  filet  mignon 

V2  baked  potato  stuffed  with 

Va  cup  cottage  cheese  and  chives  i| 
V2  cup  green  beans 
6  oz.  salad  with  4  Tb.  diet  dressing 

Total: 


Daily  total: 


SUNDAY 


BREAKFAST 

1  slice  diet  French  toast* 
1  Tb.  diet  syrup 
V2  banana 


Caloriit 


Total: 


LUNCH 

T\ina  sandwich: 
1  slice  diet  bread 
V2  Tb.  diet  mayonnaise 
IMz  oz.  water-packed  tuna 

V'2  cup  carrots 


h 


Total:       1 
DINNER 

5  oz.  turkey  with  4  Tb.  diet  gravy  2 

2  broccoli  spears 
V2  grapefruit 

3  oz.  salad  with  4  Tb.  diet  dressing 

Total: 


r 


Daily  total:      6^  { 

*Dip  1  slice  diet  bread  into  egg  whit 
skim  milk  and  cinammon  beaten 
together;  cook  in  one  teaspoon  diet 
margarine.  E 
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NET  WT  5 16 
12.26  kg) 


Introducing  a  w^ole  new  kind  of  flour 

All-purpose  blended  with  whole  wheat. 

It  isn't  just  a  whole  wheat  flour.  It's  two  flours 
blended  together.  Whole  wheat  flour  with  all  its 
goodness  and  all-purpose  enriched  flour  with  all  its 
versatility.  Both  blended,  for  the  first  time  ever, 
into  one  extraordinary  all-purpose  flour. 

We  call  it  Whole  Wheat  Blend  Flour.  You'll 
find  it's  perfect  for  all  your  favorite  recipes.  Simply 
substitute  it  cup-for-cup  for  all-purpose  flour. 

Everything  will  taste  as  delicious  as  ever.  You'll 
see  when  you  bake  up  a  batch  of  these  chocolate 
chip  cookies. 

New  Whole  Wheat  Blend  Flour.  It's  everything 
you'd  expect  from  Gold  Medal.  Delicious! 

Its  everything  you  wouldrit  expect 


from  whole  wheat. 


^''^r' 


Fudgey 
Brownie^ 


t. 


v/ 


Perfect  Chocolate  Chip  Cooiiies  i 

1  cup  granulated  sugar         3  cups  Gold  Medal® 

1  cup  packed  brown  sugar      whole  wheat  blend  flour 
Vi  cup  shortening  1  cup  chopped  nuts 
%  cup  margarine  or  butter,  1  teaspoon  baking  soda 

softened  1  teaspoon  salt 

2  teaspoons  vanilla  1  package  (12  ounces) 
2  eggs  semisweet  chocolate  chips 

Heat  oven  to  375°.  Mix  sugars,  shortening,  margarine,  vanilla 

and  eggs  in  large  bowl.  Stir  in  remaining  ingredients.  Drop 

jdough  by  rounded  teaspoonfuls  about  2  inches  apart  onto 

ngreased  cookie  sheet.  Bake  until  light  brown,  8  to  10  min- 

tes.  Cool  slightly;  remove  from  cookie  sheet.  About  7  dozen 

okies. 


VEGETABLE  CASSEROLE 
A  LA  MARINARA 


[ore  than 
a  spaghetti 
sauce. 

Golden  Grain  Marinara  is  the 
perfect  ingredient  for  meat,  chicken, 
fish  or  vegetables.  Because  it's  an 
extraordiniiry  blend  of  tomatoes,  garlic 
Golden  Grain's  own  special  seasonings 
and  pure  olive  oil. 
Taste  the  delicious 


difference  it  makes 
in  Shrimp  Creole 
and  a  vegetable 
casserole. 


Vegetable  Casserole^ 
a  la  Marinara  ^ 


SHRIMP  CREOLE 


3  Tbsp.  chopped  onion 
3  Tbsp.  olive  or  salad  oil 
2  lbs.  zucchini  squash,  cut 
into  'A  in.  slices  or 
fresh  green  beans, 
cut  into  1  in.  pieces 
Va  tsp.  salt 


Ve  tsp.  pepper 

%  lb.  sliced  Jack  or 

Mozzarella  cheese 
1  can  (15  oz.)  GOLDEN 

GRAIN  Marinara  Sauce 
V2  cup  grated  Parmesan 

cheese 


Shrimp  Creole 

Vt  cup  butter  or  margarine 
1  cup  chopped  onions 
'/?  cup  chopped  green  peppers 
1  cup  chopped  celery 
1  clove  garlic,  minced 
1  Tbsp.  flour 
1  can  (15  oz.)  GOLDEN 

GRAIN  Marinara  Sauce 


\ 


Saute  onion  in  oil;  add  zucchini  and  simmer  5  minutes, 

stirring  frequently  Season  with  salt  and  pepper. 
■ ^  Alternate  layers  of  zucchini, 


V2  bay  leaf 
1  tsp.  paprika 
'/2  tsp.  salt 
%  tsp.  pepper 
1  lb.  fresh  shrimp,  shelled 
and  deveined 
Leave  tails  on. 


In  large  skillet,  saute  vegetables  In  butter  until  tender.  Stir  in  flour. 
Add  Marinara  sauce  and  spices.  Simmer  5  minutes.  Stir  in 
shrimp  and  continue  cooking  10  minutes  or  until  shrimp  is  done. 
Serve  over  cooked  rice 
Makes  3  (1  cup)  servings. 


sliced  cheese  and 
Marinara  sauce  in  a  but- 
tered baking  dish.  Sprinkle 
with  Parmesan  cheese. 
Bake  at  375°F.,  30  minutes. 
Serves  4-6. 


NAIL  TIPS 

Q  I've  been  trying  to  grow  my  r, 
but  they  always  break  off  at  the 
What  can  I  do  to  prevent  this? 
A  Your  nails  are  either  brittle  or  r 
rally  weak.  To  ease  brittleness, 
your  fingertips  in  warm  water  for  { 
minutes  a  day,  then  apply  a  heavy 
of  hand  cream.  (Hand  creams  serv 
sentially  the  same  purpose  as  the 
hardening  creams  on  the  market.) 
weak  nails  more  bulk  by  wearii 
nail-strengthening  enamel ,  and  rea 
it  every  few  days  to  make  your  1 
less  prone  to  breaking.  Never  file 
sides  of  the  nails,  because  full 
there  is  a  necessity  for  nail  growth, 
should  also  try  to  protect  your  1 
while  you're  working.  Wear  ru 
gloves  when  washing  dishes  or  u 
household  products — the  chemica 
those  items  can  dehydrate  your  n 
Never  use  nails  as  tools.  Dial  the  pi 
with  a  pencil,  and  teach  yourse 
type  with  the  pads  of  your  finger 
stead  of  your  nails. 

Q  I  put  a  lot  of  time  into  at-home  m  A 
cures,  but  my  nail  polish  still  chipi 
next  day.  What  am  I  doing  wrong? 
A  The  enamel  you  use  may  be  too  " 
or  too  thick,  so  experiment  with  di  li 
ent  brands  as  well  as  with  the  ami  1 
of  enamel   you    apply.    Remembe  i 
start  your  manicure  with  a  clear  i 
coat — it  provides  a  smooth  surface 
the  rest  of  the  polish.  Next,  apply  'f 
coats  of  color  and  a  top  coat  of  c 
varnish.  Be  sure  to  let  each  coat 
thoroughly.    Professionals   recomn 
that  you  start  each  coat  with  a  st: 
down  each  side  of  your  nail  and  fi 
with  a  stroke  down  the  center 

Q  My  nails  grow  very  long,  and  u 
one  breaks  I  hate  to  cut  them  all  dc^ 
Can  I  get  away  with  one  short  nail? 
A  Aesthetically  speaking,  you  can 
away  with  a  short  pinky  or  thumb  1 
But  if  the  middle,  the  index  or  the  r 
finger  nail  breaks,  you  should  file  d 
the  rest  of  your  nails  so  that  your  h 
looks  well  groomed.  Instead  of  shor' 
ing  all  your  nails,  you  can  have  a  sc 
tured  nail  or  a  nail  tip  attached  to  the 
ken  one  for  about  five  to  ten  dollars 
beauty  salon.  Or,  if  you're  handy,  bi 
nail-tip  kit,  which  contains  plastic 
tips  in  various  sizes.  Select  a  tip  ' 
fits  and  simply  glue  it  into  place.  Fi 
necessary  and  apply  coats  of  polisi 
cover  the  joint.  — Wendy  K 
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Get  extra  protection  in  refrigerator  and 
freezer.  Store  all  your  vegetables  —  fresh,  fro- 
zen or  leftover  —  in  tough,  temperature-resist- 
ant Ziploc*  Microfreez*  brand  bags. 

l\/licrowave  in  the  same  bag.  Just  pick  out 
your  favorite  vegetable  fronn  storage,  add  sea- 
soning or  sauce,  and  nnicrowave.  You'll  have  hot 
delicious  vegetables  in  seconds  —  any  way 
you  like  thenn,  any  time  you  need  them. 

Save  time!  Save  dishes!  The  unique  wide 
bottom  shape  makes  Ziploc  Microfreez  Bags 
stand  up  for  filling  and  cooking.  No  spills.  No 
splatters.  And,  of  course,  no  dishes  to  wash. 

Ziploc  Microfreez  Bags  are  available  in  pint 
and  quart  sizes.  For  more  information  call 
1-800-428-4795. 

'Trademark  of  The  Dow  Chemical  Company 


MANUFACTURER  COUPON/EXPIRES  10/31/86 

SAVE  25^  ON  Z/PLOC* 
MICROFREEZ  BAGS! 

Pint  or  Quart  sizes 

To  Dealer  This  coupon  will  be  redeemed  for  lace  value 
plus  8'  handling  provided  terms  of  offer  have  been  com- 
plied with  Any  other  application  constitutes  fraud  Invoices 
proving  purchase  of  suflicieni  stock  to  cover  coupons 
presented  for  redemption  rhusi  be  shown  upon  request 
Redemption  through  outside  agencies  brokers  etc  will 
not  be  honored  except  where  specifically  authorized  m 
x3  ca       writing  by  The  Dow  Chemical 
-^  -  Company  Void  if  prohibited 

taxed  or  restricted  Cus- 
tomer must  pay  any  sales 
tax  Mail  all  coupons  to 
The  Dow  Chemical 
Company  PO  Box 
3015,  Elm  Cily 
NC  27898  Offer 
good  only  m 
USA  Cash  re- 
demption value 
1 100  off 


Limit  One  Coupon  Per  Purchase. 

■Trademaik  of  The  Dow  Cfiemical  Company 
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S«W  Italian  Styie  Stewed  Tfem^toes 

Delicious  sun-ripetwd  tomatoes  - 
uAth  zesty  t^sUand  oregarr"  "^  • 


,-^i.. 


M 


SiW  Mexican  Style         ! 
Stewed  Tomatoes 
Lush,  juicy  tomatoes 
authenticalfy  seasoned  tvith  mi 
chilis,  cumin  and  coriander,  i 


•3 


S&W  Ready-Cut®Peeled  Tomatoes 

The  plumpest,  ripest  tomatoes 
't  up  and  ready  for  your  favorite  recipes 
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GREEN  THUMB 


JOURNAL 


Q.  I'm  looking  for  sonTe  trouble-free  house- 
plants  that  would  fit  in  with  my  busy 
schedule.  Which  do  you  recommend? 
A.  There  are  several  plants  you  might 
try.  One  is  the  cast-iron  plant,  Aspidis- 
tra elatior,  once  a  favorite  of  the  Vic- 
torians and  a  relative  of  the  Chinese 
evergreen  and  the  jack-in-the-pulpit. 
The  aspidistra  has  thick,  fleshy  run- 
ners that  wander  over  the  surface  of  the 
soil,  putting  down  shallow  roots  and 
growing  long,  broad  leaves  that  stand 
up.  The  plant  grows  very  slowly,  but 
eventually  it  will  reach  a  height  of 
about  eighteen  inches. 

The  aspidistra  will  do  well  in  a  north 
window  or  even  in  the  middle  of  a  room, 
since  its  requirements  for  light  are 
very  low.  Though  it  does  best  with  a 
steady  supply  of  water,  the  plant  can 
survive  weeks  of  dryness.  It  does  not 
need  fertilizer,  but  a  high-nitrate  for- 
mula every  three  months  will  speed  up 
its  growth.  Aspidistra  can  endure  tem- 
peratures close  to  freezing  and  does  not 
have  special  humidity  requirements. 
Insects  seem  to  avoid  the  plant  also. 
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One  tip  for  growing  aspidistra:  Plant  it 
in  a  small  pot  so  that  its  leaf  growth 
will  be  forced  into  a  spiral.  This  will 
give  you  a  neat -looking  plant,  rather 
than  a  wild,  undisciplined  one. 

Aspidistra  is  no  longer  available  in 
nurseries  because  it  grows  so  slowly; 
however,  it  can  be  ordered  from  Logee's 
Greenhouses,  55  North  St.,  Danielson, 
CT  06239. 

Another  easy-to-grow  plant  is  the  gold 
dust  plant,  Dracaena  godseffiana.  Its  re- 
markable coloring — golden  spots  that 
turn  white  as  the  plant  ages — makes  it 
unique.  The  plant  is  branching  and 
woody,  with  thick,  waxy  leaves,  and  it 
grows  unevenly.  Some  of  its  branches  £ire 
lined  with  paired  leaves,  while  others 
grow  like  stems  and  bear  clusters  of  four 
or  five  leaves  at  the  joints. 

Except  for  a  minimum  temperature 
requirement  of  60  F. ,  the  dracaenas 
maintenance  is  similar  to  that  of  the 
aspidistra.  It  can  occasionally  be  found 
in  florist's  shops  under  the  name  Flor- 
ida Beauty. 

You  might  also  want  to  try  Agla- 
onema  costatum,  a  dwarf  relative  of  the 
Chinese  evergreen  but  a  much  rarer 
plant.  Like  the  aspidistra,  this  plant 
grows  from  a  runner,  and  its  stalked, 
heart-shaped  leaves  are  six  to  eight 
inches    long.    Each    leaf   is    liberally 


sprinkled  with  white  spots  and  h 
white  vein  down  the  middle.  The  ai 
onema  grows  very  slowly,  and  its  ni 
are  the  same  as  those  of  the  aspidis 
The  plant  can  be  ordered  from  Gl 
house  Works,  Stewart,  OH  45778-0 
Q.  I'd  like  to  grow  an  unusual  flo 
ing  plant  that  would  add  some  colo, 
my  home.  What  do  you  suggest? 
A.  The  prairie  gentian,  Lisianthus  r, 
sellianus,  would  fit  your  needs  nicj 
Now  just  beginning  to  appear  on  nv 
ery  seed  lists,  prairie  gentian  is  a 
plant  that  grows  from  the  Amerir] 
Southwest  into  South  America.  Sine 
grows  in  such  different  areas,  its 
pearance  can  vary  widely.  The  va: 
most  often  found  in  greenhouses 
large,     upright,     five-petaled    flc 
that    bloom    three    inches    across 
white,  light  pink  or  blue. 

You  can  start  the  prairie  gentian 
doors  from  seed  in  November  and  h  . 
flowers  by  May.  Or  plant  it  in  July  ^ 
midwinter  blooms  throughout  your  hoi  J 
Plant  the  prairie  gentian  in  five-  or  i 
inch  pots  using  garden  or  houseplant  s 
with  neutral  pH  and  fertilize  regula 
Place  the  plants  in  a  sunny  window 

You  can  obtain  seed  for  the  prai 
gentian  from  Park  Seed  Compa 
Greenwood,  SC  29647. 

— George  &  Virginie  Ei.bi 
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!       FOR  OCTOBER 

I 

:ES  (March  21-April  19)  'mke  time 
elax  and  socialize  with  old  friends 
loved  ones.  Confide  in  others  rather 
n  suffering  alone.  Friends  will  help 
roblems  should  crop  up  with  rela- 
s  or  co-workers. 

JRUS  (April  20-May  20)  Your  loy- 
and  devotion  to  your  job,  family 
friends  make  you  stand  out.  But 
will  have  to  concentrate  on  your 
ambitions  now  if  you  want  that 

notion,  special  trip  or  degree. 

VIINI  (May  21- June  20)  Your  wan- 
ust  may  be  stirred  when  loved  ones 
away  in  other  cities  and  countries, 
iw  your  imagination  to  roam,  and 
1  a  wonderful  trip  to  join  them. 

<ICER  (June  21- July  22)  Home  proj- 
needed  repairs,   possible  redec- 


orating— may  require  you  to  borrow 
money.  A  friend  or  relative  may  be  will- 
ing to  provide  a  loan,  so  talk  to  them 
first.  Whether  buying  or  selling  prop- 
erty, it  could  prove  advantageous. 

LEO  (July  23-August  22)  Communica- 
tion with  your  partner  is  important 
now.  If  any  problems  come  between 
you,  be  sure  to  talk  them  over. 

VIRGO  (August  23-September  22)  You 
need  new  ways  to  make  extra  money. 
Be  willing  to  help  friends  part-time  or 
offer  your  services  as  a  consultant,  but 
make  sure  you  get  paid. 

LIBRA  (September  23-October  22)  A 
born  diplomat,  you  bring  out  the  best 
in  everyone  and  make  them  feel  suc- 
cessful and  important.  If  young  people 
in  your  community  ask  for  help,  use 
your  creative  flair  and  give  them 
a  hand.  Helping  others  will  give  you 
a  fresh  perspective  on  your  own 
problems. 

SCORPIO  (October  23-November  21) 
Follow  your  impulse  to  spend  time  at 
home  and  you  can  accomplish  things 
you've  been  meaning  to  do  all  year 
Don't  feel  you  have  to  accept  every  invi- 
tation that  comes  along.  You  will  be 


happiest  now  in  familiar  surroundings. 

SAGITTARIUS  (November  22-Decem- 
ber  21)  Exploring  new  areas  could  lead 
to  a  new  hobby  or  career,  and  the  intel- 
lectual stimulation  may  give  you  a 
boost.  Your  freedom  of  movement  is  vi- 
tal now,  so  warn  loved  ones  that  you 
may  be  home  late. 

CAPRICORN  (December  22- January 
19)  Important  decisions  about  your  life 
goals  may  have  to  be  made  now,  espe- 
cially if  you  are  contemplating  a  big 
change.  Discuss  ideas  with  friends  and 
loved  ones.  They  may  not  encourage 
you  at  first,  but  once  they  sense  your 
determination,  they'll  give  you  the  sup- 
port you  need. 

AQUARIUS  (January  20-February  18) 
Stimulating  people,  especially  new 
friends  from  other  countries  and  far- 
away cities,  will  spark  your  incentive 
for  a  long  trip.  Go  now  if  possible. 

PISCES  (February  19-March  20)  Mon- 
ey is  important  now,  so  this  may  be  a 
good  time  to  press  for  a  raise  in  your 
present  job  or  look  for  a  better-paying 
position.  Loved  ones  and  friends  will 
also  be  glad  to  give  you  financial  help — 
just  ask  them.         ^Fredrick  Davies 
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On  one  side  it's  tiie 
kids.  They  want  a  fruit 
drink  with  a  fun  taste. 
Which  all  too  often 
means  "candy  in  a  can!' 

On  the  other  side 
it's  you.  And  your  concerr 
for  the  kids'  well-being. 
You  waht  a  drink  with  lots 
of  pure  juice.  Vitamin  0.  And  no  arti- 
ficial colors,  flavors  or  preservatives. 

A  stand-off? 

Not  anymore. 

introducing  FRUIT  STREET  Juice 
Drink  from  Del  Monte.  The  naturally 
blended  juice  drink  that  combines 
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50%  juice  with  a  taste 
so  good  your  kids  will 
ask  for  it.  Again  and 
again. 

FRUIT  STREET  con- 
tains 100%  of  the  USRD/i 
of  Vitamin  C.  And  has  no 
artificial  flavors,  colors 
or  preservatives.  Plus  it 
comes  in  three  unique  flavors:  APPLE 
AVENUE;  CITRUS  CIRCLE,  GRAPE  WAY. 
Each  is  a  delicious  blend  that's  guar 
anteed  to  put  a  smile  on  any  kid's  fac 

New  FRUIT  STREET  from 
Dei  Monte.  Pick  some  up  today.  And 
peace  shall  reign  tomorrow. 


100%  VITAMIN  C 
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You've  got  an  hour  of  aerobics  ahead  of  you. 
And  eight  hours  of  work  behind  you.  What 
you  need  now  is  energy  to  keep  you  going. 

Well,  Knudscn* Cottage  Cheese  is  the  per- 
fect fuel  food.  Made  with 
pure,  fresh  ingredients, 
every  serving  of  Knudsen 
provides  mor<'  protein  for 
fewer  calories  than  a  serving 
of  tuna.  Peanut  butter.  Or  a 
candy  bar.  So  you  have  more 
energy  without  adding  unnec- 
essary calories. 

Try  Knudsen  Cottage  Cheese. 
It  will  satisfy  your  need  for  powei 


IKnudM/i 


©  COTTAGE 
CHEESC 
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NEW  COLLECTOR'S  LIBRARY 
CONFOUNDS  EXPERTS. 

Wc  <iskcd  these  three  i 
a  price  on  this  edition  of  Dickens'  DAVID  COPPERFIELD. 


)AVID 
f'ERFIELD 


^ARLES 
ICKENS 


"'I'Ik'  raist'cl  spine  is  ;i 
give;iway.  That's  qual- 
ity biiidiii.ti. 

$30. 

kKN  MiCOKMlCK. 
Si,  CciiisulliiiK  Kdltor. 
I)(,iibl,-(l.i\ 


"The  illustrations  are 
superb.  Excellent 
typoj^raphy. 


*35. 


Ll.iVi-:  liARNKS. 

Cultur.il  LTitio.  New  York  P(»t. 


The  paper  is  fine  mill, 
'llie  end  pages  an 
unusual  design.  A  first- 
class  job.  $*5C  " 

I'HILII'LVM.AN. 
C.otliani  [ioiik  Mart. 

Hubbing— a  valued 
characteristic  of 
the  traditional 
bookbinder's  art. 

Wrong.  Wrong.  Wrong. 

he  fact  is  that  this  edition 
AVID  COPPERFIELD  is 
$12.50. 

bw  can  these  experts  in  pub- 
mg  be  so  right  in  their  praise 
so  wrong  on  the  price? 
or  the  answer,  turn  the  page. 


Kach  binding  is  individually 
designed:  the  copper  cover 
dies  are  hand  finished. 


Superb  illustrations,  many 
speiially  commissioned,  including 
a  number  in  full  color 


Distinctive  endpapers, 
specially  designed  for  the 
collection,  and  varied  among 
the  volumes 


Page  edges 

gilded  with  a 

tarnish-free 

finish  for  both 

protection 

and  beauty 
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BUSINESS  REPLY  MAIL 

FIRST  CLASS         PERMIT   NO     1        FRANKLIN   CENTER.   PENNSYLVANIA 
POSTAGE  WILL  BE  PAID  BY  ADDRESSEE 

THE  FRANKLIN  LIBRARY 

Franklin  Center,  Pennsylvania    19063  a 


$12.50.  How  did  we  do  it? 


The  Collector's 
Library  of  the  world's 
great  books. 

A  revolution  in 
publishing. 

With  this  remarkable  edition, 
F'ranklin  Library,  the  world's  leading  pub- 
lisher of  fine  books,  proudly  confounds 
the  experts. 

Let's  take  a  close  look  and  see  why. 

Each  of  the  fifty  volumes  is  indivi- 
dually designed;  each  cover  is  a  work  of 
art,  each  binding  distinct  in  size,  grain, 
color. 

(The  effect  in  your  room  is  uncanny. 
Each  volume  different  but  harmonious. 
A  luxury  library  that  is  a  tribute  to 
your  taste.) 

The  hubbed  spines,  the  original 
endpapers,  the  specially  milled  paper — 
all  signify  quality.  (See  reverse  page.) 


Many  artists  were  commissioned  for 
the  project.  And  the  illustrations  are 
magnificent.  (The  color  paintings  by 
Thomas  Rowlandson  in  TOM  JONES 
make  us  tingle  with  pleasure.) 

The  typ(jgraphy  is  classic,  the  print- 
ing first  rate,  the  contents  immortal  and 
priceless. 

Yet  the  price  for  each  volume  is  only 
$12.50,  less,  as  you  know,  than  ordinary 
hardcover  books. 

It  is  a  publishing  conundrum  with 
a  simple,  albeit  spectacular  answer. 
Franklin  Librar>'  has  made  a  publishing 
breakthrough  of  which  it  is  very  proud. 
Here  is  the  genius  of  mankind. 

Eternal  classics,  from  Homer's 
ODYSSEY  to  Melville's  MOBY  DICK. 

The  chilling  tales  of  Edgar  Allan 
Poe.  The  romance  of  Emily  Bronte's 
WUTHERING  HEIGHTS.  The  earthy 
humor  of  CANTERBURY  TALES  by 
Chaucer.  The  transcendent  dramas  of 
Shakespeare  (illustrated  by  Henry 


Fuseli),  Ibsen,  Chekhov.  Great  E 
and  American  poetry. 

Fifty  volumes  in  all.  A  libran 
genius  that  belongs  in  every  hom^ 
Here  is  adventure  for  the  mi 
yourself  and  for  your  children.  In: 
tion  and  pleasure  more  abiding  th 
vision,  more  memorable  than  mo^ 
At  a  price  that  makes  it  almost  m 
datory.  (And  that  is  Franklin  Libr; 
intention. ) 

Subscribe  without  risk- 
As  a  subscriber,  you  build  yc'( 
lection  one  book  each  month,  and"^a| 
ment  is  on  the  same  convenient  b;ii 
The  subscription  price  is  a  remarfM 
$12.50  per  volume. 

A  guaranteed  price,  if  your  < 
subscription  is  mailed  by  October  I 
You  need  send  no  payment  now.  ' 
You  may  cancel  your  subscri] 
any  time,  upon  30  days'  written  n^i 
and  return  any  book  for  any  reasc 
within  30  days. 
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I'he  Franklin  Libran' 
Franklin  Center,  Pennsylvania  19091 
Please  enter  my  subscription  to  The  Collector's 
Library  (if  the  World's  Great  Books,  consisting  of 
50  volumes  of  classics  to  be  privately  pnnted 
and  bound  expressly  for  me.  The  books  will  be 
sent  to  me  at  the  rate  of  one  per  month,  and  the 
issue  price  of  $12.50*  for  each  book  will  be 
guaranteed  to  me  for  the  entire  series.  How- 
ever, 1  have  the  right  to  cancel  my  subscription 
at  any  tune  upon  30  days'  written  notice,  or 
return  any  book  withui  30  days. 

I  need  send  no  pa\^^lent  now.  I  will  hv  billed 
for  each  volume,  individually,  in  advance  of  its 
shipment. 

'Flta  my  slat,-  sales  !ilx  tml  Oi/ .9;>  fur  tnnik 

tor  posUi^t\  shipptti^  ami  hittuihti^.  subjtrt 

t'ttlv  III  postage  inrreasi's 


State,  Zip 
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J  her  son  glowered  at  them.  She  usually  wore  old  oxford 
s  and  wraparound  skirts  to  hide  her  figure.  Thus  at- 
,  she  looked  unremarkable.  She  was  a  nice-looking 
an  with  a  warm  smile  she  shared  with  everyone.  She 
red  hair,  freckles  on  her  chest  and  arms  and  big  blue 
that  seemed  filled  with  innocence, 
eady  for  lunch?"  she  called  out,  but  the  boys  were 
idy  involved  in  the  game  again.  She  always  made  a  tray 
ndwiches  and  kept  the  refrigerator  filled  with  sodas 
ice  cream  for  them.  After  eighteen  years,  she  knew  the 
IS  they  liked  best.  Jason  was  going  to  U.C.-Santa  Bar- 
in  the  fall,  and  both  the  girls  would  be  in  high  school 
year.  Alyssa  would  be  a  freshman,  finally,  after  what 
led  to  her  a  lifelong  wait,  and  Alexandra  would  be  a 
)r.  Alex  was  angling  hard  for  her  own  car,  something 
like  the  Triumph  Jack  Adams  had  given  Jason  the 
th  before,  when  he  turned  eighteen. 
;  Jane  sat  by  the  pool,  she  thought  back  on  the  last 
,ty  years.  Her  children's  lives  were  a  far  cry  from  Jane's 
youth.  Buffalo  was  so  bleak  each  winter,  she  had  almost 
in  to  death  just  getting  to  school.  When  she  turned 
en,  she  ran  away  to  New  York.  Terrified  by  the  city,  she 
led  there  only  long  enough  to  make  the  money  she 
ed  to  get  to  Hollywood,  land  of  her  dreams.  There  had 
stints  at  modeling,  a  thousand  different  jobs  serving 
burgers  at  drive-in  eateries  and,  finally,  her  first  acting 
,Timent — a  small  part  in  a  horror  film, 
len  she  had  met  Jack.  Mr.  All-American.  He  had  gone  to 
ford  and  was  working  for  his  father  in  a  brokerage  firm, 
vas  twenty-three  then.  She  had  never  seen  a  man  as 
[some,  as  clean-cut.  On  their  fourth  date  he  took  her 
e  to  meet  his  folks  and  told  her  what  to  wear  and  what 
ly  and  how  to  act.  It  was  better  than  acting  in  horror 
>,  and  a  lot  more  fun.  Jack  was  the  sweetest  man  she'd 
known,  until  he  started  pressuring  her  to  give  up  her 
ig  career.  He  hated  the  movies  she  made,  her  Holljrwood 
ids,  everything  except  the  way  she  made  love  to  him. 
;  he  would  never  give  up.  She  was  to  give  up  her  dreams 
;ad.  Jane  was  not  quite  twenty-one  when  she  found  she 
pregnant.  Jack  wouldn't  let  her  get  rid  of  the  baby,  and 
were  married  at  a  small  church  near  his  parents'  home, 
lat  was  the  end  of  the  horror  films  and  her  career.  For 
next  few  years  she  was  devoted  to  being  Mrs.  John 
;on  Adams  III,  and  in  the  beginning  she  barely  missed 
vorld  she'd  given  up  for  him.  Alexandra  was  bom  when 
n  was  two,  and  Alyssa  two  years  after  that.  They  kept 
busy  all  day  long,  and  Jack  kept  her  busy  all  night.  He 
led  never  to  get  enough  of  her.  They  made  love  every 
t,  whether  she  was  tired  or  not.  Sometimes  she  felt  she 
no  time  for  herself,  but  she  didn't  really  care.  She 
ted  to  be  the  perfect  wife  and  mother,  to  keep  everyone 
ified  and  happy.  It  was  only  when  the  children  started 

01  that  she  began  to  long  for  all  that  she'd  given  up. 
etimes  she'd  talk  about  going  back  to  work,  but  Jack 
Id  hear  none  of  it. 

bu  don't  belong  there  anymore.  You  never  did."  His 

2  was  harsh.  "That's  a  world  of  tramps."  She  hated  it 
n  ne  talked  like  that.  She'd  loved  the  world  of  Hol- 
lod,  but  he  never  let  her  see  her  old  friends. 

le  called  her  agent,  Lou  Thurman,  one  day,  just  to  say 
),  and  he  begged  her  to  come  back.  Six  months  later, 
n  she  was  shopping  in  L.A.,  she  dropped  in  to  see  him, 
for  the  hell  of  it.  He  was  fifty  years  old  then  and  had 
lys  been  nice  to  her.  Lou  threw  his  arms  around  her  and 
;ed  her  to  let  him  take  some  photographs.  She  even  sent 
a  few  snapshots  after  that,  and  then  the  big  decision 
e,  four  months  afterward.  He  had  a  part       (continued) 

195 


Our  hanging  "Silk"  plants  are  so  incredibly  realistic  friends  will  envy 
your  "Green  Thumb"!  They  are  offered  in  two  great  sizes  that  are 
guaranteed  to  brighten  any  room  in  the  house  or  your  money  back. 
Great  on  the  porch  or  patio  too!  j 

The  "mini"  size  (appx.  18"xl8")  is  "planted"  in  a  4"  hand-made  wicker 
basket.  Hts  those  small  areas  in  the  kitchen  or  bath,  under  cabinets  or 
over  sinks.  $15  {+$2  P&H) 

Our  large  size  (appx.  24"x24")  is  "potted"  in  a  7"  hand  made  wicker' 
basket  w/attached  hanger.  All  come  fully  arranged  and  ready  to  hang. 
Combine  several  to  create  a  great  atmosphere  in  your  home.  $35  (+$3 
P&H) 

CHRISTOPHER  BOOK  Dcpt  LHJ  S-72 
PO  BOX  595  (244  BERGEN  BLVD.) 
W.  PATERSOrS,  NJ  07424 
Please  send  32  pg.  COLOR  CATALOG  $1  (FREE  with  order) 

Please  send  the  "SILK"  PLANTS  checked  below 

MI^a  PLANTS  (appx.  18"  x  18") 
at^lSea.  (+52P&H) 

HF  15  MINI  HYBRID  FUCHSIA 

HP  16  Wim  HANGING  POTHOS 

HI  17  MINI  HANGING  IVY 
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Ij^RGE  PLANTS  (appx.  24"  x  24" 
at  $35  ea.  (+  $3  P  &  H)  j 

HF  35  HYBRID  FUCHSIA  I 

HP  36  HANGING  POTHOS 

H  37  HANGING  IVY  | 


D  My  Check  or  Moneyorder  is  enclosed  (sorry  no  CO.D.s) 
Charge  to  D  MASTERCARD  D  VISA  D  AMERICAN  EXPRESS 


Card" 
Name  . 


.Exp.  Date 


Address  

Gty/State/Zip 


To  Charge  by  Phone  Call  800-631-3825    In  hJ.  (201)  7854600 


Ffiss  share 


Russ  has  over  3,500  wonderful  gifts 
to  make  any  day  special. 

Ask  for  Russ...bv  name. 


©  Russ  Berne  &  Co  ,  Inc 
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for  her.  On  a  soap  opera,  he  said.  It  was  perfect  for  her.  She 
laughed,  but  he  begged  her  to  audition.  She  tried  to  men- 
tion it  to  Jack,  but  there  was  nowhere  to  start,  no  way  to 
explain  the  emptiness  and  loneliness  she  felt  with  the 
children  at  school.  He  never  listened,  never  talked  to  her; 
he  just  wanted  to  make  love.  Eight  years  after  they  were 
married,  he  was  as  hungry  for  her  as  he  had  been  when 
they  first  met.  She  knew  she  should  be  grateful  for  it.  Her 
friends  complained  that  their  husbands  paid  no  attention 
to  them,  had  no  interest  in  them  sexually,  and  here  she 
was  with  a  man  who  was  insatiable. 

She  went  to  the  audition,  finally,  after  insisting  on  wear- 
ing a  black  wig.  They  didn't  even  question  it.  They  want- 
ed her  Immediately.  And  Jane  sat  in  Lou's  office  in  tears. 

"Now  what  am  I  going  to  do?" 

"Gro  back  to  work.  That's  what."  He  knew  that  given  the 
chance,  he  could  do  great  things  with  her.  Jane  had  hu- 
manity, decency,  warmth,  and  yet  she  was  the  sexiest  wom- 
an he'd  seen  in  years.  Like  Marilyn  Monroe  with  kids. 

"What'll  I  tell  Jack?" 

"TfeU  him  you  want  to  go  back  to  work."  But  it  wasn't  as 
easy  as  that.  Jack  just  cooed  and  groaned  and  made  love  to 
her,  and  every  time  she  tried  to  say  something,  he  made 
love  to  her  again.  It  was  almost  a  joke.  It  was  his  way  of  not 
listening  to  her  All  he  wanted  was  for  her  to  sleep  with 
him,  take  care  of  his  children  and  entertain  his  clients 
over  dinner 

Jane  turned  down  the  job,  but  the  producer  of  the  show 
thought  she  was  just  being  coy.  He  doubled  the  money,  and 
Lou  called  her  five  times  a  day.  She  finally  gave  in,  ter- 
rified that  Jack  would  answer  the  phone.  Trembling,  she 
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put  the  black  wig  in  a  bag  and  went  to  the  studio  to 
She  signed  the  contracts  that  afternoon,  shocked  at  i 
she'd  done,  fearful  of  what  Jack  would  do  to  her.  Htl 
said  more  than  once  that  if  she  ever  went  back  to 
he'd  throw  her  out.  And  she  knew  he  would.  He  sale 
keep  the  kids,  the  house,  everything.  And  the  only 
she  gave  a  damn  about  were  the  kids  .  .  .  and  the  shol 

She  fell  in  love  with  it.  She  played  Marcia  in  Our ; 
Sorrows  in  a  black  wig.  The  show  came  on  live  at 
every  day.  Jane  worked  from  ten  to  four-thirty  arr^ 
home  every  afternoon  to  listen  passionately  to  wha 
children  had  done  at  school.  She  cooked  at  night,  bak- 
them,  drove  them  to  school  before  work.  And  ever 
including  Jack,  thought  she  was  volunteering  in  a  ho-: 

Jane  even  told  them  stories  about  it.  The  "ho^p 
became  her  life,  but  in  truth  it  was  the  show.  She  wo  e 
under  the  name  Janet  Gole,  her  real  name  from  long  ,'c 
and  miraculously,  no  one  ever  knew.  Jane  had  never  ':  «a 
happier  Other  roles  came  up,  and  some  important  op  P 
tunities,  but  she  turned  them  all  down.  She  couldn't  ai  r. 
to  lose  her  anonymity.  She  paid  her  own  taxes  and 
never  knew  a  thing.  No  one  did.  The  secret  wets  per: 
kept  for  ten  years.  Until  the  phone  rang  as  she  lay  d\ 
pool,  watching  her  kids  play  volleyball. 

She  had  just  lain  down  again,  after  throwing  theroi 
ball,  when  she  heard  the  phone  ring. 

"Hi,  beautiful."  It  was  Lou. 

"Hi,  Lou.  What's  up?" 

He  hated  doing  it  to  her.  "Not  such  great  news.  Thi\ 
going  to  vrrite  you  out  of  the  show." 

"What?"  Her  face  went  white  beneath  the  tan,  and 
big  blue  eyes  filled  with  tears.  "Are  you  serious?" 

"I'm  afraid  I  am.  The  director  wants  a  new  look  for 
show.  He's  writing  out  four  of  you  in  a  car  crash.  But  sc  st 
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We'll  just  get  something  else  for  you  to  do. " 

e  began  to  sob.  "I  can't  do  something  else  .  .  .  you 

/  that.  This  was  perfect  for  me.  What  am  I  going  to 

Tears  dripped  to  her  cheeks. 

ive  in  gracefully.  There's  nothing  else  you  can  do." 

Adams  felt  as  though  life  had  ended  for  her  with  her 
day  on  the  set  of  Our  Secret  Sorrows.  Once  the  chil- 

were  back  in  school  after  summer  vacation,  she  was 
•pressed,  she  could  hardly  stand  it.  She  read  novels, 
•y  the  pool,  let  Jack  make  all  his  usual  unreasonable 
inds  and  push  her  around  as  he  had  for  twenty  years, 
she  was  furious  when  Lou  mailed  her  the  script  to  a 
show.  It  was  to  be  called  Manhattan.  He  sent  it  right 
e  house,  and  Jack  could  have  opened  it  just  as  easily 
le  had.  She  phoned  Lou  immediately. 
'0  you  know  what  he'd  do  to  me  for  that,  Lou?" 
/hat?"  He  couldn't  really  imagine  that  the  guy  was  as 
jht  as  Jane  said.  No  one  was.  Not  in  Lou  Thurman's 
d,  anyway, 
[e'd  divorce  me." 

ead  it  anjrway.  It's  terrific,  and  you  don't  know  what  I 
to  go  through  to  get  it  for  you." 
/hy?  What's  so  special  about  it?" 
/hat's  so  special  about  it  is  that  it's  the  new  Mel 
isler  series,  and  he's  casting.  I  submitted  a  few  tapes 
ir  Secret  Sorrows." 

i  this  daytime?"  For  a  minute  she  sounded  hopeful, 
rime  time." 

)amn  it,  Lou.  I'd  never  be  able  to  keep  it  from  Jack, 
I  prime-time  series." 

ust    read   the   script,  will  ya,    and   we    can    fight 
it  it  later." 
le  read  the  script  after  Jack  went  to  bed,  and  it 
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knocked  her  right  out  of  her  seat,  but  she  knew  she 
couldn't  touch  it.  Not  on  prime-time  TV. 

The  next  morning  Lou  called.  "Did  you  read  the  script?" 

"I  loved  it,  but  that  doesn't  make  any  difference.  I  still 
can't  do  it,  and  you  know  it." 

"He  wants  to  meet  you." 

She  felt  her  heart  skip  a  beat.  "When?" 

"Tomorrow  at  eleven."  Lou  didn't  ask  her  if  she  could  do 
it.  She  had  to. 

"Can  I  wear  a  wig?"  Maybe  she  would  go.  She  knew 
there  was  no  danger  of  Mel  Wechsler's  offering  her  a  part 
anyway,  and  she  was  dying  to  meet  him. 

"That  night,  when  Jack  finally  fell  asleep,  she  got  up  and 
read  the  script  again.  It  was  the  best  thing  she'd  ever  read. 
She  hid  it  in  the  closet  before  going  to  bed.  Then  she  lay 
there  awake,  thinking  of  what  it  would  be  like  just  being 
at  a  studio  again,  even  for  a  visit. 

The  next  morning,  Jane  was  so  nervous  that  her  mouth 
was  dry  when  she  finally  reached  the  studio  gate.  She  was 
relieved  when  the  security  guard  smiled  appreciatively  at 
her  .  .  .  she  was  a  pretty  girl,  except  for  the  harsh  black 
hair.  Mel  noticed  the  hair,  too,  as  she  sat  down  across  from 
him,  fidgeting.  He  was  touched  by  how  frightened  she  was. 
There  was  something  so  vulnerable  about  her,  it  made  you 
want  to  put  an  arm  around  her  and  tell  her  everything  was 
going  to  be  all  right.  And  he  also  knew  that  it  was  exactly 
what  the  viewers  were  going  to  do.  They  were  going  to 
want  to  protect  her  from  the  bitch  character,  Eloise,  and 
they  were  going  to  root  for  her.  Jane  Adams  was  exactly  the 
counterpart  he  wanted  for  Sabina  Quarles.  She  was  ex- 
actly what  he'd  had  in  mind  except  for  the  black  hair.  He 
leaned  toward  her. 

"May  I  ask  you  something  very  rude?" 

"What's  that?"  Oh,  God,  she  thought,  even    (continued) 


Russ  has  over  3,500  wonderful  gifts 
to  make  any  day  special. 

Ask  for  Russ...bY  name. 


Si  Russ  Berne  &  Co..  Inc. 


SECRETS 

continaed 


more  terrified,  he's  going  to  ask  me  to 
take  off  my  clothes. 

"Is  that  your  own  hair?" 

She'd  forgotten  about  the  wig.  'This?" 
She  reached  up  and  touched  the  stiff 
black  curls.  "Oh."  She  blushed  beet  red. 
"No,  it's  not.  I  always  work  in  a  .  .  ." 

"Would  you  mind  taking  it  off?" 

Slowly  she  took  off  the  wig,  and  he 
was  startled  as  he  saw  her  hair,  a  beau- 
tiful and  surprisingly  natural  red.  "Is 
that  your  own  color,  Jane?" 

She  grinned  at  him.  "Yes,  it  is.  I  al- 
ways hated  it  when  I  was  a  kid."  She 
shrugged,  looking  fourteen  instead  of 
thirty-nine,  and  Mel  wanted  to  whoop 
with  joy.  He  had  found  his  Jessica,  the 
sweet  redhead  everybody  would  love. 

"How  do  you  feel  about  the  script?" 
He  smiled  at  her  again. 

"I  fell  in  love  with  it." 

"Zack  Tkylor  is  going  to  be  the  male 
lead."  He  saw  the  look  in  her  eyes  and 
knew  every  woman  in  America  was  go- 
ing to  look  just  like  that,  as  though  she 
would  fall  out  of  her  chair  at  the  sight 
of  Taylor.  "We  settled  it  last  night.  And 
Sabina  Quarles  is  going  to  play  Eloise. 
What  about  you,  Jane?  How  would  you 
feel  about  playing  Jessica?" 

"I  ...  I  don't  know  .  .  .  I  .  .  .  I'm  not 
sure  I'm  ready  for  it." 

"I  think  you're  ready,  and  we  want 
you  very  much,  Jane.  Very  much."  He 
quoted  her  a  figure,  and  she  got  so  pale 
her  freckles  stood  out.  Half  a  million 
bucks.  My  God,  what  she  could  do  with 
that.  She  couldn't  believe  it. 

"I .  .  .  I'm  very  flattered,  Mel." 

"Don't  be.  You're  worth  every  penny 
of  it.  I'll  give  Lou  another  call."  And 
when  he  did,  he  added  another  two 
hundred  thousand. 

Jane  left  the  office  in  a  fog  and  told 
Mel  she'd  let  him  know.  She  was  dying 
for  the  part,  but  she  couldn't  imagine 
explaining  it  to  Jack,  and  in  her  con- 
fusion she  drove  her  car  into  a  railing 
in  the  studio  parking  lot  and  crumpled 
the  front  fender.  When  Jack  came  home 
that  night  and  yelled  at  her  for  what 
she'd  done  to  the  car,  she  knew  she 
couldn't  mention  the  acting  job.  Jack  had 
had  too  much  to  drink  and  was  furious. 
He  even  threatened  to  take  her  car  away. 
She  knew  there  was  no  point  arguing 
with  him  when  he  was  like  this. 

"You  can't  do  anything  right,  can 
you,  Jane?"  Lately,  he  was  belittling 
her  in  front  of  the  kids.  She  had  tried 
explaining  to  him  that  it  destroyed  the 
children's  respect  for  her.  And  Alex- 
andra was  proving  it  that  very  minute, 
looking  at  her  with  eyes  of  ice  and  then 
turning  to  her  dad  to  say,  "Can  I  have 
Mom's  car?" 

He  was  always  spoiling  his  oldest 


daughter  and  making  a  fool  of  Jane,  as 
though  she  weren't  as  bright  as  her 
own  kids.  She  hadn't  noticed  it  as  much 
when  she  was  doing  Sorrows  every  day. 

"We'll  see.  You  drive  better  than  your 
mom,  Alex."  He  smiled  at  their  youn- 
gest child  then.  "And  Alyssa  does,  too." 

After  that,  he  complained  about  the 
dinner  and  asked  her  why  she  couldn't 
cook  something  he  could  eat,  and  then 
he  stormed  out  of  the  house,  with  the 
excuse  that  he  was  going  to  play  tennis 
with  a  friend.  She  suspected  that  he 
was  doing  something  else.  He  smelled 
even  boozier  when  he  got  back,  and  he 
wasn't  wearing  tennis  clothes.  There 
were  times  when  Jane  even  wondered  if 
he  cheated  on  her,  difficult  as  that  was 
to  believe,  given  his  hungering  lust  for 
her.  But  now  he  didn't  lay  a  hand  on 
her;  he  just  berated  her  again  for  dent- 
ing the  fender.  As  he  yelled,  she  could 
feel  something  snap  inside.  She  had 
taken  enough  from  him  over  the  years. 
She  didn't  want  to  be  used  anymore, 
not  by  him  or  by  anyone. 


'he  producer 
quoted  her  a 
figure,  and  Jane  got 
'so  pale,  her  freckles 
stood  out.  She  was  dying  for 
the  part,  but  she  couldn't 
imagine  explaining  it  to  her 
husband.  Jack. 


"Don't  talk  to  me  like  that."  It  was 
the  first  time  she  had  ever  spoken  up 
for  herself  She  went  into  the  bathroom 
and  closed  the  door.  As  she  stood  in  the 
shower,  thinking  of  her  meeting  with 
Mel,  Jack  suddenly  yanked  open  the 
shower  door  and  stood  staring  at  her 
"Get  out  here."  He  pulled  her  out  of  the 
shower,  slamming  her  into  the  sink. 
His  shirt  was  drenched  but  he  didn't 
seem  to  care.  "You  owe  me  one  for 
smashing  up  the  car  today." 

"I  don't  owe  you  a  thing."  She  looked 
him  in  the  eye  and  spoke  in  a  quiet, 
even  tone  of  voice,  which  belied  her 
fear.  "Leave  me  alone." 

He  laughed  and  grabbed  her  roughly. 
"I  own  you,  and  don't  you  ever  forget 
that."  And  with  that  he  turned  and 
walked  out,  and  she  stood  trembling  in 
the  bathroom,  watching  his  retreating 
back.  She  wanted  to  scream,  but  she 
didn't  dare.  Instead,  she  dried  herself 
and  slipped  into  a  robe  before  walking 
into  the  bedroom.  He  was  sitting  in 
bed,  watching  TV. 


"I  have  to  talk  to  you,  Jac  ' 
clicked  to  another  channel  and  c" 
attention  to  her. 

"I've  been  offered  a  part  on  a  - 
sion  show." 

He  didn't  answer  for  a  long  tir 
when  he  turned  to  look  at  her,  th 
nothing  but  contempt  in  his  voic^ 
do  you  know?  Who  offered  it  to  y 

"That  doesn't  matter."  She 
but  then  went  on,  "I  want  to  do  i 
It  means  a  lot  to  me." 

"Are  you  out  of  your  mind?  I  tc 
all  that  ended  when  you  marri  i 
Or  do  you  want  to  go  back  to  sJ  ^ 
with  directors  and  producers  ag;  i?| 

"I  never  did." 

"Well,  you're  not  going  back." 

"It's  a  very  important  sho\  . 
Wechsler  is  producing  it." 

"How  do  you  know  so  much  : 
this  'very  important  show?'" 

She  didn't  dare  tell  him  she  he 
to  see  Mel.  "My  old  agent  called. 

"I  told  you  not  to  talk  to  him.'  , 
eyes  went  back  to  the  TV.  "Just  i 
it,  that's  all." 

Jane  was  wondering  what  to  s;  i  D 
when  Alexandra  knocked  and  '  i 
in  with  a  look  of  disdain,  hold  : 
armful     of     rumpled     laundry 
dumped  it  at  Jane's  feet  and  almo  ' 
her  words  at  her.  "You  didn't  do  i : 
my  ironing  today." 

"I  had  other  things  to  do." 

"I  have  nothing  to  wear."  It  \ 
angry  whine. 

"You    have   a   closetful  of  cl(  i 
said  Jane.  "I'm  sure  you'll  find 
thing.  I'll  do  the  ironing  tomorro 

Jack  looked  at  her  angrily.  "Do  i  i 

"Thanks,  Dad."  Alexandra  loo  i 
him  adoringly.  "Can  I  take  Mor .  I 
tomorrow?" 

"You  can  have  it  as  soon  as  I  B 
fixed." 

It  w£is  another  slap  in  Jane's  fac  4 
she'd  had  all  she  could  take.  Sh  i 
the  bundle  of  clothes  and  went  in  t 
kitchen  alone.  She  got  out  the  ii  il 
board.   They  had  a  cleaning  w  l 
three  times  a  week,  but  she  didn  ii 
as   carefully   as  Jane   did.   Jane 
spoiled  them  all,  and  now  she  wa 
ing  the  price,  but  she  was  sudden] "' 
of  it.  All  of  it.  And  all  of  them. 

The  ironing  took  her  an  houi 
when  she  went  to  their  bedroom 
was  asleep  with  the  television  or 
turned  it  off  and  stood  staring  a 
for  a  long  time  and  then  slipped 

With  trembling  hands,  she  pick 
the  phone  and  dialed,  and  in  a  mi 
Lou  picked  up.  She  was  so  nervo 
could  hardly  get  out  a  hello. 

"Well?"  He  held  his  breath. 

"Tfell  Wechsler  I  accept." 

"Hallelujah!" 
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To  be  continued  next  mi  it 
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"Whatever  Happened  to  Caring?  The  Failure  of  America's 
Hospitals" — a  follow-up  report 


Last  June  the  Journal  ran  an 
article  by  Ellen  Switzer 
titled  "Whatever  Happened 
to  Caring?  The  Failure  of 
America's  Hospitals."  The 
article  discussed  a  current 
problem  in  health  care  in  the  United 
States:  Why  are  hospitals,  despite  the 
most  advanced  medical  knowledge  in 
the  world,  so  deficient  in  providing 
much-needed  emotional  support  as 
well  as  comforts  such  as  a  pleasant 
room  and  good  food? 

As  part  of  the  piece  we  included  a 
short  questionnaire  asking  readers  to 
rate  the  doctors,  nurses,  room  and 
food  of  the  last  hospital  they  or  a  fam- 
ily member  were  in.  The  responses 
— more  than  four  thousand  of  them — 
poured  in,  as  did  letters.  Many  of  the 
letters  were  from  nurses,  angrily  pro- 
testing their  portrayal.  Others  were 
from  patients  who  had  their  own  hos- 
pital horror  stories  to  tell,  and  still 
others  were  from  patients  who  want- 
ed us  to  know  that  there  were  good 
hospitals  and  caring  professionals. 

Nurses  were  the  health  profession- 
als rated  the  worst  by  Journal  read- 
ers in  our  questionnaire.  Only  9  per- 
cent gave  nurses  an  "excellent"  rat- 
ing and  only  17  percent  a  "good."  The 
rest:  A  dismal  34  percent  rated  nurses 
"fair"  and  40  percent  "poor"  in  their 
treatment  of  patients.  Hospital  food 
was  also  criticized  by  the  readers, 
with  3  percent  rating  it  "excellent," 
37  percent  "good,"  26  percent  "fair" 
and  34  percent  "poor." 

Doctors  received  the  highest  per- 
centage of  "excellent"  ratings  (16), 
followed  by  22  percent  "good,"  36 
percent  "fair"  and  26  percent  "poor." 
Surprisingly,  hospital  rooms  rated 
the  highest  overall,  with  almost  two 
thirds  of  our  readers — 62  percent — 
rating  them  "excellent"  or  "good" 
and  only  6  percent  rating  them  "poor." 
There  was  no  significant  difference  in 
responses  from  male  and  female 
patients.  Howevsr  age  did  seem  to  af- 
fect the  answers.  Putients  under  twenty 
or  over  sixty  were  most  likely  to  give 
"fair"  or  "poor"  ratings,  while  people 
between  twenty  and  sixty  thought 
better  of  their  care. 


MEDICINE  AND  LOVE 

/  was  furious  at  the  title  of  your  recent 
article  "The  Failure  of  America's  Hospi- 
tals. "  I  see  caring  stretched  to  the  limits 
at  our  local  hospital,  and  the  ones  who 
are  beginning  to  hurt  the  most  are  the 
health-care  workers. 

When  I  got  past  the  anger  and  read 
the  article,  however,  I  found  it  to  be  a 
good  one  with  some  valuable  insights 
into  the  problems  of  today's  health  care. 
Medical  technology  and  advanced  phar- 
maceuticals are  stressed  at  the  cost,  I 
fear,  of  the  personal  caring  and  love  that 
are  also  needed  for  healing. 

If  your  readers  are  dissatisfied  with  the 
amount  of  personal  attention  available  in 
their  hospitals,  I'd  suggest  they  become 
part  of  the  solution  and  contact  their  lo- 
cal hospital  auxiliary  or  other  volunteer 
agency  to  see  what  they  can  do  to  help. 
-Judy  Keller  Olsen 
Bozeman,  MT 

BENEFICIAL  COMPETITION 

While   Ellen   Switzer's   "The   Failure  of 
America's  Hospitals"  lacked  a  compre- 
hensive view  of  health-care  delivery,  we 
agree  with  her  conclusion  that  "the  rule 
of  the  marketplace  may  finally  be  turning 
in    the    patients'    favor."    Competition 
among  health-care  providers  has  raised 
the  quality  and  availability  of  medical 
care  in  the  U.S.  and  at  the  same  time 
has  brought  hospital  costs  under  con- 
trol. Hospital  inflation  is  down  75  percent 
from  what  it  was  in  1982— to  a  level  al- 
most equal  to  that  of  the  Consumer  Price 
Index.  Humana  is  a  leader  in  this  trend. 
-George  L  Atkins 
Vice  President,  Public  Affairs 
Humana  Inc. 
Louisville,  KY 

CONCERNED  NURSES 

/  am  a  nurse  in  a  small  hospital  in  the 
fi/lidwest,  and  I  see  a  lot  of  caring.  The 
staff  expends  an  enormous  amount  of 
time  and  energy  making  people  as  com- 
fortable as  possible  under  adverse  con- 
ditions. I  strongly  resent  the  picture  of 
nurses  as  frustrated  people  with  poor 


working  conditions  and  low  pay  wi  •  i 
taking  out  those  frustrations  onto 
"victims,"  the  patients.  It  is  demon  zn 
to  those  of  us  who  give  comfort,  in  n 
tion  and  physical  care  to  patientir  a 
even  a  cup  of  coffee  to  a  family  me  ifc 
to  read  an  article  such  as  this.  In 
that  people  do  experience  horror  i  vl 
similar  to  the  ones  depicted,  b  i 
every  bad  story,  there  are  also  x 
positive  experiences. 

-Debra  /W.  Rickaby^ 
Cuda>;  I 

DISCUSSING  THE  PROBLE  [  ( 


Hats  off  to  Ladiesf  Home  Journ 
printing  Ellen  Switzer's  article. 

Prompted  by  her  previous  artic 
the  death  of  her  mother,  I  wrote  s< 
letters  to  the  media  describing  m) 
mother's  treatment  during  hospitali: 
before  her  death.  The  response  w 
greater  than  I  had  anticipated,  inaic 
that  others  had  also  experienced  I 
tal  treatment  that  ranged  from  ui 
pathetic  to  downright  unethical. 

One  of  the  best  ways  to  combat 
indignities,  it  seems  to  me,  is  to 
them  to  the  public's  attention,  n 
through  widely  read  and  respected 
lications  that  encourage  readers  t 
mand  good  medical  care.  It  is  grat 
to  witness  the  Journal 's  continued  e 
to  promote  caring  treatment  by  / 
ica's  hospital  staffs. 

-Roslyn  Mc 
Ford 


A  NEED  FOR  PRAISE 

Ellen  Switzer  was  very  biased  ag'r 
the  medical  profession.  Why  not  c 
article  that  shows  balance,  boti 
good  and  the  bad?  After  all,  then 
many  of  us  out  here  who  can  n 
each  horror  story  with  a  situation 
was  handled  in  a   very  professi 
compassionate  manner  I  really  fee 
it  is  time  we  praised  the  excellent  h  i/-' 
care  nationwide,  because  without  p  w 
support,  these  high  standards  wi  fl 
even  harder  to  maintain. 

-Mrs.  William  T  Ri' 
Brookly  Ai 
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r  spare  time  with  their  two  children. 

spends  every  available  weekend  at  the  ranch  and 
loing  all  her  ovm  cooking  and  cleaning.  "I  enjoy 
ig  dishes  and  cleaning  house,"  she  says  earnestly. 

cleanliness  person  who  loves  making  things  look 
than  they  were." 

entrance  to  the  cottage  is  through  a  covered  porch 
ed  with  baseball  equipment  and  fishing  gear.  A 
door,  well  scratched  by  the  three  family  dogs,  leads 
rustic  kitchen  with  an  ancient  stove  and  old-fash- 
pine  cabinets.  Jane  is  standing  in  the  center  of  the 
)om,  her  regal  posture  making  it  seem  even  smaller, 
mdshake  is  firm  and  warm,  but  her  smile  is  reserved, 
;  shy.  She  is  more  attractive  than  she  appears  on  film, 
jnly  fine  lines  around  her  mouth,  like  delicately 
parentheses,  to  hint  that  she's  forty-seven, 
luld  you  like  coffee?"  she  asks  tentatively.  "We  drink 
ecaf,  but  I  may  have  an  old  jar  of  instant  espresso." 
i  the  water  comes  to  a  boil  in  an  iron  kettle,  Jane 
:ts  a  quick  tour  of  the  cottage — two  cramped  bed- 
with  lace  and  chintz  curtains,  a  dining  room  with  an 
lie   oak   table,    and    a    ten- by-fourteen-foot   parlor 
»d  by  a  stone  fireplace  and  potbellied  stove.  The  decor 
limed  up  on  a  needlepoint  cushion,  plumped  proudly 
overstuffed  chair,  that  reads  "Home  Sweet  Home." 
is  house  is  very  old,"  Jane  says,  carrying  two  mugs  of 
and  leading  the  way  into  a  paneled  TV  room,  recently 
.  "When  we  went  to  insulate,  we  found  newspapers 
1  behind  the  walls  that  were  dated  1905."  A  sentimen- 
who  loves  old  things,  she  was  tempted  to  save  them, 
hey  were  too  crumpled,  so  we  burned  them  for  heat, 
is  is  really  a  very  special  place,"  Jane  says  of  the 
e.  "We  all  love  it."  During  the  week,  the  Haydens  live 
)use  they  recently  bought  for  a  rumored  $1  million,  in 
js  Angeles  suburb  of  Santa  Monica.  They  share  the 
with  Troy,  their  twelve-year-old  son,  and  seventeen- 
ild  Vanessa,  Jane's  daughter  by  an  early  marriage  to 
lirector  Roger  Vadim.  Vanessa  has  just  begun  her 
Qan  year  at  Brown  University.  Before  she  left  for 
.,  she  did  not  come  up  to  the  cottage  much,  Jane  says, 
stayed  in  Santa  Monica  with  her  friends.  This  place 
xciting  enough  for  her  now  that  she  has  her  own  car 
;  in  college.  Oh,  God,  the  thought  of  her  at  college  so 
[just  scares  me  to  death!" 

tlso  makes  her  proud.  "When  she  was  only  fifteen, 
isa  asked  me  if  she  could  skip  a  grade  by  compressing 
nior  and  senior  years  of  high  school  into  one.  I  said  it 
kay  if  she  thought  she  could  handle  it.  She  did — she 
raight  As."  Jane  begims.  "Then  she  decided  she  wanted 
to  Brown  because  a  boj^riend  wanted  to  go  there.  It 
he  only  college  she  would  apply  to — absolutely  ada- 
about  it."  Jane  remembers  facing  a  dilemma  con- 
id  by  many  parents  of  teenagers  headed  for  college: 
3u  let  your  child  compose  her  own  application  essay  by 
Lf — or  do  you  help?  Do  you  ask  influential  friends  to 
letters  of  recommendation?  My  attitude  was  that  it's 
*d  to  get  into  a  highly  competitive  college  that  to  get  a 
1  the  door,  especially  at  sixteen,  you  need  a  little  help. 
1  it  hurt  to  discuss  the  content  of  the  essay  or  maybe 
:t  spelling?  I  didn't  think  so.  But  no,  this  daughter  of 
didn't  want  that.  She  permitted  me  to  let  friends  write 
s,  but  she  wrote  the  essay  by  herself  And  it  was 
mt,  and  she  was  accepted." 

1,  Jane  cannot  help  worrying.  "What  terrifies  me  now 
thought  of  her  going  from  a  small  public  high  school 
Ivy  League  university  with  five  thousand  students.  I 
it  her  and  see  myself  I  remember  when  I  (continued) 
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went  to  Vassar,  all  of  a  sudden  nobody 
was  hovering  over  me  insisting  I  do  my 
homework.  There  was  no  pressure  on 
me  to  knuckle  down  scholastically.  I 
fell  victim  to  the  headiness  of  freedom 
that  sometimes  gets  to  even  the  most 
serious  students,  and  I  just  floated — 
dropping  out  after  two  years.  I  regret 
that  to  this  day." 

Jane  says  she's  tried  to  talk  to  her 
daughter  about  those  concerns.  "I  have 
hours  and  hours  of  internal  dialogue 
with  her  Talking  to  myself,  right?  I  feel 
I  am  just  so  right,  so  wise,  so  helpful. 
Then  when  I  get  around  to  broaching 
my  wisdom  to  her,  it  usually  comes  out 
wrong,"  Jane  says,  leaning  forward  in 
her  chair.  "I  can  hear  my  voice  sound- 
ing just  like  my  parents'  voices.  I'm  not 
talking  to  her,  I'm  talking  at  her,  and  I 
can  see  the  door  of  her  mind  clanging 
shut.  But  I  can't  stop." 

Jane's  relationship  with  Troy  is  to- 
tally different.  "It's  astounding  to  me 
how  two  children  can  have  such  differ- 
ent characteristics.  From  the  time  she 
was  born,  my  daughter  never  slept. 
Troy  fell  asleep  in  more  drawers  the 
first  two  years  of  his  life — I  didn't  real- 
ize how  easy  it  was  to  travel  with  a 
baby.  Go  to  someone's  house,  pull  out  a 
drawer,  fill  it  with  a  blanket  and  stick 
the  kid  in."  With  a  straightforward 
gaize,  Jane  continues,  "I  always  give 
Troy  the  benefit  of  the  doubt.  I  never 
give  Vanessa  that.  I  think  a  parent  is 
always  tougher  on  a  child  of  the  same 
sex — because  they're  us.  Vanessa  is  ex- 
actly me;  stubborn,  independent- 
minded,  emotional,  quixotic,  moody — 
and  lacking  in  confidence." 

Jane's  vulnerability,  which  she  says 
she  disguises  by  being  articulate  and 
appearing  confident,  goes  back  to  her 
childhood.  "In  some  ways  I  have  a 
strong  ego,  but  never  in  the  sense  of 
feeling  I'm  better  than  anyone  else," 
she  says  quietly.  "But  I'm  a  survivor;  I 
do  not  let  myself  get  crushed." 

Jane  admits  that  "  sometimes  I 
have  to  pretend  that  I  am  not  moody 
and  depressed,  in  order  for  people  to 
like  me."  And  she  is  readily  brought  to 
tears.  "I'm  touched  emotionally  very, 
very  easily.  I  will  cry  at  a  sunset.  But 
that's  genetic.  The  Fondas  will  cry  at  a 
good  steak." 

Jane  blames  herself  for  some  of  her 
daughter's  insecurities.  "I  wish  I  could 
start  over  raising  my  daughter  I  think 
I  could  do  it  better,"  she  says,  recalling 
that  she  and  Vadim  ended  their  mar- 
riage while  Vanessa  was  a  baby.  "How 
do  you  make  up  to  a  child  for  divorcing 
her  other  parent?  How  do  you  minimize 
the  trauma  to  a  child?"  Jane  remem- 
bers that  as   a   child   of  ten,   "when 


friends  of  mine  had  parents  who  were 
getting  divorced,  I  imagined  how  they 
must  have  felt.  My  only  thought  was,  it 
must  be  like  falling  down  a  black  hole. 
Who  would  love  you?  Who  would  take 
care  of  you?  And  then  I'd  think.  Oh,  my 
God,  maybe  it  is  going  to  happen  to  my 
family,  and  it  will  be  me  who  will  fall 
between  the  cracks!  "  Her  voice  in- 
tense, she  adds,  "I  suppose  most  chil- 
dren think  like  that,  have  those  fears. 
But  then  when  you  grow  up,  and  it's 
you  who's  splitting  up,  you  become  very 
selfish,  wrapped  up  in  your  own  emo- 
tional turmoil,  and  your  children  suf- 
fer It's  horrible." 

Jane's  parents,  Henry  Fonda  and 
beautiful  socialite  Frances  Seymour 
Fonda,  separated  when  she  was  eleven. 
A  year  later,  her  mother  committed  sui- 
cide in  a  sanatorium.  "I  don't  like  to 
talk  about  that  very  much,  frankly," 
Jane  says  calmly.  "Suffice  it  to  say  it 
probably  had  very  profound  effects  on 
me — so  profound  that  I  don't  even  know 


\\ 


WELCOME  CRITI> 
CISM;  I  SEEK  IT. 
THAT'S  HOW  I 
GROW.  I  NEVER  TRY  TO 
JUSTIFY  MYSELF.  I  APOL- 
OGIZE AND  I  CHANGE.  I 
AM  SUPER  AWARE  OF 
MY  FEELINGS." 


what  they  are."  One  serious  effect  was 
that  Jane  developed  bulimia,  the  binge- 
purge  eating  disorder,  the  year  her 
mother  died.  "You  usually  begin  be- 
cause a  friend  has  told  you  this  is  a  real 
trip,  and  you  don't  know  you  are  start- 
ing on  a  journey  that  is  as  physically 
dangerous  as  alcoholism  or  drug  abuse," 
she  says.  Bingeing  on  food  and  purging 
became  a  way  of  life  until  Jane  was 
thirty-five  and  pregnant  with  Troy.  She 
decided  then  to  choose  "being  a  good 
wife  and  mother"  over  her  addiction. 

It  is  no  coincidence  that  1973,  the 
year  she  cured  herself  and  turned  to 
good  nutrition  and  fitness,  was  the  year 
she  married  Tom  Hayden.  Two  years 
younger  than  Jane,  Hayden  is  a  Uni- 
versity of  Michigan  journalism  gradu- 
ate whose  civil-rights  activism  in  the 
sixties  turned  to  anti-Vietnam  protests 
when  he  helped  form  Students  for  a 
Democratic  Society.  He  was  one  of  the 
Chicago  Seven,  a  group  tried  on  con- 
spiracy  charges   stemming  from   the 


demonstrations  at  the  DemocrJ 
tional  Convention  in  1968.  Ja 
initially  drawn  to  him  by  his| 
but  quickly  found  herself  in  lo\ 

"I  have  really  strong  instinc 
says,  "and  I  sensed  immediat 
here  was  a  man  who  was  strong 
I,  a  man  who  didn't  need  me  ir 
the  traditional  ways.  I  was  tire(| 
tending  I  was  less  than  I  am 
not  to  intimidate  men.  WhenI 
home  after  our  meeting,  I  told  ; 
'I've  just  met  the  man  I'm 
marry.'  " 

Hayden  recalls  that  when  ijr' 
met  Jane,  "my  impression  of  }(. 
that  she  was  serious  and  searchi 
quite  alienated  and  nervous, 
thinking  about  dropping  out  of 
because  it  was  irrelevant.  I  tol 
didn't  think  she  should  quit."  A| 
matic  politician,  as  relaxed  as 
is  often  intense,  he  notes  that  Ja 
has  "an  infectious  sense  of  humc 
not  good  at  initiating  it,  but  "B 
things  crack  her  up — and  s' 
great  belly  laugh." 

The  couple  wrote  their  own  v^fci 
vows.  "One  of  them,  my  idea,  vi  b 
pledge  that  we'd  always  keep  a  si  a 
humor  in  our  marriage,"  Jana  \ 
"We  left  out  the  'love  and  obey  til   R 
do  you  part.'  "  The  deletion  was^  t 
to  Jane's  feminist  instincts  and  v  i 
to  be  interpreted  as  a  license  for  "■ 
freedom  in  marriage.  "I'm  not  o 
to  sex  before  marriage.  Tom  and  1- 
together  for  six  months  before  t\  f 
ding,"  Jane  says.  "But  I  don't  t  0 
marriage  can  hold  together  if  th  i 
ners  are  'liberated'  to  the  point    I 
ing  other  partners.  Jealousy  is  i.  t 
ral   human   emotion,    and   whe  I 
deny  feeling  jealous  in  order  to  : 
'sexually  liberated,'  I  think  you 
to  form  a  callus  over  your  he 
would  be  hard  to  continue  to  lov 
the  same  openness  and  intimacy. 

She  becomes  even  more  intense 
discussing  pornography.  "Ther 
people  for  whom  the  quest  f 
gasm  is  primordial,  the  only  thin 
matters.  That  kind  of  hedonism  i: 
destroyed  the  Roman  Empire,  ani 
it  growing  here,"  she  says  firmh 
our  special  report  on  the  explosi 
pornography  in  America  on  page^ 
"Did  you  know  that  there  are  'i 
child  pornography  films  being  ' 
than  almost  any  other  kind?  Billi 
dollars  are  made  on  that  pern 
stuff,  and  there  is  no  censorship 
minded  that  censorship  is  a  dirty 
to  the  civil  liberties  advocates  she 
ally  agrees  with,  Jane  protests,, 
the  Ten  Commandments  are  a  foi 
censorship.  The  laws  of  our  lam 
the  things  that  encourage  us  to  b 
like  human  beings — are  forms  o: 
sorship.  I  think  we  (contit 
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A  cat  without  new,  improved  Kitty  Littef  Brand 
seems  like  a  whole  different  animal. 


Now  there's  absolutely  no  reason  for  your  cat  to 
take  on  a  different  air.  Because  new,  improved  Kitty 
Litter®  Brand  is  even  better.  Now  it's  the  only  brand 
specifically  designed  to  stop  both  solid  and  liquid  waste 
odors  with  two  separate  odor-controlling  deodorants. 

Stop  cat  box  odors  like  never  before.  Try  new,  improved 
Kitty  Litter®  Brand  premium  cat  box  filler,  the  only  brand  with 
a  dual-deodorant  system. 

Two  deodorants  stop  both  kinds  of  odor. 


Advefiisemeni 


Health  tip$ 


From 
Nurse 
Joan 
Kane 


A 


w-N. 


What  to  do  if  someone  has 
diarrhea. 

If  you've  ever  had 
diarrhea,  you  know 
how  uncomfortable, 
even  painful,  it  can 
be.  That's  why  I'm 
always  surprised  to 
hear  how  few  people 
actually  treat  diar- 
rhea—especially 
when  they  can  get 
relief  in  only  24  hours 

with  Kaopectate®         .^ ', 

Koopectote  is  the 

diarrhea  specialist,  the  only  leading  non- 
prescription medication  recommended 
most  by  doctors  and  pharmacists.  And 
it's  available  in  three 
convenient  formulas; 
Regular  Liquid,  Pep- 
permint Flavored 
Concentrate,  and 
even  a  Tablet  Formula. 

Kaopectate  is  the 
easy  way  to  get  reJief. 


r-i    II  ^ 


UHafarmjb 


What  to  do  if  someone  has 
a  cough. 


Again,  I  recommend 
what  so  many  doctors 
and  pharmacists  recommend; 
Cheracol  D®  for  maximum  strength 
cough  relief.  Cheracol  D  works  fast  to 
suppress  coughs  and  loosen  phlegm. 
People  like  its  pleasant  taste.  And  while  it's 
strong  enough  for  adults,  its  also  safe  for 
children  two  years  and  older  Cheracol  D 
is  truly  the  family  cough  formula.  It's  no 
wonder  that  Cheracol  D  has  been  such 
a  trusted  name  for  so  many  years. 
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must  censor  pornography.  I  just  read  a 
study  that  found  that  pornography  is 
addictive:  People  go  from  watching  it, 
to  experiencing  it,  to  needing  their  tit- 
illation  fix."  Barely  pausing  for  breath, 
Jane  exclaims,  "There  has  to  be  a  con- 
certed effort  by  everyone  who's  involved 
in  forming  our  culture — filmmakers, 
lawmakers  and  magazine  publishers — 
to  lower  the  temperature  and  stop  this 
obsession  with  sex.  A  top  priority  in 
this  country  must  be  tracking  down  the 
money-makers  and  prosecuting  them 
from  here  to  kingdom  come.  Otherwise, 
we'll  see  the  collapse  of  this  nation!" 

Tom  Hayden  understands  his  wife's 
passionate  opinions  and  knows  her 
complex  personality  as  well  as  any- 
one— possibly  even  better  than  Jane. 
He  realizes  it  is  her  passion  that  sparks 
the  tremendous  amount  of  energy  she 
pours  into  every  project.  "She  is  only 
content  when  she's  working  close  to  the 
threshold  of  her  strength  and  ambition, 
and  anyone  who  pushes  herself  to  the 
limit  goes  over  it — so  overwork  is  a 
problem  she  always  has  to  address," 
Tom  says  as  we  sit  in  his  study.  "She 
goes  in  cycles.  She  professes  to  be 
happy  lying  around  in  the  sun  doing 
nothing.  I  think  she  would  like  to  be 
happy  lying  around  doing  nothing,  but 
I  don't  think  she  is." 

Jane  admits  she  goes  through  life 
trying  to  be  the  perfect  wife,  mother, 
actress,  businesswoman.  "I  always  have 
a  little  edge  of  guilt  that  I'm  not  as  easy 
to  live  with  as  Tom  is,"  she  says,  frown- 
ing. "I  operate  by  the  culture  of  my 
parents,  who  said  a  good  wife  is  some- 
one who  makes  sure  the  meals  are  al- 
ways hot  and  delicious,  the  children 
constantly  nurtured,  the  house  per- 
fectly clean — with  fresh  flowers  in 
crystal  vases."  When  she  yields  to  these 
compulsive  urges,  Jane  says  wryly, 
"nothing  goes  as  planned.  I  put  a  lot  of 
time  and  energy  into  cooking  dinner, 
and  Tom  and  Troy  come  in  after  every- 
thing's cold,  because  they're  out  playing 
baseball  or  fishing."  And  when  they  do 
come  in,  they  often  track  dirt  into  the 
house.  "Cleanliness  is  very  important 
to  me.  Tom  doesn't  care  about  neatness 
the  way  I  do.  It's  something  we  argue 
about.  I  wish  he  weren't  so  messy."  She 
doesn't  mean  to  criticize  her  husband's 
lifestyle,  though.  "With  our  active 
lives,  both  of  us  have  so  many  demands, 
and  we  try  to  compromise.  It's  not 
something  we  put  into  words,  but  it's 
understood.  When  I  was  making  my 
latest  movie,  I  was  away  from  home  for 
two  months,  placing  an  extra  burden 
on  Tom.  I'd  been  back  a  month  and  was 
asked  to  go  away  again  for  three  days, 
and  Tom  said  gently,  'Hey,  I  thought 

204 


you  were  going  to  be  home  now.' 
immediately  canceled  my  trip." 

Not  that  Tom  couldn't  survive  ' 
out  her.  "I've  always  done  my  own 
dry,  no  big  deal,"  he  says.  "And  I 
but  I  don't  have  a  high  regard  fo: 
fine  eirt  of  it.  I  like  to  get  out  the 
stir-fry  some  vegetables  for  seven 
utes,   then   eat — standing   up.    V 
Jane  cooks,  she  takes  great  care 
hours."  Tom  is  wearing  jeans  a: 
sleeveless  sweatshirt,  ready  to 
Softball  on  a  nearby  baseball  di 
to  Troy  and  a  passel  of  child  camp( 

Eschewing  the  Jane  Fonda  Wor 
method   as    "admirable   but   mo 
nous,"  Hayden  is  em  excellent  am 
baseball  player  who  sometimes 
out  with  the  Los  Angeles  Dodgers 
extra-political   interests   aire   bas 
gmd  children.  "My  only  regret  in  1 
that  I  didn't  have  ten  more  kids, 
says.  But  his  only  son  does  not  beai' 
last  name;  he  and  Jane  decided  w  .. 
Troy  was  bom  that  the  controveifW 
"Hayden"  would  "weigh  him  down  | 
unnecessary  baggage."  So  Troy's  r 
moniker  is  Troy  O'Donovem  Gai 
(Tom's  mother's  maiden  name).  The 
sometimes  goes  to  Sacramento  wit! 
dad  to  watch  the  Assembly  in  sess 
and  Tom  says,  "I  think  he's  a  po 
tially  terrific  leader.  He  is  very  goc 
organizing  people  and  mediating  w  i 
some  of  his  friends  have  problems.'  t 

Jgme  feels  Vanessa  could  be  a  pc; 
cal  force,  too.  The  teenager  was  imh 
with    liberal    Democratic    princi  r 
(Kennedy      brother-in-law      Sarj  i 
Shriver  is  Vanessa's  godfather),    t 
typically,  Jane  worries.  "The  other  ^ 
I  said  to  her,  All  children  rebel,  a:  ll 
know  you're  going  to  go  against  i 
You'll  probably  go  to  college  and 
come  a  right-wing  conservative  Rej- ; 
lican!'  And  she  looked  at  me  and  s  - 
'Mother,  I  may  well  become  a  consei  t 
tive  Republican,  but  if  I  do,  it  won'  '' 
because  I  have  to  rebel  against  i  a 
Don't  be  so  arrogant  as  to  assume!  a 
erything  I  do  is  because  of  you.'  "  Ja'f' 
laugh  is  hearty.  "I  loved  the  ans^ 
Because  I  do  want  her  to  be  her  c 
person."  And  if  it  was  a  form  of  c 
icism,  it  doesn't  matter  "I  welcome  c 
icism;  I  seek  it.  That's  how  I  grow 
people  say,  as  they  sometimes  do,  'Ja, 
you're  too  abrupt,'  or  'You  offended 
and-so,'  I  will  never  try  to  justify  i 
self  I  will  apologize  and  I  vdll  chang 
am  super  aware  of  my  feelings." 

Only  the  recurring  criticism  of 
controversial  antiwar  visit  to  No 
Vietnam  in  the  seventies  remains  p£ 
ful.  She  divides  her  critics  into  two  ( 
egories.  "One  category  includes 
men  who  fought  the  war  and  their  fc 
ilies.  Their  sacrifice  was  noble,  e' 
though  the  war  was  wrong,  and  I 
tally  empathize  with  (continw 
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their  hostility.  But  I  do  not  forgive  the 
right-wing  politicians  who  send  out 
mass  mailings  saying,  'We  must  stop 
the  forces  represented  by  Jane  Fonda.' 
They  raise  millions  of  dollars  by  mak- 
ing me  into  a  monster,  without  taking 
into  account  that  I  was  acting  in  the 
sincere  belief  that  what  I  was  doing, 
however  drastic  and  nondiplomatic, 
was  necessary  for  the  country,  and  to 
end  the  war" 

Nowadays,  Jane  has  a  strong  com- 
mitment to  such  causes  as  the  plight  of 
migrant  workers,  housing  and  educa- 
tion, solar  energy  and  the  dangers  of 
nuclear  power.  Most  of  the  millions  of 
dollars  she  makes  annually  go  to  the 


Haydens'  Campaign  for  Economic  De- 
mocracy, which  supports  politicians 
and  projects  dedicated  to  these  ideals, 
and  Jane  makes  only  films  that  under- 
score social  and  political  points. 

In  her  latest  movie,  Agnes  of  God, 
which  premiered  in  September,  Jane 
plays  a  psychiatrist  drawn  into  the  case 
of  a  young  Catholic  nun  who  is  accused 
of  killing  her  newborn  child.  Jane  was 
attracted  to  the  story  because  it  struck 
a  chord.  "I've  always  believed  in  Grod, 
though  I  have  no  formal  religion.  That 
is  another  of  my  regrets,"  she  says 
quietly.  "I  have  always  loved  the  sense 
of  peace  I  felt  when  I  went  into  church 
and  looked  out  the  beautiful  windows 
and  listened  to  the  music.  I  sing  hymns 
to  this  day — boy,  get  me  started  and  I'll 
go  through  the  whole  roster  of  Protes- 
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tant  hymns."  But,  as  with  so  ma: 
ments  of  her  life,  religion  was  m 
confusion  and  tension.  "My  moth  (,— 
Episcopalian,  but  my  father  wa; 
while  a  Christian  Scientist,  then  is: 
nostic.  I  remember  one  Christmas 
we  lived  in  Manhattan.  I  went 
Presbyterian  church  just  to  fe 
peace  and  beauty  of  it.  When  I  got 
my  father  said  I  was  a  hypocrite.  ^0 

Jane's  first  husband,  Roger  ^p 
was  an  atheist;  Tom  Hayden  is  a  1 
ing  but  nonchurchgoing  Catholic. \JiiEr 
says,  "I  wish  I  had  given  my  ch 
what  I  didn't  have,  because  I 
being  brought  up  with  a  form:|r.a 
ligion  gives  a  structure  and  rit 
our  beliefs — a  way  to  think  abojjis, 
great  issues  of  life,  such  as  what  ii- 
purpose  and  what  are  our  respoi 
ities  as  human  beings?  And  just  £ 
in  a  church,  you  feel  a  lesson  in 
She  says  she  has  talked  to  her  ch. 
about  her  feelings  and  has  readAirt 
stories  from  a  children's  version  Pi 
Bible.  She  will  let  them  decideifati 
own  religious  beliefs. 

Jane  has  been  talking  for 
often  with  draining  intensity,  b\ 
looks  even  fresher — and  far  mo 
laxed — than  when  the  intervie  „ 
gan.  Obviously  she  follows  the  ti  fe 
from  her  book  Women  Coming  o, ,  0 
a  guide  to  nutrition  and  fitness  foi:  « 
die-aged  women.  ,^j 

"I  sent  a  copy  of  that  book  tiai 
tharine  Hepburn,"  Jane  says,  le 
the  way  out  of  the  cottage  into  th 
afternoon  sunlight.  "Katharine  s 
note  back.  She  wrote,  'Wonderful 
such  a  lot  of  wisdom.  But  what  ; 
chocolate*^  I  think  you  should  {'■ 
chapter  on  that.  I  eat  chocolate  ai. 
time.  That's  why  I'm  so  sweet.'  "\) 
chuckles  at  the  self-mocking  de 
tion  by  her  septuagenarian  frieniji 
role  model;  Fonda  knows  that  likel 
burn,  she  will  never  be  noted  folJT! 
sweetness.  "But  I'm  a  great  believ 
projecting  the  image  of  the  per; 
would  like  to  be  when  I'm  in  my  s-J 
ties  and  eighties  and  then  workii 
ward  that  goal. 

"First  of  all,  I  would  like  to  biljrj 
kind  of  old  person  that  young  p 
are  never  bored  by,  like  Kathari^w 
would  like  to  have  my  wits  abou 
sufficiently  to  pass  on  words  of  wi 
without  putting  folks  to  sleep,' 
says.  "I  want  to  be  spry,  to  still  be 
to  hike  up  these  hills  without  fa 
apart.  ..." 

Gazing  out  at  the  fog  that  is  re 
in  from  the  Pacific  and  making  her 
lit  mountaintop  seem  to  float 
cloud,  Jane  Fonda  adds  wistfully 
an  old  woman,  I  would  like  to  be  1; 
right  here  in  this  beautiful  place.' 
pauses.  "And  I  would  like  to  be  wit 
husband." 
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EIVIS  AND  ME 

continued  from  page  66 


;o  me  as  possible.    He  would  describe  his  ideal  woman  and 
;ell  me  how  perfectly  I  fit  this  very  image. 

He  liked  soft-spoken  brunets  with  blue  eyes.  He  wanted 
0  mold  me  to  his  opinions  and  preferences.  Despite  his 
eputation  for  being  a  rebel,  he  held  the  traditional  view  of 
omantic  relationships.  A  woman  had  her  place,  and  fidelity 
vas  very  important  to  him.  He  never  stopped  reminding  me 
hat  his  girl  had  to  be  completely  faithful.  But  in  spite 
of  his  moralizing,  I  feared  Elvis  wasn't  true  to  me. 
\fter  all,  he  was  the  sexual  idol  of  millions. 

School  had  become  an  unbearable  chore,  but  I  knew  if  I 
iver  complained  about  being  too  tired,  my  parents  would 
ijut  a  stop  to  my  seeing  Elvis. 

I  One  night  when  I  went  to  see  him,  he  was  taking  a  karate 
;lass,  and  I  fell  asleep  while  waiting  for  him.  When  he  came 
downstairs  and  saw  how  exhausted  I  was,  he  led  me  up  to 
lis  room,  where  he  put  several  small  white  pills  in  my 
land.  "I  want  you  to  take  these;  they'll  help  you  stay  awake 
during  the  day.  Just  take  one  when  you  feel  a  little  drowsy." 
1  Later  I  learned  that  the  pills  were  Dexedrine.  He'd  been 
ntroduced  to  them  while  on  Army  maneuvers. 

Finally,  Elvis  was  to  leave  Germany  and  re  turn,  to  the 
States  the  next  day.  We  were  lying  on  his  bed,  and  I  was  in  a 
state  of  complete  despair,  afraid  he'd  forget  me  the  moment 
le  landed  in  the  States.  I  begged  him  to  consummate  our 
ove.  It  would  have  been  so  easy  for  him.  I  was  young  and 
desperately  in  love,  and  he  could  have  taken  complete  ad- 
'*^ntage  of  me.  But  he  quietly  said,  "No.  Someday  we  will, 
Priscilla,  but  not  now.  You're  just  too  young." 

On  a  cold,  snowy  day  in  March  1962,  nearly  two  years 
since  I'd  seen  him,  Elvis  called  and  asked  me  to  come  to  Los 
Angeles.  It  had  been  months  since  we  last  spoke.  I  didn't 
think  my  father  would  ever  let  me  go.  There  were  several 
phone  calls,  with  Elvis  trying  to  say  all  the  right  words. 
Eventually,  my  father  agreed  that  I  could  go  for  two 
weeks  when  school  let  out  for  the  summer. 

When  I  arrived  in  L.A.,  I  was  picked  up  by  Joe  Esposito, 
one  of  Elvis's  cronies,  and  taken  straight  to  Elvis's  home, 
where  I  was  quickly  shown  to  the  den.  In  the  dim  light  I  saw 
a  few  people  lounging  on  a  couch  and  others  standing  over  a 
jukebox,  selecting  songs.  Then  I  spotted  Elvis,  dressed  in 
dark  trousers,  a  white  shirt  and  a  black  captain's  hat,  lean- 
ing over  the  pool  table.  I  was  surprised  to  see  that  the 
blondish  hair  he'd  had  in  the  Army  was  now  dyed  black. 
Then  he  looked  up  and  saw  me.  "There  she  is!"  he  shouted, 
throwing  down  his  cue  stick.  "There's  Priscilla!"  He  picked 
me  up  in  his  arms  and  kissed  me.  After  he  introduced  me  to 
everyone,  we  sat  down  together. 

"You've  grown  up.  Let  me  look  at  you.  Stand  up."  As  he 
surveyed  me,  I  became  increasingly  self-conscious  and  wor- 
ried that  he  might  find  flaws. 

It  was  after  12:30  a.m.  when  Elvis  finally  suggested  that 
we  go  to  his  bedroom.  I  ran  up  the  stairs  and  easily  found 
the  room.  I  never  imagined  him  living  in  such  luxury — 
thick  carpets,  exquisite  furnishings.  And  then  my  eyes  fell 
on  the  king-size  bed  in  the  middle  of  the  room.  I  immedi- 
ately wondered  how  many  women  might  have  slept  there.  I 
sat  down  on  a  chair  and  remembered  that  when  I'd  been 
fourteen,  Elvis  had  said  I  was  "too  young."  Now  that  I 
was  sixteen,  I  wondered  what  Elvis  might  be  expecting. 

About  fifteen  minutes  later,  I  heard  him  as  he  opened  the 
bedroom  door,  yelling  down  to  his  cousin  Billy  Smith,  one  of 
the  many  guys  who  worked  for  him:  "Don't  let  me  sleep 
later  than  three  tomorrow."  Then  I  heard  him  close  the  door, 
lock  it  and  call  out,  "Where  are  you,  baby?" 

"In  the  bathroom,"  I  shouted.  "I'll  just  be  a  few  minutes." 

It  was  the  moment  of  truth:  Taking  a  deep       (continued) 
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ELVIS  AND  ME 

continued 


breath,  I  opened  the  door  and  walked  out.  Elvis  was  lying  on 
the  bed,  facing  me.  I  walked  slowly  toward  him,  climbed 
into  the  bed  and  lay  down  next  to  him.  Our  faces  were  only 
inches  apart.  It  was  such  an  unexpected  moment  of  tender- 
ness that  I  was  spellbound  looking  into  his  eyes.  We  lay 
there  staring  at  each  other  until  our  eyes  filled  with  tears. 

Elvis  softly  touched  my  face.  "God,"  he  whispered.  "You 
don't  know  how  much  I've  missed  you.  I  haven't  been  able  to 
put  you  out  of  my  mind." 

As  we  lay  in  the  dim  light,  he  soon  discovered  that  I  was 
still  untouched.  Relieved  and  pleased,  he  told  me  how  much 
this  meant  to  him.  I  wanted  him — I  was  ready  to  submit 
entirely  to  him.  He  returned  my  passion.  Then,  abruptly,  he 
stopped.  "Not  yet,  not  now,"  he  whispered.  "We  have  a  lot  to 
look  forward  to.  I  just  want  to  keep  you  the  way  you  are  for 
now.  There'll  be  a  right  time  and  place,  and  when  the 
moment  comes,  I'll  know  it." 

Glitter  and  pills 

The  next  afternoon,  Elvis  told  me  we  were  off  to  Las  Vegas. 
That  night,  we  all  listened  to  music,  nibbled  snacks  and 
drank  sodas  as  we  drove  to  Vegas  in  Elvis's  customized  bus. 
I  felt  out  of  sync  with  the  private  jokes  and  the  crazy  high 
jinks.  It  was  quite  obvious  that  the  boys  picked  up  on  Elvis's 
every  mood.  I  did  not  yet  fit  in.  We  checked  into  the  Sahara 
Hotel  and  followed  the  bellboy  to  the  suite.  Elvis  said  good 
night  to  the  boys  and  cautioned  them  not  to  wake  us  too 
early.  I  noticed  that  he  was  taking  a  number  of  prescribed 
pills.  He  was  asleep  within  minutes. 
When  I  awoke  the  next  afternoon,  I  looked  at  Elvis  and  I 
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thought  about  the  pills  he  had  taken.  He  must  have  ser 
that  I  was  staring  at  him,  and  he  suddenly  opened  his  e 

"I  couldn't  sleep,"  I  said,  embarrassed  that  he'd  caught  i 
studying  him.  "I  guess  I'm  too  excited." 

Sitting  up,  he  said,  "Well,  little  girl,  the  first  thing  I  r 
is  a  cup  of  black  coffee.  Press  number  four  on  the  inten 
and  tell  Billy  to  order  us  some  breakfast.  Then  get  dressc 
want  to  show  you  off  a  little!" 

That  was  all  I  needed  to  hear.  I  jumped  out  of  bed  and 
into  the  bathroom  to  get  ready.  When  I  walked  out  to 
living  room,  Elvis  was  all  dressed  up  in  a  three-piece  su 
realized  that  nothing  in  my  wardrobe  was  suitable.  He  grab  | 
my  hand  and  said,  "Come  on,  baby,  we're  goin'  shopping,  j 

We  all  jumped  into  a  waiting  limo  and  rode  around  UiO 
Elvis  spotted  a  glamorous  boutique.  Taking  my  hand,  he  ^ 
me  inside,  followed  by  the  entire  entourage.  The  sales/fi 
was  speechless.  | 

"Hello,  ma'am.  I'm  Elvis  Presley  and  we're  just  looktl 
around.  Maybe  you  could  show  us  something  that  mit^ 
interest  ray  little  friend."  j 

The  look  on  the  clerk's  face  told  me  she  was  thinking  j: 
same  thing  I  was  thinking;  These  clothes  were  far  too 
phisticated  for  such  a  young  girl.  But  when  Elvis  saw  soi  L 
thing  he  liked,  he  didn't  think  in  terms  of  age.  As  I  posecj,, 
front  of  the  mirror  in  a  long  black  jersey  gown  and  a  pai'f  ' 
high-heeled  sandals,  I  hardly  recognized  myself  I  definiti 
appeared  older,  very  sexy  and  sophisticated.  When  I  step] 
out  of  the  dressing  room,  Elvis  took  one  look  and  said,  "1 
damn,  we'll  take  it." 

We  stayed  for  more  than  two  hours,  while  Elvis  bou| 
me  not  only  the  black  sheath  but  also  a  midnight-blue  sa 
dress,  several  lovely  silks  and  chiffons  and  a  beautiful  ba 
blue  brocade  gown,  all  accented  by  matching  capes  and  b< 
and  shoes. 

Back  at  our  suite,  Elvis  said,  "I'm  hungry,  Joe.  Order  m 
steak,  but  make  sixre  you  tell  them  well-done."  ■ 

"I  always  tell  them  well-done." 

"Tfell  them  again,"  Elvis  shot  back.  "I'll  be  goddamned  i 
doesn't  always  come  back  half-raw."  To  Elvis,  raw  v 
slightly  pink.  Everyone  knew  to  specify  "burnt"  when  [ 
dering  for  him. 

Then  Elvis  said,  "And  find  someone  to  do  Cilia's  hair  a 
makeup." 

"Hair  and  makeup?"  I  said.  "What's  wrong  with  my  half 
It  was  long  and  dark  browm,  casually  combed. 

"There's  nothing  wrong  with  it,  honey.  It's  just  that  this 
Las  Vegas.  Everyone  has  their  hair  done.  And  you  need 
apply  more  makeup  around  your  eyes.  Make  them  stand  c  « 
more.  They're  too  plain  naturally.  I  like  a  lot  of  makeup..' 
defines  your  features." 

"Gk)ddamn,  what  happened  to  little  Cilia?"  Elvis  sjj 
when  I  returned.  "You  look  beautiful.  Joe,  come  here.  Ld: 
what  I  found."  ; 

Joe  walked  around  and  did  a  double  take.  "Sure  doesr 
look  like  the  girl  we  met  in  Germany,  wearing  a  sail' 
dress,"  Joe  agreed.  Everyone  laughed,  and  off  we  went  to  s 
Red  Skelton. 

Later,  I  would  get  another  personalized  lesson  in  the  Eh 
Presley  Fashion  Course.  He  liked  me  in  red,  blue,  turquois 
emerald  green  and  black  and  white — the  same  colors  '. 
wore  himself  He  liked  solids,  declaring  that  prints  we 
"too  distracting." 

Elvis  wanted  my  hair  long  and  jet  black,  dyed  to  mat 
his,  because,  he  said,  "You  have  blue  eyes.  Cilia,  like  mir 
Black  hair  will  make  your  eyes  stand  out  more."  My  so 
ambition  was  to  please  him,  to  be  rewarded  with  his  afife 
tion.  When  he  criticized  me,  I  fell  to  pieces. 

The  more  we  were  together,  the  more  I  came  to  resemb 
him  in  every  way.  His  tastes,  his  insecurities,  his  han 
ups — they  all  became  mine.  His  Pygmalion-like  role  in  orj 
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ationship  was  definitely  a  mixed  blessing. 
For  the  next  two  weeks,  we  slept  during  the  day  and 
lyed  at  night.  If  there  was  a  show,  we  saw  it;  if  there  was 
asino,  we  played  it.  To  adapt  myself  to  this  fast-paced 
}  I  would  join  Elvis  and  the  others  in  taking  ampheta- 
nes  and  sleeping  pills.  Despite  any  misgivings  I  had 
out  pills,  I  took  them.  They  became  essential  in  order 
me  to  keep  up. 

[  was  adapting.  My  inhibitions  were  dropping  away,  and 
'as  becoming  more  assertive,  especially  after  taking  the 
Is.  Elvis  and  I  were  in  sync,  and  I  fit  more  comfortably 
;o  his  world. 

The  day  before  I  was  to  leave  for  Germany,  Elvis  took  me 
]  de  and  said,  "I've  been  thinkin',  I  always  wanted  you  to 
}  Graceland.  If  you  go  back  and  do  well  in  school  and 
pave  yourself,  maybe  your  parents  will  let  you  spend 
jjistmas  at  Graceland  with  me  and  my  family." 
That  night  our  lovemaking  had  more  feeling  and  inten- 
y  than  ever  before.  "I  want  you  back  the  way  you  are 
w,"  he  whispered  just  before  dawn.  "And  remember,  I'll 
|vays  know." 

[  Elvis  at  home 

mehow,  I  did  get  to  Graceland,  and  it  was  everything 
lids  had  said  it  was.  The  front  lawn  was  adorned  with  a 
itivity  scene,  and  the  white  columns  of  the  mansion 
re  ablaze  with  holiday  lights.  It  was  one  of  the  most 
lutiful  sights  I'd  ever  seen. 

That  first  night,  the  guys  played  pool,  watched  TV  and 
ng  around  badgering  Alberta,  the  maid,  while  she 
tyed  short-order  cook.  Everyone  came  and  went  as  he 
lased.  It  was  more  of  an  open  house  th£ui  a  home. 
The  evening  ended  around  four  in  the  morning,  when 
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Elvis  finally  said  good  night  to  everyone  and  took  my 
hand.  I  was  absolutely  exhausted  as  I  walked  up  the  white- 
carpeted  staircase.  In  his  room,  Elvis  gave  me  two  large 
red  pills,  explaining,  "Take  these  now,  and  by  the  time  you 
come  to  bed,  you'll  be  nice  and  relaxed."  I  really  didn't 
need  emything,  but  he  insisted. 

I  was  awakened  by  the  sound  of  distant  voices,  and  I  felt 
a  soft  hand  gently  rubbing  and  patting  my  arm.  "Priscilla? 
Priscilla?  Hon,  it's  Grandma.  You  all  right?"  Slowly,  I  tried 
to  lift  my  head,  but  it  was  too  heavy. 

"What'd  you  give  this  young'un?  You  got  no  business 
givin'  her  something  she's  not  used  to.  Son,  maybe  we 
ought  to  call  a  doctor.  She's  in  bad  shape.  We  shouldn't 
take  any  chances." 

I  managed  to  focus  my  half-closed  eyes  on  Elvis  and  give 
him  a  wink. 

He  said,  "Hell,  no,  we're  not  callin'  any  doctor.  Look,  she's 
comin'  to." 

Kneeling  beside  me,  he  held  up  my  head,  and  I  saw  that 
I  wasn't  in  his  room  but  lying  on  the  white  chaise  longue 
in  his  office,  which  adjoined  the  bedroom. 

"What  am  I  doing  in  here?" 

"I  walked  you  in  here  the  first  day,"  he  answered  in  a 
concerned  tone.  "We  were  trying  to  revive  you." 

"But  I  just  went  to  bed,"  I  said,  slurring  my  words. 

"Baby,  you've  been  out  for  two  days.  I  must  have  been 
out  of  my  head  giving  you  two  of  those  pills." 

"Two  days!  That's  two  days  off  my  trip!" 

"Don't  worry.  I'll  make  it  up  to  you." 

Christmas  was  wonderful  and  we  had  a  happy — if 
drunken — New  Year's  Eve.  I  was  very  sad  to  leave  him,  but 
at  least  we  had  a  pl^n.  I  was  to  convince  my  parents  to  let 
me  move  to  Memphis.  When  I  got  home,  I  pleaded  with 
them,  and  eventually  Elvis  called  my  father,    (continued) 
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continued 

He  assured  him  that  he'd  enroll  me  in 
a  good  Catholic  school  and  I'd  always 
be  chaperoned.  Declaring  his  inten- 
tions honorable,  he  swore  he  loved  me 
and  needed  and  respected  me.  He 
couldn't  live  without  me,  he  said,  inti- 
mating that  one  day  we'd  marry. 
Somehow,  my  parents  were  convinced 
and  I  moved  into  Graceland,  after  en- 
rolling at  an  all-girls'  school,  Immacu- 
late Conception. 

When  Elvis  wasn't  away,  which  he 
often  was,  he  would  always  be  passion- 
ate with  me  but,  still,  only  to  a  point. 
Instead  of  consummating  our  love  in 
the  usual  way,  he  taught  me  other 
means  of  pleasing  him. 

I  was  leading  a  double  life — a  school- 
girl by  day,  a  femme  fatale  by  night. 
Our  evening  appearance  downstairs  re- 
sembled a  grand  entrance,  and  we  al- 
ways dressed  for  the  occasion.  Elvis 
might  wear  a  three-piece  suit  with  a 
brocade  vest  and  a  Stetson  hat.  Under 
his  coat  he  always  carried  a  gun.  He'd 
given  me  a  small  pearl-handled  der- 
ringer, and  I  carried  it  in  my  bra  or 
tucked  into  a  holster  at  my  waist.  We 
were  a  modern-day  Bonnie  and  Clyde. 

Often  I  wouldn't  get  to  sleep  until 
five  or  six  in  the  morning,  and  I'd  have 
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to  be  at  school  two  hours  later.  Day 
after  day  I'd  attend  classes  till  noon, 
then  return  to  Graceland  to  slip  back 
into  bed  and  cuddle  next  to  Elvis,  who 
was  still  sound  asleep.  When  he  awoke 
at  three  or  four,  I  was  there  to  give  him 
his  usual  order  of  black  coffee,  orange 
juice,  a  Spanish  omelet,  home-fried  po- 
tatoes and  a  mere  two  pounds  of  bacon. 

I  was  concerned  about  his  intake  of 
pills.  But  eventually  it  seemed  as  nor- 
mal to  me  as  watching  him  eat  two 
pounds  of  bacon.  I,  too,  began  taking 
sleeping  pills  and  diet  pills,  especially 
during  finals  of  my  senior  year 

I  hadn't  expected  Elvis  to  make 
much  of  my  graduation,  but  to  my  sur- 
prise, he  really  looked  forward  to  it  and 
presented  me  with  a  beautiful  red  Cor- 
vair,  my  first  car 

Now  that  school  was  finished,  I  could 
spend  every  minute  with  Elvis.  He  had 
a  few  months  free  between  film  com- 
mitments, and  there  were  times  when 
we'd  shut  ourselves  off  from  the  rest  of 
the  world  for  days.  When  we  were  hun- 
gry, I'd  phone  to  the  kitchen  and  order 
our  food,  which  was  brought  up  and 
placed  outside  our  bedroom  door  We 
saw  no  one,  not  even  the  light  of  day. 
The  windows  were  insulated  with  tin 
foil  and  heavy  blackout  drapes  to  pre- 
vent a  hint  of  sunlight  from  entering. 

I  loved  these  times,  when  he  was 
just  Elvis,  not  trying  to  live  up  to  an 
image  or  myth.  He  would  be  very  af- 
fectionate with  me,  using  the  sweet 
talk  his  mother  had  raised  him  on. 
Feet,  for  instance,  were  "sooties"; 
teeth,  "toophies";  love,  "yuv."  In  mo- 
ments of  intimacy,  he'd  switch  to 
third-person  address:  "Him  yuvs  her 
and  her  yuvs  him."  Alone  with  me,  he 
could  be  vulnerable  and  childlike,  a 
playful  boy  who  stayed  in  his  pajamas 
for  days  at  a  time. 

HoOywood  gossip 

Unfortunately,  the  time  came  for  Elvis 
to  go  back  to  California.  He  was  due  to 
begin  a  new  film.  Viva  Las  Vegas, 
which  co-starred  Ann-Margret. 

Each  time  I  would  get  ready  to  join 
Elvis  out  in  Hollywood,  he  would  delay 
my  visit. 

"Baby,  now's  not  the  time  to  come 
out.  All  hell's  broke  loose.  I've  got  some 
crazed  director  madly  in  love  with  Ann- 
Margret.  The  way  he's  directing  it, 
you'd  think  it  was  her  movie." 

As  I  listened  to  Elvis  rant  and  rave, 
I  tried  to  sympathize  with  him  and  his 
situation,  but  I  was  far  more  concerned 
about  his  leading  lady  than  his  direc- 
tor. I  couldn't  help  noticing  the  gossip 
magazines  and  the  headlines  about 
the  torrid  affair  between  Ann-Margret 
and  Elvis.  Finally,  Elvis  returned  to 
Graceland,  and  I  was  thrilled  to  have 
him  back. 


The  next  time  Elvis  fiew  to  Los 
geles,  where  he  was  to  begin  filmi; 
Kissin'  Cousins,  I  flew  with  him.  / 
though  Viva  Las  Vegas  had  been  coi  | 
pleted  six  weeks  before,  Elvis's  naiii 
was  still  linked  with  Ann-MargreiJ 
The  newspapers  were  reporting  th(  ] 
"blossoming^'  affair  daily,  each  articl 
hitting  me  like  a  slap  in  the  face.        | 

Elvis  returned  from  the  studio  o  ? 
afternoon,  carrying  a  newspaper  ai  j 
fuming.  "I  can't  believe  she  did  it."  I  ^i 
flung  the  paper  against  the  wall.  "An 
Margret  had  the  nerve  to  announ 
we're  engaged.  Every  major  newspap 
in  America  picked  it  up.  The  rumo 
spread  like  a  goddamn  disease." 

Turning  to  me,  he  said,  "Honey,  F 
going  to  have  to  ask  you  to  leave.  G 
back  to  Memphis  till  it  calms  down."  ' 

I  couldn't  believe  what  I  was  hearin 
I  screamed,  "What's  going  on  here?  I' 
tired  of  all  these  secrets.  Ttelephoi 
calls.  Notes.  Newspapers!"  I  picked  h 
a  flower  vase  and  hurled  it  across  tlj 
room,  shattering  it  against  the  wall.  ( 
hate  her!" 

Elvis  grabbed  me  and  threw  me  c 
the  bed.  "Look!  I  didn't  know  this  wii  i 
going  to  get  out  of  hand.  I  want 
woman  who's  going  to  understand  thi 
things  like  this  might  just  happen."  F 
gave  me  a  hard  look.  "Are  you  going  i 
be  her — or  not?" 

I  stared  back  at  him,  furious  and  di 
fiant,  hating  him  for  what  he  was  pu 
ting  me  through.  But  once  again,  de: 
perate  to  please,  I  said,  "I'll  leave  t 
morrow.  I'll  be  waiting  in  Memphis." 

Elvis  joined  me  two  weeks  later.  Li 
tie  more  was  said  on  the  subject  of  Ani 
Margret.  |  ' 

After  that  ordeal,  I  still  suspectel  i 
there  were  other  women.  I  would  rea 
about  Elvis  romancing  his  latest  leac 
ing  lady  or  hear  about  a  new  car  he' 
bought  a  starlet  just  before  they'  t 
started  shooting  the  picture.  But  somt 
how,  there  was  always  room  for  doubt.| 

I  started  traveling  with  Elvis  on  t 
more  regular  basis.  I'd  now  been  livin' 
with  him  about  two  years,  and  my  paij 
ents  had  returned  from  Germany 
missed  them,  yet  I  tried  to  avoid  therr 
well  aware  that  my  appearance 
prompted  a  less  than  delighted  re 
sponse.  And  I  was  always  afraid  they'i ' 
look  too  closely  at  my  relationship  wit; 
Elvis.  As  it  was,  they  inquired  abou 
our  future  together.  I  made  everythinj  i 
sound  really  promising,  but  in  fact  i 
wasn't  as  blissful  as  I  made  out. 

Elvis  and  I  couldn't  really  be  happ; 
together  because  he  was  so  unhapp: 
about  his  career  At  first  glance,  he  hac 
it  made:  He  was  the  highest-paid  acto: 
in  Hollywood,  with  a  three-picture-a 
year  contract.  But  in  reality,  his  bril 
liant  career  had  lost  its  luster  By  196J 
the  public  had  access         (continued, 
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to  Elvis  solely  through  his  films  and 
records.  He  hadn't  appeared  on  televi- 
sion since  1960,  and  his  last  live  per- 
formance had  been  in  1961.  His  singles 
were  no  longer  automatically  Top  Tfen 
hits,  and  he  hadn't  enjoyed  a  number- 
one  record  in  nearly  three  years. 

There  were  nights  when  he  slept 
restlessly,  beset  by  worries  and  fear  I 
would  lie  silently  beside  him,  anxious 
about  what  he  might  be  thinking  and 
whether  there  was  a  place  in  his  life 
for  me. 

"^e're  going  to  be  married" 

It  was  late  one  evening,  shortly  before 
Christmas  of  1966.  Elvis  had  a  boyish 
grin  on  his  face,  and  his  hands  were 
behind  his  back.  He  asked  me  to  close 
my  eyes.  When  I  opened  them,  I  found 
Elvis  on  his  knees  before  me,  holding  a 
small  black  velvet  box.  I  opened  the  box 
to  find  the  most  beautiful  diamond  ring 
I'd  ever  seen.  It  wgis  three  and  a  half 
carats,  encircled  by  a  row  of  smaller 
diamonds,  which  were  detachable — I 
could  wear  the  ring  two  different  ways.j 

"We're  going  to  be  married,"  Elvis] 
said.  "You're  going  to  be  his.  I  told  you 
I'd  know  when  the  time  was  right.  Well, 
the  time's  right." 

He  slipped  the  ring  on  my  finger.  I 
was  too  overwhelmed  to  speak.  Our 
love  would  no  longer  be  secret.  I'd  be 
Mrs.  Presley.  The  years  of  heartache 
and  the  fear  of  losing  him  to  one  of  the 
many  girls  who  were  always  audition- 
ing for  my  role  were  over. 

The  wedding  took  place  on  May  1, 
1967.  I  was  twenty-one  years  old,  and 
Elvis  was  thirty-two.  We  rose  before 
dawn  and  flew  from  Palm  Springs 
(where  we  hoped  reporters  would  think 
the  wedding  would  take  place)  to  Las 
Vegas,  where  our  friends  and  relatives 
waited  for  us. 

It  seemed  that  as  soon  as  the  cere- 
mony began,  it  was  over.  Our  vows  were 
taken.  We  were  now  husband  and  wife. 
I  remember  flashbulbs  popping,  my  fa- 
ther's congratulations,  my  mother's 
tears  of  happiness. 

I  would  have  given  anything  for  one 
moment  alone  with  my  husband.  But 
we  were  immediately  rushed  out  for  a 
photo  session,  then  a  nationwide  press 
conference  and  a  reception  with  more 
photographers. 

When  Elvis  finally  placed  me  in  the 
middle  of  our  nuptial  bed,  he  didn't 
really  know  what  to  do.  After  all,  he 
had  protected  me  and  saved  me  for  so 
long.  He  was  now  understandably  hesi- 
tant about  fulfilling  his  many  promises 
of  how  good  this  moment  would  be. 

Looking  back,  I  have  to  laugh  when  I 
remember  how  nervous  we  both  were. 
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One  would  have  thought  it  was  the  first 
time  we  had  ever  been  together  under 
intimate  circumstances. 

Gently,  his  lips  touched  mine.  Then 
he  looked  deeply  into  my  eyes.  "My 
wife,"  he  said  softly,  as  he  drew  me 
close.  As  I  went  from  child  to  woman, 
the  long  road  behind  us  seemed  worth- 
while. We  were  one  now. 

Elvis  and  I  often  talked  of  having 
children,  but  we  certainly  weren't  plan- 
ning on  having  them  right  away.  Then 
early  one  aiftemoon,  as  Elvis  was  still 
asleep,  I  lay  in  bed  and  felt  a  strange 
sensation  in  my  stomach,  a  sensation 
I'd  never  felt  before.  I  lay  staring  at  the 
ceiling.  No — it  couldn't  be. 

A  week  passed  before  I  told  Elvis  my 
suspicions.  For  a  few  days  I  was  angry 
with  Elvis.  Before  the  wedding  I  asked 
him  if  I  should  start  taking  birth-control 
pills,  but  he  had  been  adamantly 
against  it.  I  expected  him  to  react  to  the 
pregnancy  with  the  same  mixed  emo-,  , 
tions  I'd  felt,  but  instead  .  ,  .-."ivl" 

he  was  ecstatic.        _  ^,^.^.'.'I'.\*IvI"I"I'! 
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The  pregnancy  did  seem  to  be  bring- 
ing us  closer.  He'd  call  me  from  the 
studio  every  day,  just  to  say  hello  and 
make  sure  everything  was  fine. 

Then  I  began  hearing  rumors  about 
Elvis  and  Nancy  Sinatra,  that  she  had 
a  passionate  crush  on  him,  that  they 
were  in  love.  I  was  extremely  sensitive 
and  quick  to  cry.  Elvis  assured  me  I  was 
just  edgy  because  of  my  condition.  A 
few  months  later,  Nancy  called  to  say 
she'd  like  to  give  me  a  baby  shower.  I 
didn't  know  her  well  and  thought  it  a 
little  strange  that  she  was  so  accom- 
modating. But  Elvis  assured  me  that 
she  was  just  being  nice. 

Soon  after  the  shower,  I  was  upstairs 
at  Graceland  when  Elvis  called  me  into 
his  office,  which  adjoined  my  dressing 
room.  "Cilia,  I  have  to  have  time  to 
think.  Things  just  aren't  going  right. 
It'll  be  good  for  the  two  of  us  to  take  a 
little  time  off,  like  a  trial  separation. 
Be  apart  from  one  another  for  a  while." 

I  wanted  to  die.  I  was  seven  months 


along  and  could  not  bring  myself  to  1 
lieve  what  I  was  hearing.  It  had  to  b 
joke.  This  was  not  the  man  I  knew,  i 
within  two  days  Elvis's  thoughtful  i 
twre  brought  him  back  to  his  sens 
The  idea  of  a  trial  separation  was  ne^ 
mentioned  again. 

On  February  1,  1968,  exactly  nj 
months  to  the  day  after  our  weddi 
date,  I  awoke  about  eight  o'clock  a 
found  the  bed  beneath  me  soaking  y) 
I  gently  woke  Elvis  and  told  him  t 
big  day  had  arrived.  He  yelled  dov/ 
stairs:  "She's  ready!  Cilia's  going] 
have  the  baby!" 

Ignoring  his  frenzy,  I  disappeai 
calmly  into  the  bathroom  and  appli 
my  ever-so-black  mascara  and  teas 
my  ever-so-black  hair  At  the  hospita 
requested  special  permission  to  keep 
my  double  set  of  lashes. 

Our  daughter,  Lisa  Marie,  was  bo 
at    5:01    that    afternoon.    The    nuij 
brought  her  into  my  room  and  I  cradl 
her  in  my  arms.  Elvis  came  into  t 
room  and  kissed  me,  thrilled  that  ' 
had  a  perfectly  normal,  healthy  bal 
He  was  already  in  love  with  her.  ]' 
watched  me  holding  her,  and  his  eyi  n 
m.isted  with  happiness.  Then  he  took  i  : 
both  in  his  arms  and  held  us. 

"Nungen,"  he  whispered — which  v, 
his  way  of  sajdng  "young  one."  "Us  hi 
a  little  baby  girl." 

"Her  knows,"  I  whispered  back. 

Growing  apart 

In  my  diary  entry  dated  April  5, 
wrote,  "It's  been  two  months  since  t : 
baby's  birth  and  he  still  hasn't  touch 
me.  I'm  getting  concerned."  Elvis  i 
cepted  fatherhood  with  a  great  deal  i 
joy,  but  the  fact  that  I  was  a  moth 
had  a  disquieting  effect  on  him.  Wh 
Elvis's  mother  was  alive  they  had  be| 
unusually  close.  Elvis  told  her  abo 
his  amatory  adventures,  and  maj 
nights  when  she  was  ill,  he  wou 
sleep  with  her  Any  girl  he  was  serio  i, 
about  had  to  fulfill  Gladys's  requii 
ments  of  the  ideal  woman.  And  El\ 
put  the  girl  on  a  pedestal,  as  he  d 
me,  "saving  her"  until  the  time  w( 
sacred  and  right.  He  had  his  wi 
times,  his  flings,  but  the  girl  he  can 
home  to  he  had  to  respect. 

Now  I  was  a  mother,  and  he  was  u 
certain  how  to  treat  me.  On  April  2C 
wrote  in  my  diary:  "I  embarrassed  m 
self  last  night.  I  wore  a  black  neglige 
lay  as  close  to  Elvis  as  I  could  while  1 
read.  I  guess  it  was  because  I  kne' 
what  I  wanted  and  was  making  it  o 
vious.  I  kissed  his  hand,  then  each  fi  ' 
ger,  then  his  neck  and  his  face.  But  ] 
waited  too  long.  His  sleeping  pills  he  i 
taken  effect.  Another  lonely  night."    | 

Elvis's  five-year  contract  with  MG  ( 
was  up  in  1968,  and  he  was  finally  fn 
to  accept  an  NBC  offer  to     (continue* 
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Dole'  Riiit'N  Juice™  Bars  aren't  just  for  fun. 


They're  for  real. 
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Real  Fruit. 
Real  Juice. 
Real  Good. 

What  a  refreshing  way  to  eat  fruit:" 
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DbteFRUTTN  JUICE 


PINEAPPU 


FOR  LONGER, 
STRONGER, 
MORE  BEAUTIFUL 
NAILS  IN  JUST 
5  TO  7  DAYS... 
YOU  NEED  THE 


Nourishment  of 

NutfS  Nai 


Natural  Protein 
Beauty  Treatment 


'  Nutra 


NutrSNail 


NmjRALNALPROItn 

coNomoMBJ  wiiH  vr»M^^s 

a  penelralno  noil  OBTolfwiw 

iOFLOZ 


nly  Nutra  Nail® 
provides 
the 

nourish- 
ment of 
100% 
Natural 
*"  '    Organic 

Protein  Conditioner  plus  nourishing 
vitamins  A,  D.  &  E  for  longer, 
stronger  nails  in  just  5  to  7  days! 
Apply  with  or  without  nail  polish. 
Results  guaranteed  or  your  money 
back. 

Discover  how  protein-rjch 

Nutra  Noil®  con  give  you 

longer,  stronger  noils! 

©  1983AlleghanyPharmacal  Corporation 
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ELVIS  AND  ME 

continued 


do  his  own  television  special.  He  was 
away  much  of  the  time  preparing  for  it, 
and  when  we  did  see  each  other  our 
communication  was  superficial.  I  spent 
most  of  my  time  taking  care  of  Lisa  and 
attending  many  dance  classes. 

Elvis's  TV  special  was  a  hit.  His  fi- 
nale, "If  I  Can  Dream,"  was  his  first 
million-selling  record  in  years.  One 
success  led  to  another,  and  he  began 
performing  live  again.  Initially,  Elvis's 
triumph  on  stage  brought  a  new  vi- 
tality to  our  marriage.  But  ultimately, 
after  thriving  on  all  the  excitement 
and  glamour  and  hysteria  of  the  crowds, 
it  was  difficult  for  him  to  go  home  and 
resume  his  role  of  father  and  husband. 

From  1971  on,  he  toured  more  than 
any  other  artist — three  weeks  at  a  time 
with  no  days  off  and  two  shows  on  Sat- 
urdays and  Sundays.  For  a  while,  I 
would  fly  in  with  some  of  his  employ- 
ees' wives,  but  Elvis  established  a  new 
policy;  No  wives  on  the  road.  Our  mar- 
riage was  now  part-time. 

In  1972,  I  met  one  of  the  top  karate 
experts  in  the  United  States  at  the 
time,  Mike  Stone.  Elvis  encouraged  me 
to  train  with  him,  and  I  liked  the  idea 
of  studying  karate,  so  I  made  arrange- 
ments to  take  classes  with  Mike.  He 
exuded  confidence  and  style,  as  well  as 
a  good  deal  of  personal  charm  and  wit. 
Ultimately,  my  friendship  with  Mike 
developed  into  an  affair. 

We  attended  karate  tournaments, 
and  I  made  a  whole  new  circle  of 
friends.  The  martial  arts  gave  me  a 
new  feeling  of  confidence.  With  this 
new  confidence,  off  came  my  false  eye- 
lashes and  heavy  makeup,  the  jewels 
and  flashy  clothes.  I  had  begun  to  real- 
ize that  living  the  way  I  had  for  so 
long  was  unnatural  and  detrimental  to 
my  well-being. 

I  wished  there  were  some  way  for  me 
to  share  my  growth  with  Elvis.  From 
my  adolescence,  he'd  fashioned  me  into 
the  instrument  of  his  will.  I  lovingly 
yielded  to  his  influence,  trying  to  sat- 
isfy his  every  desire.  And  now  he 
wasn't  there. 

Finally,  I  told  him.  "This  is  probably 
the  most  difficult  thing  I'm  ever  going 
to  have  to  say,"  I  began.  I  paused, 
hardly  able  to  get  the  words  out.  "I'm 
leaving." 

Eilvis  sat  up.  "What  do  you  mean, 
leaving?  Are  you  out  of  your  mind?  You 
have  everything  any  woman  could 
want.  You  can't  mean  that.  Goddamn." 
His  voice  was  filled  with  anguish. 
"Have  I  lost  you  to  another  man?" 

"It's  not  that  you've  lost  me  to  an- 
other man,  you've  lost  me  to  a  life  of  my 
own.  I'm  finally  finding  myself  for  the 
first  time." 
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He  looked  up  and  stared  at  me 
silence  as  I  packed  and  snapped  n . 
suitcase  shut.  I  tried  to  walk  to  the  do  « 
but  couldn't  stop  myself  from  runnn  ■ 
back  into  his  arms.  We  hugged,  tea 
streaming  down  our  faces.  "I  ha\e    ; 
go,"  I  said.  "If  I  stay  now,  I'll  nf. 
leave."  I  broke  away,  grabbed  my  su 
case  and  headed  for  the  door. 

We  were  divorced  on  October  9.  "    ' 
The   months   before   the   divorce 
been  a  period  of  strain  and  tensi  . 
attorneys  attempted  to  work  ou- 
tails.  Elvis  and  I  eventually  re- 
them  ourselves.  Our  principal  conue  i 
was   Lisa,   whose   custody   we   agreji 
would  be  shared.  We  remained  so  cl 
that  Elvis  never  bothered  to  pick  up 
copy  of  the  divorce  papers. 

In  time,  it  was  evident  that  he 
letting  his  health  go.  On  a  few  oc 
sions  he'd  say,  "I'll  never  make  it  m 
beyond  forty."  Gladys  had  died  at  fo 
two,  and,  like  Gladys,  he  wanted  to 
before  his  father,  sensing  that  he  hi 
self  couldn't  bear  another  loss. 

From  time  to  time,  I'd  hear  that 
had  checked  into  a  hospital.  Concerr 
about  his  health,  I'd  call,  asking,  "P 
you  all  right?" 

"Sure,"  he'd  say,  laughing  a  little 
show  me  it  was  all  a  big  joke.  "Nung 
needs  a  little  rest." 

"GOa,  hels  dead" 

By  1976  everyone  was  becomi 
alarmed  over  Elvis's  mental  state 
well  as  his  physical  appearance.  ] 
face  was  bloated,  his  body  unnatura 
heavy.  The  more  people  tried  to  talk 
him  about  this,  the  more  he  insis 
that  everything  was  all  right. 

And  then,  on  August  16,  1977,  I 
ceived  a  call  from  Joe  Esposito. 

"It's  Elvis."  His  voice  was  strick 
faint.  "Cilia,  he's  dead." 

"Joe,  don't  tell  me  that.  Please!" 

"We've  lost  him." 

"No.  NO!"  I  begged  him  to  take  b; 
his  words.  But  he  was  silent.  "We 
lost  him."  His  voice  broke,  and  we  h 
began  to  cry. 

In  fact,  I  wanted  to  die.  Love  is  v 
deceiving.  Though  we  were  divorc 
Elvis  was  still  an  essential  part  of 
life.  Over  the  last  years  we'd  bee 
good  friends,  admitting  the  mist 
we'd  made  and  just  beginning  to  la 
at  our  shortcomings.  It  would  be  a  1< 
time  before  I  could  face  the  reality  tl 
I  would  never  see  him  alive  again 
had  been  my  father,  my  husband 
very  nearly  God  to  me,  and  now  he 
gone.  I  would  not  be  honest  if  I  di 
say  that  telling  this  story  has  b 
more  than  a  struggle  for  me.  T 
were  many  times  I  wanted  to  give 
don't  think  anyone  can  begin  to 
ture  the  magic  or  the  greatness  of  E 
He  was  a  very  special  man. 
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ly  Gourmet*  Microwave  Popping  Com        '  'My  famous  Gourmet*  Popping  Com  pops 
practically  pops  itself.  Just  pop  the  no-mess      up  bigger  and  fluffier  than  other  popcorns. 


f)ag  into  your  microwave.  And  less  than 
ive  minutes  later,  pop  those  famous  light, 
luffy  kernels  right  into  your  mouth .' ' 


So  pop  it  in  my  Buttery  Flavor^  Oil,  get  out 
a  big  bowl,  and  watch  your  family  gather 
for  the  best  tasting  popcorn  around!' ' 


Orville  Redenbacher's!  It's  the  best  there  is. 
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|»24-Wallel  Photos 
40- Pocket  Photos 

•  2-5"x7"  enlargements 
and  16  Wallet  Photos 

•  l-8"xlO"and2  5'x7" 
enlargements 

•  l-8"x  10"  enlargement 
and  20  Wallet  Photos 

•  2-8"xl0"  enlargements 


are    sell    slicking    peel  oil       m<jjOcI« 
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lelleis   business  cards    IDs 
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Bigl  Bigl  COLOR  POSTER 


APPROX.  20'x25" 


From  your  color  photo,  negative  or  slide. 
Suitable  for  framing.  Greal  value! 
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The  First  AII-NatumI  Deodorizer 


Home— Ollice—Auio— Pel  Areas 

•  Over  1000  sprays  per  4  oz  bollle  ol  pure 
cilfus  aroma  No  additives 

•  The  ullimale  tor  killing  odors  and  freshening 
the  air 

•  Love  It  or  return  it 

IJo/  bol  S4.S0  4  .50  H.&P.  ?  4  o/  hoi  S7  00  &  S1.00  H.&P. 

Allow  si«  weeks  CARTER  DIST. 

loidolivc'v      53Gavbourne  Way  Versailles  KY  40383 


ENLARGE  or  REDUCE 

Craft  Patterns,  Pictures 


Enlarge  to  over  10  times  or^ 
reduce  to  less  than 
1/10lh  ol  the 
original  size 


Accurately,  Easily 
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With  the  Panto- 
graph, you  can  copy 
unlimited  ideas  (or 
designs  that  can  be 
usedinneedlecraft. 
riandcrall.  or  any 
picture  you  wisli  to  hang  Ex- 
cellent for  patterns,  designs, 
portraits,  still  life,  landscape  pic- 
tures, pholos.  etc.  Just  place  tl  a  point  on  the  image  you 
wish  to  enlarge  or  reduce.  Then  follow  the  lines  as  the  pen- 
cil end  aulomalically  reproduces  the  outline  in  exact  pro- 
portions, on  your  drawing  paper,  material  or  canvas  to  the 
desired  size  Easy  to  follow  instructions  included.  Send 
$5  98  plus  95it  shipping.  30  day  money  back  guarantee 
NORTON.  Dept.  261,  Box  2012.  New  Rochelle.  NY  10802 


CHRIS  REDFORO 

PRESIDENT 


DISTINCTION  PLATES 

Acrylic  8"  X  21/2"x  1"  hij;h  gloss  name  plaic.  rcvcrst- 
3-dimcn.si()nal  cngr^vinj;.  perfect  for  the  executive's 
deslv.  To  order  send  check  or  monev  order  for  S17.95 
+  SI. 50  for  shippinp  &  liandling  to:  HOLIDAY  CRAFT 
INC.  ( Dept  I.HJ  )  PO  BOX  29-i->.  Hialeah,  Fl.  .-^.^OlO. 
Specif)-  name  clearly  Title  line  SI. 50  extra  Florida 
residents  add  5'.V.  tax.  Order  2  or  more  &  save  shipping 
charges.  Credit  card  orders  call  toll  free 
In  Florida  800-523-99.S8  or  out  of  Slate  800-826-9097 

Visa.  MasterCard  and  American  Kxprcss  accepted. 
Holidav  Craft.  Inc.,  783  \^cst  I8th  St.  Hialeah.  FL  33010 
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By  Sheryl  Kraft 


Encyclopedia  of  Home  Designs 
450  House  Plans 
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6       ENLARGEMENT 


Stop  here  for  convenient  shopping  with  this  wide  selection  of  merchandis 
Enclose  your  personal  check  or  money  order;  allow  4  to  6  weeks  for  deliver 


1.  Glorious  "silken"  gladiolas  Make  a 
great  gift  or  decorating  idea!  Choose  from 
white,  pink.  red.  or  yellow  Approx.  30"  high 
with  10  flowers  and  buds  $3  each  or  save, 
and  buy  12  for  $25.  Add  $3  p&h  for  total 
order  CHRISTOPHER  BOOK.  Dept.  LHE, 
RO  Box  595,  W.  Paterson,  NJ.  07424. 

2.  Two  famous  farmers  They're  warming 
hearts  all  across  the  country!  Thousands  of 
the  large  (14"  x  18")  full-color  posters  have 
been  ordered.  Just  $3  plus  $1.25  shpg 
Also  available:  set  of  12  notecards  of  pic- 
ture—$4.95  plus  $1  postage  HOLST,  INC., 
Dept.  LHP-1085,  1118  W  LAKE,  BOX  370, 
TAWAS  CITY,  tvll  48763. 

3.  Do-it-yourself  electrolysis  With  PERMA 
TWEEZ,  you  can  safely  and  permanently 
remove  unwanted  hair  without  puncturing 
the  skin.  Clinically  tested  and  recom- 
mended by  many  dermatologists;  and. 
saves  hundreds  of  dollars  over  salon  elec- 
trolysis! $1695  ppd.  Send  to  GENERAL 
IvlEDICAL  CO.,  Dept  LJE-39,  1935  Arma- 
cost  Ave.,  W  Los  Angeles,  CA  90025 


4.  The  encyclopedia  of  home  designs  fe 

tures  450  Home  Plans  for  all  budgets  Fir 
Heritage  Homes,  Trend  Houses,  one.  l'/2.  Wi 
story,  multi-level  and  vacation  homes  Blu' 
prints  available  $8.95  postpaid.  HOIvl 
PLANNERS.  INC.,  Dept.  LHJ5X,  23761  R 
search  Drive.  Farmington  Hills,  Ml  48024.  ' 

5.  Bronze  baby  shoes  For  a  limited  time  on 
baby's  first  shoes  are  gorgeously  plated 
solid  metal  for  just  $5.99  a  pair  Also  availabi 
portrait  stand  (shown),  ashtray  bookends,  1 
lamps.  Perfect  gift  for  grandparents!  Send  r 
money:  write  for  full  details  and  money-savir 
certificate  Af^ERICAN  BRONZING  CO ,  B( 
6504-KE6.  BEXLEY  OH  43209. 

6.  Introductory  color  photo  offer  Just  ser 
your  favorite  photo  or  instant  print  (5"  x  7" 
smaller),  to  get  four  2'/2"  x  3W  borderle 
color  copies  for  only  $1  As  an  added  bonu 
you  get  a  free  5"  x  7"  color  enlargement 
the  same  photo!  Send  your  photo,  and 
check  or  money  order  for  $1  to:  RELIANC 
COLOR  LABS  INC.  STUDIO  FLH-10,  P 
Box  159.  STAMFORD.  CT  06904 
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lange  of  Address:  Please  attach  mailing  label 
im  ttiis  magazine  and  write  in  your  new  ad- 
ass  below.  6-8  weeks  advance  notice  is  needed. 
liling  List  Name  Removal:  We  occasionally 
ike  our  mailing  list  available  to  organizations 
lose  offers  we  believe  might  be  of  interest, 
you  do  not  wish  to  receive  any  mailings  from 
mpanies  not  affiliated  with  Family  fVledia.  Inc.. 
iase  check  the  box  below  and  attach  your 
jiling  label. 

implaints:  For  duplicate  issues,  late  delivery  or 
y  other  problems,  attach  mailing  label  and  send 
tails  to  the  address  below. 

Ctiange  of  Address 

Please  remove  my  name  from  your  rental  list 

r  QUICK  action  call  our  toll-free  number 
0-247-5470  (Excluding  Alaska  and  Hawaii. 
Iowa  call  800-532-1272).  Please  have 
ur  magazine  or  bill  handy. 
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Distinctive  Burner  Covers 
[  add  European  chtarm  to 
brighten  your  {(itchien 

I  Europeans  discovered  decades  ago  the  beauti- 
ul  touch  burner  covers  add  to  the  kitchen.  Now 
'ou  can  too!  With  your  choice  of  over  18  colorful 
'le:igns.  burner  covers  will  give  a  distinctive 
;horm  to  your  kitchen. 

•  mode  from  strong  steel  and  porcelain  enamel 

•  heat  resistant  and  easy  to  clean 

•  sizes  for  electric  and  gas  ranges 

•  inexpensively  priced 

•  burner  covers  make  unique  gifts 

Brighten  your  kitchen  and  show  your  special 
idividual  taste.  Write  or  call  for  our  FREE  color  bro- 
:hure  today! 

MAX  BURTON  ENTERPRISES  oep«.L-io 

502  Puyallup  Ave.,  Tacoma.  WA  98421 
(206)  627-2665 


'lease  mail  me  your  Ff?EE  color  brochure  and 
jrice  list  for    □  Electric    D  Gas  Ranges 
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14K  GOLD 


50%  OFF 


FOR  ONLY  91.75 


we  will  send  you  our  current  full -color  catalog 
ol  today's  most  wanted  solid  14K  gold  Jewelry 
(all  photographed  actual  size) 
at  our  lowest  prices  cverl  Plus...     _       —  . 
ABSOLUTELY  FREE-  t  " 

Solid  14K  Gold  Mini-Heart 

_    /»r\c/>r*  PO.  Box  492  . 

■    CUMAI  Cedar  Grove,  MJ.  07009-0492  ""1 

Enclosed  is  S  1.75  for  catalog,  I4Kgold  minl-tieart.  I 

tiandling  and  postage.  SEND  TO:  | 
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BORDERLESS  *  FULL  COLOR 

FIVE  CHOICES  only  S2.50  each 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5"x 7" 

•  16  Wallets  &  Six  3V2"x5"s 

•  8  Wallets  &  Four  5"  X  7  "s 

•  2Custom8"x10"s 


Send  only  pnoiO)  op  lo  8'  ■  10" 
I   (RETURNED)  rr>ciuO«7»cacn  set 
^   for  lurHiiing  And  isi  Oa^i  postage 
I    MONEY  BACK  GUARANTEE' 


SEND  CHECK  OR  M  O  TO 

RELIANCE  COLOR  LABS,  INC. 

STUDIO  PS2-tO  PC  BOX  159 
STAMFORD.  CT  06904 
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FREE 


EDDIE  BAUER 
CATALOG 

Prime  goose  down  coats  and  comforters, 
fine  woolens,  unique  accessories  for 
home  and  travel. ..these  are  the  kinds 
of  treasures  you'll  find  in  the  brand 
new  Eddie  Bauer  catalog.  Every  item  is 
guaranteed  100%  satisfactory  or  your 
money  back.  Send  for  your  free  catalog. 

WRITE  TO  EDDIE  BAUER.  DEPT.  JU, 
FIFTH  &  UNION.  SEATTLE.  WA  98124 

Name  


Address . 

City  

State 


Zip 


,^^ec£ay^eu.i^ 


COLOR  PHOTOS  '1.^ 

VnilR  \  '  2''  Wallet  Photos  2'/2X. 
runirc  f  *  Ttiree  5x7"  Enlargements 
OHUlUt )  ,  One  8x10 "  Enlargement 

Send  any  photo.  8x)0  or  smaller  (telufned)  Add  eSC^ 
per  selection  lor  post  /tiandl  and  an  add!  50c  I 
tsl  class  mail  Money  back  guarantee 

COLOR  LAB 

PO.  Box  230A.  Irvington.  NJ  07111 


^ 


Christmas  from  Bali  Hi 

a  titti  Noel  Xmas  joy  from  Thailand  15"  liandmade 
cotton  doll  S  18.95 

a  livable  batik  cotton  Elephant  from  Indonesia. 

Kangaroo,  no  photo  S10.95 

3  Animal  Train  durable  handmade  wood  educational 

toy-non  toxic  $18.95 

Bali  Hi  ImporU 
P.O.  Box  2716.  South  Padre  Island  Texas  78597 


Money  Back  Cuarantee-4  weeks  delivery 
Add $2  50  shipping-  TexjsS'/i%  Ux.  Visj.  .M.C  Check.  .MoneyOrJer 


Save  ^120  on  a 

Feather/Down  Comforter 

plus  a  two  year  guarantee  and 
matching  Fortrel  Pillows  f  "■^--. 

•  Reversible 
100%  Cotton  Cover 

•  Box  Stitch 

•  Machine  Washable 

Twin  {68  X  86) 

w/1  pillow  S49.95 

F/Queen  (86  x  86)  w/2  pillows  »69.95 

King  (104  X  86)  w/2  pillows  589.95 

(Allow  4  weeks  for  FREE  DELIVERY) 
COLORS:  Slate  Blue/Bone.  Grey/Navy. 

Burgundy/Rose.  Chocolate/Taupe. 

Print  Name 

Address 

City 

State Zip- 


D  Check     D  Money  Order     D  MC     D  Visa 

ard# 

Expiration  Date 

Signature 


Qty.       Color 


Your 
Price 


Amount 


Twin 

S49.95 

F/Quecn 

S69.95 

King 

589.95 

Sub  Total 

NY  Residents  Add  Sales  Tax 

LI 

Grand  Total 

Mail  to:  Selva  Marketing 
420  Lexington  Ave..  New  York,  NY  10170 
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LL'AMERICAN 
MUFFINS 

You'll  love  these 
mouthwatering  recipes 
from  every  state 


P 

L 

F 

S 
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ERFECT  NAILS 

Our  easy,  step-by-step 
plan  for  terrific 
nails  in  time  for 
the  holidays 

OVE  AND  MONEY 

Financial  savvy  to 
make  each  other's 
dreams  come  true. 
Don't  miss  it! 

ASHION 
TREASURES 

Winning  looks  for 
the  upcoming 
party  season 

PICE  UP 

YOUR  LOVELIFE 

Surefire  tips  to  get  you 
both  in  the  mood 

HE  ART  OF 
ENTERTAINING 

Party-perfect  menu 
ideas,  from  elegant 
entrees  to  dazzling 
desserts 


Plus  .  .  .  how  to  start 
your  own  business  .  .  . 
skin-saver  chart .  .  . 
preventing  burglaries 
.  .  .  coping  with 
heartbreak  .  .  .  and 
lots,  lots  more! 

On  sale  October  15 


LAST  LAUGHS 


LHJ  SALUTES  PEANUTS 


PEANUTS 


By  Sch-j       ' 


This  year,  Charlie  Brown,  Snoopy  and  the  rest  off  the  Peanut; 
gang  celebrate  their  thirty-ffiffth  anniversary  on  October  .« 
Here,  the  original  Peanuts  cartoon,  along  with  a  recent  cont  I 
strip  and  some  ffacts  about  Peanuts. 


EVERV  TIME  '/OU  THINK 
THINGS  CANT  eeTANr 
W0R5£,TH£y6£TUl0R5E 


'THIS  TIME,  HOWEVeA 
I  PON'T  mouL^ 


U/HAT  COVLD  6E  WORSE 
THANBEIN6TAN6LEP  IN 
A  KITE  5TRIN6  AMP 
HAN6IN6  UP5IPE  pom 
^FROM  A  TREE  7        ^ 

K^y 

' 

If 

#  Currently  the  most  widely  read  comic  strip  in  the  worb)i 
Peanuts  appears  in  more  than  two  thousand  newspapers,   n 

#  Peanuts  has  spawned  over  one  thousand  books,  thirty  ',f 
specials  and  ffour  ffeature  ffilms. 

#  Charles  Schultz  draws  and  writes  each  Peanuts  strip  hi  •  i 
selff — now  more  than  thirteen  thousand  cartoons  in  all. 

#  The  Peanuts  gang  has  become  part  off  our  culture.  Eve  f 
year  we  join  Charlie  Brown  in  his  search  ffor  the  Great  Pumpk  i,f 
and  where  would  our  language  be  without  such  phrases   ii 
"Happiness  is  .  .  ."  and  "Good  grieff!" 


'?>:".*^«SLB'll-.*y:e*".J*. 


FOR  BETTER  OR  FOR  WORSE 


THIS  MUST  3t  THE  ONE  G/NPERELLA 
USEPTDOWM// 
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Results  of  a  nationwide  poll 


>u  can  do  it! 
■RFECT  NAILSIN 
1ST  FOUR  WEEKS 


LWAYS  TIRED? 
tvoman  doctor^ 
personal  cute 
for  fatigue 


JFFINS,  IVIUFFINS! 
great  recipe 
im  every  state 


MARIE 
OSMOND 
"Next  time 
I  want 
someone 
to  take 
care  of  me" 

CORATINGMAK 

e  house  noiioiJriiViflted 


0T0«76    V3  3WV9Nniin9 

avoH  Bsoywiad  08«? 
yen  and  awvsNnyna 

9^)1  99Nnr  IIS8   SST£2902Z.O 


Inside  the 
i .  court  of 
Ui  Princess 

MSA 


if'> 
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AN  ARMSTRONG  ADVENTURh  IN  SPACE 


^A-* 


Don't  be  fooled  by  its  good  looks. 
This  kitchen  works. 

Easy-care  Designer  Solarian®  11 
is  the  ideal  floor  for  this  eflBicient  kitchen. 


The  room 


It  used  to  be  one  of  those  draft)' 
old  kitchens  with  the  appliances 
along  the  walls.  Inefficient  and  dowdy- 
looking  besides. 

But,  with  tlie  addition  of  a  center 
island  and  the  artful  placement  of 
appliances  and  work  areas,  the 
kitchen  becomes  efficient.  Even 
die  new  Armstrong  floor  is  more 
efficient  tlian  die  old  floor. 
It  keeps  on  looking  great  with  very 
little  bodier 

This  remodeled  kitchen  ends  up 
being  so  beautiful,  you  don't  notice 
all  of  die  clever  ideas  diat  make 
it  efficient.  A  few  are  pointed 
out  below.  To  see  all  of  die  ideas 
in  diis  beautifully  efficient 
kitchen,  fill  out  and  mail  die 
coupon  below.  We'll  send  you  a 
complete  information  package. 


The  Designer 
Solarian  11  floor 

Tlie  stylish  look  of  diis  Armstrong 
Designer  Solarian  II  floor  begins 
widi  Inlaid  Color"' .  Widi  most  no- 
wax  floors,  die  color  and  design 
are  just  printed  on.  Designer 
Solarian  is  different. 
Its  uncommon  ricliness  is  the  result 
of  Inlaid  Color,  an  exclusive 
Armstrong  process  diat  builds  up 
die  design  widi  diousands  of  vinyl 
granules — creating  a  crafted 
look  no  printed  floor  can  match. 
And  Designer  Solarian  II  floors 
have  another  beautiful  difference — 
Armstrong's  extra-durable 
Mirabond®  XL  surface  diat  keeps 
its  like-new  look  far  longer  dian 
ordinar}' vinyl  no-wax  floors. 
See  Designer  Solarian  floors  at 
your  Armstrong  retailer,  listed 
in  die  Yellow  Pages  under  "Floor 
Materials."  Floor  Fashion 

Center®  stores 
offer  die  widest 
selection  of 
Armstrong 
floors. 


(^mstrong 


a5j)ij 


Indoor  greenhouse 
provides  extra  storage. 

Slide-tlirough  table  is 
botli  a  wortc  surface 
and  a  table  for  four. 

Kitchen  TV  nestles  under 
small-appliance  storage. 

Range  hood  conceals 
roomy  spice  rack. 


AOV.™tS 
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HOMES,  SWEET  HOMES 


By  My  ma  BIyth 


I 


The  Journal  crew  in 
front  off  the  trans* 
formed  125>year' 
old  New  England- 
type  farmhouse. 


his  issue  of  the  Journal  is  really  chock-fu  o; 

I^B-      ^  m^^^^  wonderful  things  to  read  and  look  at,  inc 
VR^B       I  ^^^^^^^"S  some  memorable  homes.  Take,  for  e> 
>i^',"s|Brv    I       ^^1       pie,  the  dilapidated  fannhouse  in  upper 
inHjJlt    fl       ^^H       York  State  that  we  made  over  (see  page 
■GmT    pf'T  ■       ^^B       When  Decorating  and  Design  Editor  Mai 

Glass  first  saw  this  house  she  called  it  an  a  ,.- 
lute  wreck.  However,  Marilyn  and  Associate  Decora  le 
Editor  Lee  Hermajin  told  me  (as  I  gasped  at  pictures  o  r 
gloomy  interiors)  they  felt  the  house  had  "lots  of  pc 
tial."  Msirilyn  said,  "With  paint,  paper  and  decort 
know-how  we  can  transform  it."  And — to  my  an 
ment — that's  just  what  they  did.  Positively  inspiring]  -, 

We  didn't  need  to  make  over  the  houses  featured  ir.  u: 
fashion  story  (page  136),  because  they  are  among  the  ; 
beautiful  in  the  world.  As  our  special  salute  to  the 
tional  Gallery's  extraordineiry  exhibit  "The  Trea 
Houses  of  Britain,"  we  flew  a  Journal  team  to  Englar 
captxire  the  beauty  of  some  of  the  great  paintings  that  vdll  be  part  of  the  shov. 
Director  Tkmara  Schneider,  Beauty  and  Fashion  Editor  Lois  Johnson  and  Be 
Associate  Mary  Clarke  went  to  Broadlands,  Beaulieu  and  Longleat,  among 
stateliest  of  England's  stately  homes,  to  photograph  the  artworks — and  our  k 
party  clothes.  In  fact.  Princess  Diana  and  Prince  Charles  spent  peirt  of  i 
honeymoon  at  Broadlands.  Charles  and  Diana  are  the  exhibition's  patrons 
wall  be  visiting  Washington,  D.C,  in  November  You'll  find  a  story  about  themt. 
their  courts,  as  well  as  some  very  special 
pictures  of  the  royal  couple,  on  page  133. 

What  else  is  exciting  in  this  most  exciting 
issue?  Great  recipes  for  great  entertaining 
(page  144),  health  advice  from  a  wise  woman 
doctor  (page  40),  an  oSbeat  way  to  stop  hus- 
band-and-wife  money  squabbles  (page  92),  plus 
a  fascinating  survey  on  America's  favorite  wom- 
en (page  61 ).  We  asked  the  respected  Roper  Or- 
ganization to  conduct  this  poll,  and  we  think 
you'll  find  the  results  surprising  and  fascinating. 
I'm  thankful  that  I'm  serving  you  such  a 
feast  of  an  issue  this  Thanksgiving.  Hope  you 
and  your  family  have  a  happy  holiday. 


George  Barkentin,  with  mi  W 
Lady  Silvy  Thynne  and  pirti 
assistant  Mel  Ames,  shoolrr- 
at  stately  Broadlands.     , 
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Introducing  the 


NEW  VIRGINIA 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


o  Philip  Morris  Inc.  1985 


LONGEST  Slims  of  all. 


•^^^x^^^  ^^^^^ 


/  Slim,  light 
and  extra  long, 

VIRGINIA     ;^    Also  available  in  the 
^^'^^  ^    lOOmmlensth. 


120's:  14  mg  "tar,"  1.0  mg  nicotine  av.  per  cigarette  by  FTC  method. 
Lights  100's:  8  mg  "tar,"  0.6  mg  nicotine  av.  per  cigarette,  FTC  Report  Feb.'85. 
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REVIDN 


Revlon 

introduces  the 
most  fabulous 
new  nail  enamel 
in  25  years. 


No  other 
nail  enamel 
outwears  it, 
outcolors  it, 
outshines  it, 
without  the 
usual  touchups. 

Day  for  day,  application  to 
application,  no  ottier  nail 
enamel  outwears  it. 
Every  stroke  is  brimming  with 
rich,  sumptuous  color  that  holds 
a  truly  lustrous  shine. 
It  really  is  a  marvelous  new 
enamel,  the  likes  of  which  you've 
never  seen  before. 


n.  The  difference  between  looking  good  and  loolcing  great. 


Outgro  will 
her 


ingrown 
toenail  pain 
In  minutes. 


BEFORE  OUTGRO 


AnER  OUTGRO 


A  painful  ingrown  toenail 
doesn't  have  to  keep 
anyone  in  your  family 
off  their  feet.  Outgro® 
has  a  local  anesthetic  to 
temporarily  relieve  in- 
grown toenail  pain  fast. 
And  Outgro  reduces 
swelling 
without 


affecting  the  shape,  growrth 
or  position  of  the  nail. 
At  the  first  sign  of  ingrown 
toenail  pain,  get  Outgro. 
It  relieves  pain  in  minutes. 

Use  only  as  directed. 
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ARTICLES 


2      EDnORSJOURNAL 

14    CAN  THIS 

MARRIAGE  BE  SAVED? 

"My  husband's  anger  was 
tearing  our  family  apart" 
By  Lois  Duncan 

28    AWOMANTODAV 

"Practice  what  you  preach" 
ByRuthS.Britton 

32    MARIE  OSMOND:  ON 
HER  OWN  AT  LAST 

By  Cliff  Jahr 

A  painful  divorce  behind  her, 
Marie  concentrates  on  raising 
her  young  son  and  looking  for 
a  new  Mr.  Right. 

40    DOCTOR. 

WHY  AM  I  SO  TIRED? 

By  Barbara  Edelstein,  M.D. 
Advice  from  a  renowned 
physician.  Her  answers 
may  surprise  you. 

58    PSYCHOLOGISTS 
JOURNAL 

By  Sonya  Friedman,  PhD. 

73  EXPERT  OPINION: 
PREVENTING  HOME 
BURGLARIES 

By  Laurie  Werner 

Tips  on  protecting  your  home 

and  what  to  do  if  you've  been 

burglarized. 

74  HOW  TO  COPE  WITH 
HEARTBREAK 

By  Robert  L.  Veninga 

Here's  help  in  understanding 

and  dealing  with  life's  tragedies. 


61  AMERICA'S 

H^ORTTE  WOMEN 

By  Katherine  Barrett  and 
Richard  Greene 
Find  out  who  was  chosen 
the  most  beautiful  and 
admired  women  in  the  U.S. 


t 


83    SKIN  CHECKUP 

Our  guide  identifies  common 
skin  problems  and  tells  you 
when  to  seek  medical 
treatment. 


92    LOVE  AND  MONEY 

By  Pam  Hait 
You  want  a  bigger  house,  he  | 
wants  a  sports  car.  Learn  ho\ 
to  realize  your  goals  togethei| 
without  arguing  over  finance 


96    ISABELLA  ROSSELLINI 
LIKE  MOTHER,  LIKE 
DAUGHTER? 

By  Phyllis  Battelle 
She's  the  beautiful  and  talent^^J 
daughter  of  Ingrid  Bergman-* 
Eind  her  private  life  is  i 

surprisingly  similar  to  Mamaili 


100  AND  ONE  TO  GROW  OW 

By  Elaine  Fein 
A  genetic  engineering 
breakthrough  holds  out 
hope  to  youngsters  with 
growth  disorders. 


106  SUREFIRE  WA7S 

TO  GET  IN  THE  MOOD  (|C 

By  Leslie  Jay 

Terrific  tips  to  get  you 

from  passive  to  passionate,    op 


112  MEDINEWS 

By  Beth  Weinhouse 

Lowering  high  blood  pressurtnlB' 

alcohol-free  beverages;  and  m  b 


d 


146  DAZZLING  DESSERTS 

A  creamy  chocolate-coffee  roll  and 
a  lavish  cannoli  torte  are  just 
two  of  our  desserts  destined 
to  create  a  sweet  sensation. 


J.  Barry  O'Rouike 
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^ear  an  original. 


For  beauty  that's  more  than  skin  deep 
[  need  calcium,  lb  build  strong  bones.  And 
p  them  strong  throughout  life. 

Your  body  can't  make  its  own  calcium, 
there's  a  natural  way  to  get  it.  Just  enjoy 
ir  favorite  dairy  foods. 

:ALaUM  IS  THE  LATEST  WORD 
>[  BEAUTIFUL  BODY  LANGUAGE. 

Calcium  is  crucial  for  good  posture, 
Ithy  smiles,  graceful  moves,  and  active 
scles.  Because  it  works  to  keep  your  bones 
ng  and  your 
its  flexible, 
^ou  can 
<e  your  body 
what  you 
It  to  say. 
With  those 
isofbene- 
the  word  is 
on  dairy 
ds:  They've 
far  more 
ium  than 
sr  foods  you 

mally  eat. They're  easy  to  prepare.  And 
/re  aelicious. 

Milk,  cheese,  buttermilk,  yogurt,  and 
rream  are  all  rich  in  calcium  and 
etite  appeal. 

No  matter 
how  you  take  it, 
the  calcium  in 
dairy  foods  helps 
you  get  your  special 
message  across. 
And  that's  beautiful 
news  to  any  body. 


i 


_       * 


'Based  upon  the  Recommended 
Dietarv  Allowance  of  800 
mg.  of  calcium  for  women 
19  and  older.  However, 
che  RDA  for  pregnani  and 
nursing  women  is  1200  mg. 


YOUR  BONES  HAVE  A  LIFE 
OF  THEIR  OWN, 

Your  bones  are  very  much  alive,  and 
constantly  rebuilding  throughout  life  with  the 
calcium  your  body  takes  in. 

If  you  don't  get  enough  calcium  over 
time,  your  bones  can  become  fragile  and  easily 
broken— a  condition  known  as  osteoporosis. 

But  you  only  need  800  milligrams  of 
calcium"  a  day  to  feed  your  bones.  And  you 
can  get  it  from  three  ounces  of  swiss  cheese. 
Or  a  cup  of  yogurt,  an  ounce  of  cheese,  plus  a 
glass  of  milk.  That's  all  it  takes. 

Of  course,  dairy  foods  taste  so  good  you 
might  not  want  to  stop  there.  So  go  ahead 
and  live  it  up.  You'll  be  doing  yourself  a 
beautiful  favor. 

HIGHINCALaUM. 
LOW  IN  CALORIES. 

Dairy  foods  make  it  easy  for  you  to  get 
the  calcium  you  need.  And  dairy  foods  are  part 
of  a  balanced  diet.  Yet  too  many  people— 
especially  women— have  given  up  eating  right, 
in  search  of  the  Body  Beautiful. 

But  if  you  stop  and  think  about  it,  won't 
you  be  a  lot  more  beautiful  if  you're  fit  and 
trim?  Instead  of  just  thin? 

That's  where  dairy  foods  come  in.Two 
glasses  of  miUc  and  a  serving  of  yogurt  give  you 
100%  of  the  calcium''  you  need  in  a  day  to 
keep  your  bones  in  beautiful  shape.  Plus  59% 
of  your  daily  protein,  100%  of  your  riboflavin, 
and  93%  of  your  Bp  according  to  Recom- 
mended Dietary  Allowances.  AH  this,  for  only 
15%  to  27%  of  your  daily  calories. 

So  fuel  up  with  dairy  foods.  And  keep 
your  beautiful  body  in  top  form. 

Dairy  Fbods. 
Calqitimdieway 
nature 

intended! 


NATIONAL  DAIRY  BOARD 


We're 
the  olive 
for  piclQr 


/ 

For  your  guests 

oryourself.  go  ahead— 

choose  the  best. 

0upl^e 

America's  Top  ilive 


±L 


120  THE  CHEERLEADER 
MURDER 

By  Carol  Pogash 
Death  in  a  CEilifomia  suburb 
.  .  .  someone  killed  the  girl 
who  had  everything. 

124  MONEY  NEWS 

By  Katherine  Barrett  and 
Richard  Greene 

126  HOW  TO  START  YOUR 
OWN  BUSINESS 

By  Shirley  Sloan  Fader 
Two  women  entrepreneurs 
prove  all  you  need  is 
determination,  hard  work 
and  a  sensible  plan  of  action 
to  become  your  own  boss. 

142  ABORTION: 

THE  GREAT  DEBAIE 

By  Paula  DiPerna 
LHJ  takes  a  close  look  at  all 
views  surrounding  the  most 
emotional  topic  of  the  decade. 

236  LAST  LAUGHS 

Quips  and  quotes  from  all  over. 

FICTION 

50    SECRETS 

By  Danielle  Steel 
Jane  gave  up  her  home  and 
family  for  a  shot  at  stardom. 
And  then  she  met  the  man 
of  her  dreams  .  .  .  Part  11 
of  the  new  best-seller 

COOP  LOOKS 

46    BEAUTYJOURNAL 

Four  hairstyle  savers; 

a  terrific  tummy  tightener; 

all  about  fragrance. 


133  IN  THE  COURT  OF 
PRINCESS  DIANA 

By  Anne  Edwards,  Anthony 
Holden  and  Diane  Salvatore 
Diana's  relationships  with 
her  ladies-in-waiting, 
Charles  and  the  Queen. 
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THE  HOUSE 

.  - 

THAT  NOBODY 

J^|ft   g 

WANTED 

3^J   1 

By  Marilyn  Diane  Glass 

M    ^ 

Our  experts  tackle 

a  ramshackle  niin 

V**    n 

and  create  a 

-^  ■ 

country  dream  house. 

-.^•^^a 

136  FASHION  treasures! 

By  Lois  Joy  Johnson  and  Mary  C 

England's  grandest  mansioi . 

provide  a  setting  for  a  show  |(. 

luxurious  styles  Diana  hers  I 
might  wear. 


148  4  WEEKS  TO 

BEAUTIFUL  NAILS 

By  Wendy  Korn 

Our  foolproof  formula  for  gn 

naUs — just  in  time  for  the  holifl 

FOOD 

86    BEYOND  PARSLEY 

You'll  love  these  tempting    (i 
appetizers  from  the  Kansas 
City  Junior  League's 
community  cookbook. 


Wheeler  Pictutes/David  Levenson 
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104  EASY  AS  1-2-3 

By  Jan  Turner  Hazard 
Burgers  with  Dijon  mustarctlc 
and  Parmesan  fHes  are  fast  'fr 
food  with  savory  style. 

144  ENTERTAINING  ENTFJ"' 

By  Sue  B.  Huffman 
Marvelous  main  courses  fro;  • 
the  world's  foremost  food        .^ 
authorities-guaranteed  to  m  i ; 
your  party  an  elegant  affair,  is 

150  TURKEY  TEAM-UPS      : 

Serve  your  turkey  with  these  » 
delicious  side  dishes  for  a  wmi  f 
Thanksgiving  combination. 

158  ALL-AMERICAN 
MUFFINS 

By  Joanne  Borkoski 
Oiu-  fifty-muffin  sadute  to 
American  diversity  gives 
you  a  taste  of  every  state. 

Cover  photo  of  Princess  Diana.  Scla-De  Keerle/Gamma;  Id 
photos:  Bartara  Walters,  Patrick  Demarchelier;  KatharineJ 
Hepburn,  Steve  Schapiro/Sygma;  Jaclyn  Smith,  Herb 
RittsAiisages;  Christie  Brinkley,  Glolse  Photos;  Raquel  WeT| 
Eva  Sereny/Sygma;  Nancy  Reagan,  D.  Goldt)erg/Sygm3. 
and  Stevie  Osmond,  Steve  Schapiro/Gamma  Liaison 
Photos  page  8,  top  (top  to  Ixittom),  Jim  Frank,  Dennis 
Black/Black  Star,  (.acombe/Liaison. 
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CASSEROLES  GRE 


W^,^ 


Dwkee  Real  French  Fried  Onions.  # 

Nothing  else  adds  that  crunch...  that  savory  onion  flavor! 


Creamy  Chicken  'N  Broccoli 


package  (6  oz.)  stuffing  mix 
can  (2.8  oz.)  Durkee  French 
Fried  Onions 

Eackage  (10  oz.)  frozen 
roccoli  spears,  thawed 
and  drained 


1  package  (IVs  oz.)  Durkee 
Cheese  Sauce  Mix 

VA  cups  milk 

Vz  cup  sour  cream 

2  cups  (10  oz.)  cubed, 
cooked  chicken  or  turkey 


Prepare  stuffing  mix  according  to  package  directions;  stir  in  'h 
can  French  Fried  Onions.  Spread  stuffing  over  bottom  of  greased 
9-inch  round  shallow  casserole  dish  (about  1%  quarts).  Arrange 
broccoli  spears  with  flowerets  around  the  outer  edge  of  dish. 
Prepare  cheese  sauce  mix  according  to  package  directions,  using 
IV4  cups  milk;  stir  in  sour  cream.  Combine  chicken  and  cheese 
sauce;  mix  well.  Pour  mixture  over  broccoli  stalks.  Bake,  covered, 
at  350°  for  30  minutes.  Sprinkle  remaining  onions  over  chicken 
and  bake,  uncovered,  5  minutes  longer. 

MAKES  4  to  6  servings. 


Make  i/our  own  casseroles  even  better: 


1.  Stir  m  V2  can  with  other  ingredients  for  ze^  and  flavor. 
2. 1  Sprinkle  remaining  onions  over  casserole  during  last 
/'  5  minutes  of  baking  for  a  magnificent  crunchy  topping. 


CAN  THIS  MARRIAGE  BE  SAVED? 


n 


n 


ANGER  WAS  TEARING  US  APART 

Fred  was  upset,  but  he  didn't  know  how  to  tell  Ginny.  What 
happens  when  resentment  rages  out  of  control?  By  Lois  Duncan 


This  case  is  based 
on  information 
from  the  Bowling 
Green,  Ohio,  office 
of  Family  Services 
of  Greater  Toledo, 
a  private,  non- 
profit family  ser- 
vice agency,  par- 
tially funded  by  the  United  Way.  The 
agency  is  a  member  of  Family  Service 
America  and  is  accredited  by  the  Coun- 
cil on  Accreditation  of  Services  for 
Families  and  Children,  Inc.  The  true 
story  reported  here  is  from  interviews, 
though  names  have  been  changed  to 
conceal  identities.  The  counselor  in  this 
case  was  Janice  Weber,  MSW,  ACSW, 
Director  of  Clinical  Services. 


IMWY^S  TURN 

"There's  no  one  I  can  talk  to  about 
what's  happening,"  said  Ginny,  thirty- 
six,  a  slim  woman  with  long  blond  hair. 
"If  I  tried  to  discuss  it  with  my  friends, 
they'd  undoubtedly  advise  me  to  leave 
Fred.  I  don't  want  to  do  that.  We've 
been  married  for  two  years,  and  I  love 
him  very  much.  But  I'm  honestly  afraid 
our  family  life  will  be  destroyed  if  Fred 
can't  learn  to  control  his  violent  temper 
and  if  we  can't  resolve  our  conflicts  over 
Peter,  who  is  my  seventeen-year-old 
son  from  my  first  marriage. 

"These  days  Fred  is  like  a  ticking 
time  bomb,  ready  to  explode  at  any 
moment.  You  never  know  what  might 
cause  a  blowup.  He's  always  had  a  tem- 
per— but  over  the  past  few  months  it 
has  gotten  much  worse.  Usually,  Fred's 
outbursts  take  the  form  of  shouting 
and  verbal  threats,  but  twice  he  has 
slapped  me — hard — and  he  has  also 
come  close  to  hitting  Peter. 

"Yesterday,  for  instance,  I  returned 
home  from  the  supermarket  to  find 


Fred  shouting  at  Peter  because  he  had 
neglected  to  rake  the  leaves  as  he  had 
been  told  to  do.  Fred  had  his  fist  drawn 
back,  obviously  struggling  to  keep  from 
smashing  it  into  my  son's  face.  Thank- 
fully, he  managed  to  regain  his  com- 
posure. But  I'm  sure  that  one  of  these 
days,  he  won't  be  able  to.  Lately,  it 
seems  I'm  reliving  a  childhood  night- 
mare. My  father  used  to  hit  my  mother, 
and  I  remember  lying  in  bed,  listening 
to  them  argue  in  the  next  room. 

"Dad  was  an  electrician,  a  very  dour 
man  whom  I  could  never  feel  close  to. 
Most  nights,  he  would  come  home  from 
work,  eat  dinner  and  hardly  say  a  word 
to  me.  Mom  was  a  housewife  who  did 
whatever  Dad  told  her  to.  Though  I  was 
much  closer  to  her,  they  were  both  in- 
credibly strict  with  me.  I  was  an  A  stu- 
dent and  never  got  into  trouble,  but 
they  would  often  scream  at  me  and 
berate  me  for  small  things.  They  were 
so  arbitrary  and  inconsistent  in  their 
criticism  that  I  lived  in  a  constant  state 
of  panic,  never  sure  what  I  should  or 
shouldn't  be  doing. 

"The  summer  after  my  high  school 
graduation,  I  met  Carl,  my  first  hus- 
band, at  the  beach.  We  started  to  date 
regularly,  and  I  convinced  myself  I  was 
in  love.  I  later  realized,  however,  that  I 
had  been  desperate  to  escape  an  un- 
bearable homelife.  Carl  asked  me  to 
marry  him,  and  I  said  yes  immediately. 

"Carl  worked  for  an  oil  company,  and 
for  the  first  year  of  our  marriage  we 
were  sent  to  Alaska,  a  heavenly  dis- 
tance from  my  dominating  parents. 
That  was  where  Peter  was  born.  Then 
Carl  was  transferred  to  Texas.  Duti- 
fully, I  went  along,  although  by  this 
time  it  was  clear  that  our  marriage 
wasn't  bringing  either  of  us  any  happi- 
ness. Carl  and  I  had  almost  nothing  in 
common,  and  he  spent  so  little  time  at 
home  that  he  was  more  like  a  visitor 
than  a  husband.  I  was  bored  and  terri- 
bly lonely,  but  Carl  refused  to  listen. 

"Soon,  we  were  fighting  constantly, 
and  so  despite  my  guilt  over  hurting 
Peter,  I  asked  Carl  for  a  divorce  and 
immediately  began  looking  for  a  job  to 


.1 
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support  myself 
and  my  son.  Since 
I  had  never  gone 
to  college,  I  wasn't 
qualified  for  einy- 
thing  except  a 
low-paying  clen- 
caljob;  I  was  over- 
joyed to  find  a  spot 

at  a  large  manufacturing  compamy  heat 
quartered  in  town.  Though  the  wor 
was  tedious,  and  my  heart  ached  ever 
morning  when  I  dropped  Peter  off 
the  day-care  center,  at  least  I  was  ab' 
to  buy  food  and  pay  the  bills  every  mont 

"Being  a  single  mother  was  har( 
and  for  several  years  I  didn't  date  ver 
often.  But  when  a  friend  said  she  had 
really  special  guy  she  wanted  me  1 
meet,  I  agreed  to  a  blind  date. 

"Fred  and  I  were  strongly  attracts 
to  each  other  right  away,  and  we  starts 
to  date  regularly.  Back  then,  Frc 
really  seemed  to  love  Peter,  and  I  ha\  . 
happy  memories  of  the  three  of  us  g(  D 
ing  for  bike  rides  eind  picnicking  by  th  c 
lake.  It  was  a  year  and  a  half  befoic 
Fred  actually  proposed  marriage.  Du.!. 
ing  much  of  that  time,  we  lived  t'e 
gether  in  my  apartment,  but  until  v 
married,  Fred  kept  his  own  place. 

"To  be  honest,  the  arrangement  botl  . 
ered  me  a  lot.  It  seemed  ridiculous  to  1  i 
paying  two  rents,  and  the  fact  that  Fr«  J 
had  a  home  away  from  home  to  run  c  • 
to  whenever  we  had  an  argument  mac 
me  very  insecure.  Fred  seemed  to  I  f 
standing  with  a  foot  in  each  camp:  E 
was  one  half  of  an  established  coupl 
but  he  also  had  all  the  freedom  of 
single  guy.  For  all  I  know,  he  could  ha' 
been  seeing  other  women.  Although 
said  he  needed  the  apartment  so 
could  have  some  time  alone,  I  dii 
believe  him —  but  since  we  werei 
married,  I  didn't  feel  I  had  the  right 
complain  about  the  situation. 

"Unfortunately,  I  can't  discuss  an; 
thing  with  Fred.  When  he's  angry,  I 
turns  around  and  stalks  out  the  doc 
Sometimes  he  stays  away  for  hours  ar 
I'm  terrified  he'll  leave  me.  Fred  ar>  ^ 
Peter  are  my      (continued  on  page  2( 
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"You  could  be  the  best  you've  ever  been  with 
Clairol's  exciting  new  gel  formula  hair  color!" 


Tftefcibuldu 
the  differenc 


■dr  that  can  make  all 
.of  your' 


For  the  first  time,  Clairol®  brings  you  natural, 
shimmering,  subtle  European -inspired 
;olors  (20  gorgeous  ones!)  in  a  gel  formula! 

For  the  first  time,  Clairol  brings  you  real 
application  control  with  gel! 

I     For  the  first  time,  Clairol  brings  you  double 
The  conditioner  to  keep  your  hai 
soft,  feeling  great! 

See  what  a  different 
a  gel  formula  mak. 
If  you  really  believe      ; 
you  could  be 
the  best  you've  ever 
been. . .  new  Ultress 
is  for  you! 


NEW  GEL  E 


ULTRES: 

Clairol 


' 


They  say  you  re  not  as 

innocent  as  you  seem. 

They  say  you  have  a  past. 

Tiey  say  you  cry  too  easily 
and  laugh  too  much. 

They're  right,  you  do. 

So  do  . 

Mow  wear  my  perfume. 
And  let  them  talk. 


SOPHIA 
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overnight  success 


Cellular 

Replacement 

Formula 


markable  advance  in  face  treatment  technology: 

mis  night-Strength  formula  is  so  effective  it  virtually 
'Qverses  the  aging  look  of  dry  skin  while  you  sleep, 
^'hases  away  dry  lines.  Phases  in  softer,  smoother, 
i/ounger  looking  skin. 

Dlinica!  tests  prove  it:  Overnight  Success  begins 
o  work  overnight.  After  just  3  nights  use,  98%  of 
women  showed  measurable  improvements, 
piscover  Overnight  Success  tonight. 


by  COTY 


COTY 


overnight 
succeS 

ttUULAR 

•'SPUCEMENT 

lOnON 


2'emjght  succes 

'^'JUH  REPLACEMENT  CSE*" 


^ake  up  to  younger  looking  skin  tomorrow. 


CAN  THIS  MARRIAGE 

continued  from  page  14 

whole  life  now — after  we  married  I  quit 
my  job  because  the  long  hours  and  te- 
dious work  depressed  me,  and  fortu- 
nately Fred  earns  enough  to  support  us 
comfortably. 

'"Yet  despite  my  fears,  there  are 
times  when  Fred  is  thoughtful  and  at- 
tentive. He  never  forgets  a  birthday  or 
anniversary.  Sometimes  he  even  brings 
me  one  rose  just  to  say  'I  love  you.' 

"The  problem  is,  we  can't  stop  fight- 
ing about  Peter.  All  our  arguments 
seem  to  stem  from  this.  The  first  year 
we  were  married,  Fred  worked  at 
night — he  manages  a  newspaper  print- 
ing plant — and  since  Peter  was  at 
school  during  the  day,  they  rarely  saw 
each  other.  But  now  Fred  works  during 
the  day,  and  the  two  are  constantly  at 
each  other's  throat. 

"I  know  it  isn't  all  Fred's  fault;  Peter 
can  be  extremely  difficult.  When  I  di- 
vorced Carl,  Peter  sided  with  his  father, 
and  he  resents  the  fact  that  another 
man  is  in  control  of  the  household.  But 
Fred  doesn't  understand  how  sensitive 
Peter  is  and  how  much  he  suffered  as  a 
result  of  the  breakup.  I  believe  Peter 
should  be  reasoned  with  gently;  cer- 
tainly the  poor  boy  shouldn't  be  threat- 
ened with  violence. 

"The  first  time  Fred  hit  me,  I  couldn't 
believe  it  had  happened.  After  one  of 
his  explosions  at  Peter,  during  which  he 
threatened  to  knock  some  manners 
into  him,  Fred  turned  and  stomped  to- 
ward the  door  I  ran  to  block  his  way, 
hoping  we  could  all  sit  down  together 
and  talk  the  problem  out.  Fred  tried  to 
shove  me  aside,  and  when  I  clung  to  his 
arm,  he  slapped  my  hand.  The  second 
time  he  hit  me  was  after  an  almost 
identical  episode — except  that  then  he 
smacked  me  hard  across  the  mouth. 

"The  tension  in  our  home  is  increas- 
ing with  every  passing  day,  and  I'm 
worn  out  from  acting  as  a  buffer  be- 
tween my  husband  and  my  son.  But  to 
tell  you  the  truth,  I'm  at  a  loss  about 
what  to  do.  I  love  Fred  and  I  don't  want 
to  leave  him,  but  if  he  can't  control 
these  rages,  I  think  divorce  will  be  my 
only  way  out." 

FRED'S  TURN 

"Ginny's  worried  about  my  temper,  and 
she  has  reason  to  be,"  said  Fred,  thirty- 
eight,  a  short,  well-built  man  with  a 
tense  manner.  "The  truth  is,  I'm  wor- 
ried myself  If  the  situation  at  home 
doesn't  change  soon,  I'm  afraid  I'm  go- 
ing to  lose  all  control  and  knock  my 
stepson  straight  through  the  wall. 

"Peter  hates  the  fact  that  I've  re- 
placed his  father,  and  he's  doing  every- 
thing he  can  to  drive  me  crazy.  Ginny's 
contributing  to  the  effort.  She  stands 
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behind  Peter,  no  matter  how  he  acts.  1  i 
taunts  me  to  the  breaking  point  a:  [ 
then  tosses  the  ball  to  his  mother.  I  n 
curses  me  in  a  whisper  and  then  tur 
innocently  to  Ginny,  who  hasn't  hea 
him.  'Why  can't  you  be  nicer  to  Peti 
she  asks  me,  and  despite  my  best  inte 
tions,  my  fists  start  to  clench.  The  on 
way  I  can  keep  from  swinging  at  soin 
body  is  to  head  for  the  door 

"I  give  Peter  far  more,  material 
and  emotionally,  than  I  ever  dreamed 
receiving  when  I  was  a  teenager,  yet  i 
I  get  in  return  is  disrespect  ai 
rudeness.  My  own  parents  separate 
before  I  was  born,  and  I  never  knew  n 
natural  father  The  man  I  was  raised 
call  Dad  worked  as  a  truck  driver  I 
resented  me  deeply  and  refused 
adopt  me.  My  half-brother,  who  is  eig! 
teen  months  younger,  was  prais 
and  worshiped,  while  I  was  ignored. 

"So  I  channeled  all  my  energy  in 
my  schoolwork  and  I  excelled — at  lea 
until  I  got  to  high  school.  I  suppose  th 
after  all  those  years  of  having  my  ti 
umphs  pass  unacknowledged,  I  ju 
said  to  heck  with  it  and  stopped  tryin 
If  my  mother  ever  stood  up  for  me,  n 
stepfather  blew  up  at  her,  and  on  se 
eral  such  occasions,  he  hit  her  By  tl 
time  I  reached  high  school,  I  was 
scrapper,  too;  I'd  punch  instead  of  a 
gue.  I  guess  it  just  seemed  natural  ■ 
swing  out  at  people  when  I  got  angry. 

"After  I  graduated,  I  went  into  t\ 
Air  Force  and  was  sent  to  Vietnam  as 
helicopter  mechanic.  When  I  returne ; 
I  took  a  job  at  a  local  printing  plant, 
also  made  a  hasty  marriage.  My  fir; 
wife  was  a  Daddy's  girl,  and  since  h( 
father  didn't  approve  of  me,  our  in-la 
problems  were  overwhelming.  Our  d 
vorce,  after  six  years,  was  painful,  bi 
frankly  I  was  relieved  to  escape  froi 
all  the  hassle.  I  thoroughly  enjoyed  th 
luxury  of  having  my  own  apartment, 
place  to  unwind  when  I  needed  t 
When  Ginny  and  I  decided  to  live  t< 
gether,  I  continued  to  keep  my  ow 
place  because  it  gave  me  the  opporti 
nity  for  that  occasional  solitude.  Som( 
times  in  the  evenings  I'd  go  over  ther^ 
and  watch  TV — although  I  know  Ginn 
doesn't  believe  me  when  I  tell  her  tha 

"Frankly,  living  with  Ginny  as  he 
husband  is  nothing  like  living  with  he 
as  her  lover  Before  we  were  marriec ; 
she  was  gentle  and  undemanding,  bui 
the  moment  the  knot  was  tied,  sh| 
started  nagging  and  crying.  She  sit 
home  all  day,  waiting  for  me  to  com 
and  be  with  her  I've  suggested  she  tak 
a  part-time  job,  but  she  claims  she's  nc 
qualified  for  anything  except  clerica 
work,  and  she's  sick  to  death  of  that. 

"At  this  point  I  feel  as  though  I'r 
going  to  crack.  Ginny  won't  even  a\\o\ 
me  to  go  off  by  myself  and  cool  dow: 
the  way  I  used  to.  She  has   (continued 
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Now  Coty  bri  ngs  founHHWW  powder 

together  as  one!  Slips  on  silky  smooth 

like  foundation— transforms  into  a  soft 

matte  powder  finish.  Feeling  is  believing 
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BACKACHE 

Backache  can  be  a  painful 
problem.  When  your  back  hurts, 
try  Momentum®  Muscular  Back- 
ache Formula.  Momentum  goes 
to  work  fast  to  relieve  the  pain  of 
tightness  and  stiffness.  It  even 
relieves  the  pain  of  muscle  spasm. 
So  to  bend  and  move  without 
discomfort,  get^HHH^^^^n^ 
Momentum. 
You'll  get 
fast  relief 
from  back- 
ache pain. 


DENTURES 

Apply  Anbesol®  to  sore  painful 
gums.  Anbesol  kills  pain  on  con- 
tact. Its  two  anesthetics  deaden 
pain  immediately  and  soothes 
irritated  nerve  endings.  Nothing 
short  of  a  doctor's  prescription 
gives  faster  relief  of  the  discom- 
fort of  denture 
irritation,  tooth- 
ache, cold 


fimmmim 

Musuular^EiH 
Backache  i~l 
Formula    ^^ 

'^ 

Toothache  Teething 

Oenlure  IrnUtion  Sore  Gums 
■  Cdd  Sofes  few  Bhstits 


sores  or  fever 
blisters. 


Anbesol 
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PSORIASIS 

Oxipor®  VHC  Psoriasis  Lotion's 
highly  concentrated  formula 
works  quickly. . .  relieves  itching 
on  contact . . .  redness  and 
scaling  fast.  Plus,  clinical  tests 
report  Oxipor  twice  as  effective 
as  a  leading  cream  in  reducing 
areas  of  scales  and  redness. 
Oxipor...  for 
^^^^^^     fast,  effec- 

" — ■ ~     five  relief 

of  psoriasis 
symptoms. 


Use  all  medications  only  as  directed 
©  1985  Whitehall  LabOfalones.  New  York,  NY 


CAN  THIS  MAEEIAGE 

continued 

some  crazy  idea  that  if  I'm  not  nailed  to 
the  living  room,  I'm  out  womanizing. 
Despite  her  suspicions,  there's  no  other 
woman  in  my  life. 

"I  love  my  wife,  and  I  want  to  love  my 
stepson.  But  they  gang  up  on  me;  I'm 
an  ogre  to  Ginny,  a  meal  ticket  to  Peter 
And  when  the  tension  mounts,  I  lose 
control.  God  knows,  I  don't  want  my 
wife  to  be  afraid  of  me.  I  think,  though, 
that  she's  the  one  who  needs  to  make 
some  changes." 

THE  COUNSELOR'S  TURN 

"This  couple  were  in  counseling  for  six 
months  before  anything  truly  con- 
structive happened,"  the  counselor 
said.  "By  the  time  a  breakthrough  did 
occur,  I  had  developed  strong  doubts 
that  the  marriage  would  survive.  Al- 
though both  Fred  and  Ginny  paid  lip 
service  to  the  necessity  of  establishing 
real  communication,  each  was  holding 
back  honest  feelings  and  waiting  for 
the  other  to  do  a  complete  turnaround. 

"Then,  after  six  months  of  unproduc- 
tive sessions,  a  battle  to  end  all  battles 
took  place  between  Fred  and  Peter 
about  the  boy's  refusal  to  lower  the  vol- 
ume on  the  television.  Ginny,  as  usual, 
sided  with  her  son,  and  Fred  hauled 
back  and  hit  her.  Peter,  terrified, 
phoned  the  police.  The  officers  advised 
Ginny  to  press  charges  or  to  have  Fred 
placed  under  a  peace  bond  so  that  if  he 
struck  her  again  he  would  receive  an 
automatic  five-hundred-dollar  fine.  She 
chose  to  do  the  latter. 

"Shocked,  Fred  took  a  firm  stand 
also.  'I  am  totally  frustrated,'  he  told 
Ginny.  As  far  as  you're  concerned,  I'm 
still  the  bad  guy  in  the  marriage  and 
you're  the  innocent  victim.' 

"At  this  point,  the  couple  made  a  con- 
scious decision  to  stop  blaming  each 
other  and  to  at  last  let  me  help  them 
work  together  to  reconstruct  their 
shattered  relationship. 

"Both  Ginny  and  Fred  came  from 
backgi-ounds  that  had  programmed 
their  reactions  to  life  pressures.  Be- 
neath Fred's  polite  facade  was  a  back- 
log of  seething  fury  that  had  been 
building  for  years.  His  wife's  siding 
with  her  son  instead  of  with  him  trig- 
gered the  old  feeling  of  family  rejection 
he  had  experienced  in  childhood.  When 
he  struck  out  at  Ginny,  he  was,  in 
effect,  striking  back  at  all  the  people  in 
his  life  who  had  caused  him  pain. 

"Ginny  was  equally  insecure  in  inti- 
mate relationships  and  had  a  deep- 
seated  distrust  of  men.  As  a  child,  she 
had  been  emotionally  abandoned  by 
her  father,  and  this  had  bred  in  her 
such  a  feeling  of  worthlessness  that  she 
found  it  impossible  to  be  calmly  asser- 
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tive.  She  either  let  everyone — Fred,  Pe 
ter,  her  parents — walk  all  over  her,  o 
she  reversed  gears  and  overreacted  b; 
weeping  and  nagging. 

"Ginny  also  suffered  from  guilt  ove 
having  disrupted  Peter's  life  by  divorc 
ing  his  father  Because  of  this,  she  fel 
obligated  to  be  unconditionally  suppoi 
tive  during  his  conflicts  with  Fred,  de 
spite  the  fact  that  having  to  take  side 
during  their  battles  was  unbearable. 

"As  Fred  and  Ginny  came  to  realiz 
how   the   pain   they   had   experience' 
gi-owing  up  was  affecting  their  presenj  \ 
relationship,  they  became  much  mor' 
accepting  and  understanding  of  eac! 
other  Ginny's  gi-eatest  problem  was  . 
lack  of  self-esteem.  A  major  step  fo. 
her  during  counseling  was  to  accept 
Fred's  offer  to  co-sign  a  student  loan  s" 
she  could  attend  a  two-year  businesi' 
school.     And     Fred    joined     AWARI) 
(Abusers     Wanting     Alternatives     t 
Rage  Encounters),  a  national  suppon 
organization  for  men  who  have  prob 
lems  controlling  their  anger   In  th 
nonjudgmental     atmosphere    of    thi 
gi-oup,  he  learned  how  to  dissipate  hi 
anger  before  it  exploded. 

"Encumbered  by  emotional  baggag 
from  their  respective  childhoods,  thi 
couple  had  found  it  hard  to  pull  tc 
gether  as  a  parenting  team.  Ginny,  ii 
particular,  had  so  resented  the  unrea 
sonable  restrictions  placed  upon  he 
when  she  was  growing  up  that  she  hai 
been  reluctant  to  set  any  limits  at  all 
for  Peter  But,  as  old  wounds  healec 
she  was  able  to  examine  her  attitud 
toward  her  son  and  see  that  he  did  in 
deed  need  some  discipline. 

"When  Ginny  and  Fred  began  t' 
present  a  united  front,  Peter's  initia 
response  was  resentment,  but  gradu 
ally  it  gave  way  to  gi'udging  respect . 
Today,  having  graduated  from  higlJ 
school  and  enrolled  at  the  state  univerl 
sity,  .he  phones  home  frequently  ani ' 
confesses  to  feelings  of  homesicknes  ) 
for  both  mother  and  stepfather 

"Fred  and  Ginny  have  been  in  cou 
seling  for  almost  two  years.  Fred  con 
tinues    to    attend    meetings    of    hi 
AWARE  gi-oup,  and  physical  violence  ii 
no  longer  an  issue  in  their  marriag( 
Ginny  is  now  working  as  a  personm 
director  for  a  medium-sized  compan; 
Secure  in  her  own  self-worth,  she  doei 
not  need  to  depend  upon  Fred  for 
sense  of  identity,  but  she  does  taki 
gi'eat  pleasure  in  his  openly  expressaj 
pride  in  her  accomplishments. 

"Given  the  many  problems  they  ha 
had  to  work  through,  this  couple  havii| 
naturally  experienced  occasional  set 
backs;  however,  Fred  and  Ginny  an 
convinced  that  the  improvement  i 
their  relationship  has  been  enormou 
and  that  their  marriage  is  steadil; 
growing  stronger  and  happier"       En< 
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SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 


A  world  of  flavor 

in  an  ultra  light* 

Kings:  5  mg  "tar,"  0.5  mg  nicotine  av.  per  cigarette  by  FTC  method. 


fcair.-. 


■  i 


-'jj  ■-  -^v  ;n,  <^<>L^.i; V;>.  ■■  ->s   »; 


I 


2Bm 


Avon  BRINGS 

NEW  VISION  TO 

THE  ^VRT  OF 

CREATING  COLOR. 


For  eyes,  lips,  cliccks,  the 
brilliant  lhin<«  about  Avon 
color  is  its  vision  ol"  where 
fashion  will  go  next. 


The  three  Avon  cosmetic 
collections  nrc  (lesi<^ne(l  to 
give  you  a  colorlul  choice  oi" 
the  makeup  forms,  formulas 
and  finishes  vou  like  best. 


At  Avon  \ve'v(>  p(n-fecte(l  the 
art  of  looking  ah(>a(l,  .so  you 
always  look  up-to-the-minute. 
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Luminescent  Lipstick 

Soft  shim merycblor* 
stays  put  for  hours!         A^ 
Won't  'feather'  because    ^ 
Coty's  exclusive'lip-lining 
formula  actually  helps 
hold  color  mside  lip,  line. 
Moisturizes  too.  Color 
dazzles  on  and  orj  and  on. 
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'        c  1984  Cca^  tfy  /^ilajile  in  Canada.  Model  wearing  Lilac  Lumipescent  Lipstick.  EoseitiMe,by  George  Rech. 
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I  had  always  preached  love  and  equality.  Then  my  daughter 
put  my  beliefs  to  the  test.  By  Ruth  S.  Britton 


ive  years   ago,   my   lovely 
and  intelligent  thirty-year- 
old  daughter,  Michele,  an- 
nounced   to    my    husband, 
Alex,    and    me    when    she 
visited    with    us,    "I'm    in 
love!"    She    described    the 
man  she  loved  as  a  thirty-four-year-old 
counselor  of  disabled  students  at  the 
university  in  her  town,  125  miles  from 
our  home.  She  said  he  had  beliefs  and 
values  similar  to  hers  and  was  very 
much  like  the  man  I  had  married — her 
father  According  to  Michele,  Jeff  was 
bright,  warm,  sensitive  and  con- 
cerned about  fellow  human  be- 
ings.   He    appeared    to   be    well 
suited  to  her,  and  the  relation- 
ship seemed  very  serious.  I  was 
elated  at  the  prospect  of  seeing 
Michele  happily  married  and  be- 
coming a  mother,  which  I  knew 
was  what  she  wanted.  I  was  also 
very  excited  at  the  prospect  of 
being  a  grandmother 

Several  days  prior  to  Jeffs  first 
visit  to  our  house,  Michele  called 
to  ask  Alex  to  arrange  for  a  ramp 
from  our  driveway  to  the  front 
door  This  was  her  way  of  inform- 
ing us  that  Jeff  was  confined  to  a 
wheelchair.  We  later  learned  that 
at  the  age  of  twenty-one,  just 
after  Jeff  had  returned  from  his 
service  in  Vietnam,  he  had  gone 
surfing  and  broken  his  neck,  re- 
sulting in  partial  paralysis  of  all 
four  of  his  limbs. 

Quite  frankly,  I  fell  apart  at 
the  thought  of  my  daughter's 
marrying  a  quadriplegic. 

For  fifteen  years  I  have  worked  as  a 
medical  social  worker  in  the  pediatric 
clinic  of  a  children's  hospital.  And, 
ironically,  much  of  my  work  involves 
helping  parents  to  accept  and  cope  with 
their  children's  disabilities  such  as 
chronic  illness,  physical  impairment 
and  mental  retardation.  While  I  cannot 
feel  what  these  parents  feel,  I  try  to 
understand,  to  be  supportive  and  to  as- 
sist in  planning  for  the  future. 
Alex  is  a  professor  of  special  educa- 


tion at  a  local  university.  We  are  both 
committed  to  humanizing  services  for 
the  chronically  ill  and  disabled. 

Our  own  two  children  have  been  in- 
volved since  early  childhood  with  spe- 
cial education  as  volunteers  and  as  pro- 
fessionals. Today,  Michele  is  a  consul- 
tant at  the  state  department  of  educa- 
tion, training  teachers  to  work  with 
disabled  students.  Our  family  adheres 
to  an  egalitarian  philosophy  of  appre- 
ciation, acceptance  and  integration  of 
people  with  different  beliefs,  back- 
grounds, ages,  personalities,  and  men- 


tal and  physical  differences. 

Despite  my  professional  background 
and  my  family's  philosophy,  my  reac- 
tions to  Jeff  were  not  consistent  with 
my  ideals.  All  of  my  training,  knowl- 
edge and  understanding  suddenly  dis- 
appeared. When  it  came  down  to  it, 
they  applied  to  everyone  out  there  in 
the  world  except  to  my  own  daughter 

Between  the  time  that  Michele  men- 
tioned the  need  for  a  ramp  to  our  front 
door  and  the  moment  I  actually  met 
Jeff,  I  was  extremely  anxious.  Anxiety 


over  meeting  a  person  who  was  to 
come  part  of  our  family  was  only  nc 
ral,  but  the  fact  that  Jeff  was  disah 
created  additional  stress.  So,  on  the  ( 
that  we  were  to  meet  him  for  the 
time,   I   did   what  any  other  motl 
would  do  in  my  place;  I  buried  my/ 
in  the  kitchen,  cooking  and  bakingj 
especially  elaborate  meal. 

When  I  finally  met  Jeff,  I  felt  he 
many  of  the  qualities  that  Michele 
attributed  to  him.  He  was  nice-lool 
and  clean  shaven,  seemed  warm 
friendly,  and  had  a  pleasant  smi 
But  what  stood  out  the  most! 
me  was  the  wheelchair  Jeff 
obviously  very  nervous,  too. 
sure  that  he  was  concerned  abj 
our  acceptance  of  him  becausq 
his  disability. 

I  showed  Jeff  around  our  hoil 
At  his  request,  we  viewed  fl 
family's  home  movies.  My  h 
band  and  I  asked  Jeff  about 
family,  his  work  as  a  counse- 
his  housing  situation  and  his  ■ 
pirations.   Throughout  the   cJ 
versation,  he  tried  to  impressj 
with  what  he  was  able  to  do 
how  independent  he  was.  He 
Michele  beamed  at  each  other.  I 
I  recall,  he  said,  "I  love  Mict 
very  much,  and  I  will  do  my 
most  to  make  her  happy."  As 
chele  and  Jeff  were  leaving 
house  that  day,  Alex  went  up 
put  his  arm  around  Jeff  and  sJ 
warmly,  "Thank  you  for  mak^ 
Michele  so  happy." 
Afterward,  Alex  and  I  talk| 
Having   been   involved   professions 
with    rehabilitation    of  the    disabli 
Alex  did  not  appear  to  be  as  concern^ 
as  I  was.  He  said  that  we  had  to  reme  i 
ber  that  Michele  was  a  mature  worn; 
that  she  had  chosen  Jeff  to  share  1- 1 
life,  and  that  one  had  to  look  beyo . 
the  chair  in  which  Jeff  was  confined. 
But  I  was  still  uneasy.  I  wrote  >  i 
chele  that  I  was  concerned  about  her 
lationship  and  her  future.  I  told  he 
thought  she  might  be  assuming  a  t 
mendous  burden — caring   (continut 
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Who's  got  tiie 

best  fitting  jeans 

in  these  parts? 


Levi's  Super 

Straight  jeans 
are  cut  for  a 
snug  fit  that 
flatters  every 
part  of  your 
figure.  (A 
small  white 
patch  neatly 
indicates  just 
one  of  those 
parts.)  But 
please  note, 
no  matter 
what  fit  you 
favor,  you'll 
find  it  in 
great-fitting 
Levi's  jeans. 


Levi's  505"  preshrunk,  zipper-fly 
jeans  feel  comfortable  right  down 
to  your  toe  parts,  thanks 
to  a  fit  that's  trim, 
but  never 


Levi'sJeans 
cut  for  women 


Levi's 


QUALTTY  NEVER  GOES  OUT  OF  STYLE' 


"I  found  a  birthday  gift  that's  as  much  fun  as  she  is'' 

My  daughter  Jill  has  never  been  one  for  quiet  birthdays. 

So  I  gave  her  an  FTD  Birthday  Party®  Bouquet.  The 

flowers,  party  favors  and  horn  make  it  a  birthday  party 

full  of  surprises.  And  onlvyour  FTD®  Florist  has  it.  n^ 


"  RogislOHK]  Iradcnnark  FTDA 


AWOMANTODfly 

continued 


for  a  person  who  would  always  be  depen- 
dent upon  her  I  received  a  letter  in  re- 
sponse. "I  have  finally  found  the  man 
with  whom  I  would  like  to  share  my  life," 
she  WTote.  "I  cannot  understand  why  you 
are  not  happy  for  me."  I  realized  that  she 
was  hurt  by  my  not  sharing  in  her  happi- 
ness. I  phoned  her  and  said,  "Michele,  I 
love  you.  Let's  have  lunch  and  talk." 

The  following  week  Michele  drove  to 
our  home,  and  we  went  out  for  lunch.  I 
spoke  as  a  mother,  not  a  professional. 
Knowing  how  strongly  Michele  felt 
about  having  children,  I  asked  her, 
"Are  you  willing  to  deny  yourself 
motherhood?"  She  replied,  "We  both 
love  children.  I  have  no  intention  of 
not  being  a  mother  We  will  try  artifi- 
cial insemination.  If  that  is  unsuc- 
cessful, we  will  try  adoption."  I  asked, 
"Are  you  willing  to  deny  yourself  the 
pleasure  of  sex?"  She  responded,  "It 
doesn't  have  to  be  conventional  sex, 
you  know.  All  I  can  say  is  no  one  has 
ever  made  me  feel  this  way." 

"How  will  you  handle  taking  care  of 
Jeff's  physical  needs?"  I  queried.  "Will 
you  have  to  help  him  in  the  bathroom? 
Is  he  able  to  dress  himself?  Can  he  get 
in  and  out  of  bed  without  help?  Who 
assists  him  now?" 
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She  tried  to  reassure  me.  "He  can 
dress  himself  and  take  care  of  his  toilet 
needs.  He  does  require  minimal  assist- 
ance getting  in  and  out  of  bed.  Yes,  he 
currently  has  an  attendant  living  with 
him,  but  once  we  are  together,  I  can 
assume  those  few  tasks.  There  will 
really  be  very  few;  it's  a  small  responsi- 
bility compared  with  what  he  is  giving 
me."  And  when  I  asked  how  she  would 
feel  about  possibly  being  excluded  from 
some  social  situations  and  physical  ac- 
tivities, she  said,  "It  won't  be  easy,  but 
I'm  ready  and  willing  to  make  some 
changes  in  my  life.  I've  spent  weeks 
thinking  about  all  of  these  issues  and 
I've  done  a  lot  of  soul  searching."  Mi- 
chele then  stated  that  she  and  Jeff  were 
engaged  to  be  married.  She  took  my 
hands  in  hers,  and  while  our  eyes  filled 
with  tears,  she  said,  "Don't  you  think 
that  I  have  many  fears  about  the  fu- 
ture?" Now  it  was  my  turn  to  reassure 
her,  and  I  did  it  gladly. 

In  the  face  of  all  that  Michele  said 
about  her  commitment  to  Jeff,  and  her 
radiance  at  the  prospect  of  marrying 
him,  I  proceeded  to  do  all  of  the  tradi- 
tional things.  I  invited  JefTs  parents  to 
our  home;  I  became  very  involved  with 
the  wedding  arrangements;  I  informed 
our  family  and  friends  about  Michele's 
engagement.  There  was  no  question 
that  I  accepted  the  marriage — in  my 


head.  But  in  my  heart,  the  mc 
thought  about  Michele  subjecting 
self  to  a  limited  life,  the  more  I  cri  j 
spent  many  sleepless  nights  tos  a 
and  thinking.  Most  of  my  friends  •  j 
very  supportive.  But  some  didn't  b  t 
how  to  respond;  they  offered  sympic 
and  solace  instead  of  congratulaU 
on  cm  occasion  that  is  supposed  to  b. 
joy  to  one's  life.  I  wept  the  more. 

Alex  asked  me,  "How  would  you  f 
JefTs  accident  had  occurred  after 
were  married?  Would  you  expect 
chele  to  leave  him  for  an  easier  lif 
stopped  crjang,  realizing  that  my  da 
ter  would  need  my  support  and  love 

The  wedding  was  beautiful.  The  : 
tials  took  place  on  the  garden  patio 
charming  Spanish  colonial  hotel  ( 
to  the  Pacific  Ocean. 

The  sky  was  blue  and  sunny,  pe: 
for  an  outdoor  wedding.  Michele  - 1 
Jeff  were  glowing.  Since  the  bride  !  [ 
groom  preferred  informality,  the    I 
in  the  wedding  party,  including     . 
wore  embroidered  wedding  shirts,  i ; 
chele  wore  a  mid-calf  Victorian  d  i 
with  a  wide-brimmed  hat  and  her  gi  i 
grandmother's  ruby  earrings.  I  thou  I 
she  looked  like  a  beautiful  n5Tnph,.  i 
ting   together,    they   exchanged    \  I 
that  were  both  personal  and  tradi: 
al.  Two  hundred  guests  cheered  at 
end  of  the  ceremony.  There  was  a  lo   l 
luncheon,  music,  camaraderie  and  ^i 
wishes  for  the  newlyweds. 

Since  then,  my  daughter  and 
husband  have  made  a  home  that  exi 
care,  warmth  and  love.  Michele  wil 
ways  be  herself,  but  enriched  by  sc 
one  who  makes  her  heart  glow.  She 
changed,  but  so  have  I.  In  additio 
my  increased  love  for  her,  I  have  leas 
to  admire  her  tremendous  strength 
conviction.  And  I  appreciate  Jeff 
himself  and  for  what  he  has  given 
chele.  I  am  growing,  but  that's  v 
motherhood  is  all  about. 

I  become  angry  when  Jeff  and 
chele  cannot  enter  some  place  or 
with  friends  because  there  are  no  pr 
sions  for  a  wheelchair.  I  will  be  sa ; 
they  are  ever  unable  to  feel  fulfi  I 
solely  because  of  Jeff's  disability.  B  r 
now  view  Jeff  as  the  person  he  is — so 
one  with  strengths,  weaknesses,  a 
ties,  qualities,  and  emotions  simila 
other  people's.  Like  everyone,  he  has 
right  to  err  and  the  right  to  be  differe; 
hope  that  our  relationship  will  conti 
to  grow  with  fondness  and  respect- 
dream  of  every  mother-in-law. 

A  year  ago  I  went  shopping  for 
temity  clothes  with  Michele.  She 
Jeff  had  a  baby  in  July. 

Alex  and  I  are  now  the  proud 
happy    grandparents    of  Marshall  i 
very  special  grandson.  I'm  sure  he  ' 
grow  up  to  know  just  how  special 
mother  and  father  are,  too.  I 
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Helping  pets  live 
longei;  healthier  lives" 


PURINA  CATCHOW 

Brand  Cat  Foo' 

With  all  the  nutrition 

3C)ur  cat  needs  to  live  a 

happier  healthier  life. 
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A  newly  single 

Marie  copes  with 

raising  her  son 

alone.  But  she  i    ^         •     , 

already  knowsff^^ .     .J^ 

kind  of  man  shW;:*^  r^     ^ 

wants  to  marry  next  ^     ^ 


|igh  noon,  Youngs- 
town,  Ohio.  In  the 
sun's  harsh  glare, 
it's  apparent  that 
Marie  is  wearing 
heavy  makeup.  Her  hair  is 
punk-styled  into  a  big  spiky 
puflFand  slicked  back  alongthe 
sides.  Her  red  lips  shine  with 
gloss,  and  there  is  enough 
black  liner  and  shadow 
ai-ound  her  eyes  to  turn  on  a 
raccoon.  Near  the  suburban 
theater  where  she  is  per- 
forming with  brother  Don- 
ny  in  a  road  tour  of  the  old 
Donny  and  Marie  show,  we 
enter  a  restaurant,  and  her 
hip  appearance  draws  open- 
mouthed  stares. 

But  Marie  Osmond,  who 
once  epitomized  the  sweet, 
ail-American  girl,  is  unmis- 
takably pleased  that  she 
has  startled  folks  here  in 
Osmond  Country.  It's  no  se- 
cret that  at  twenty-six,  she 
has  had  her  share  of  pain 
as  well  as  joy — and  it  shows. 

Most  of  the  heavy  make- 
up, Marie  explains,  is  only 
for  a  TV  interview  that  eve- 
ning, but  the  black  eye- 
liner, she  says,  "I  wear  all 
the  time.  They  use  it  in  In- 
dia," she  says  with  a  wrin- 
kle-nosed smile.  "It's  called 
kajel,  and  you       (continued) 
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Proud  mama  wif  h  son,  Stevie^ 


already  a  budding  perffonil^r 
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eE  50  AND  OVER  DO-IT-YOURSE 


If  you're  50  or  over,  you're  eligible  to  join 
18,000,000  Americans  who  are  enjoying  the 
ices  and  savings  of  AARP,  the  American 
Delation  of  Retired  Persons. 

AARP  believes  in  the  dignity  and  self- 
Iciency  of  older  Americans.  And  your 
RP  membership  will  help  you  attain  |»; 
;e  goals  in  so  many  ways,  it's  hard  J^ 
elieve  it  only  costs  $5 .00.  Just  ^ 

;  a  look  at  this  list: 

)u  can  make  new  friends  and 
involved  in  your  community 
oining  one  of  over  3,300 
U  AARP  chapters. 
)u'll  be  adding  your  voice 
he  millions  of  others  we 
'esent  wherever  and  when- 
•  government  addresses 
concerns  of  those  over  50. 

)u'll  receive  the  beautifully  produced 
lonthly  Modern  Maturity  magazine, 
^ell  as  the  AARP  News  Bulletin 
eep  you  up-to-date  with  news  and 
)rmation  affecting  you. 


3u'll  be  eligible  to  sign  up  for  AARP's  group  health 
irance  program  with  plans  specially  tailored  to 
ir  needs. 

Du  can  save  on  drugs,  vitamins  and  pharmaceutical 
plies  through  the  nonprofit  AARP  Pharmacy 
vice. 

3u'll  receive  free  comprehensive  guides  to 
rement  planning  and  other 
ects  of  life  over  50. 

3u're  eligible  to  take  advantage 
he  AARP  Travel  Service  for 
s  all  over  the  U.S.  and  abroad. 

3u  can  receive  substantial 

:ounts  on  many  of  the  major       _  _, 

rental ,  hotel  and  motel  chains  \^^^$^: 


3ss  the  country. 


•  You  can  join  the  AARP  Motoring  Plan  designed  and 
priced  for  AARP  members. 

•  You  can  enjoy  the  benefits  of  our  specially  developed 
Auto  and  Homeowners  Insurance. 

•  You  are  eligible  to  participate  in  the  AARP  Investment 
Program,  a  group  of  mutual  funds  tailored  to  fit  the 
special  requirements  of  people  over  50. 

For  only  $5.00  a  year,  you  and  your  spouse  can  join 
AARP  and  enjoy  exclusive  benefits  and  services  like  these 
Just  send  in  the  enrollment  card 
that's  bound  into  the 
magazine.  If  the  card 
is  missing,  simply  fill 
out  the  coupon  below. 

Join  AARP  today 
It  just  might  be  the 
best  thing  you  ever  do 
for  yourself. 


^' 


A/\RP 


□  Check  or  money 
order  enclosed, 
payable  to  AARP 

D  Bill  me. 


Membership  also  includes  spouse. 
60%  of  dues  is  for  Association 

publications.  Dues  outside  U.S. 
domestic  mail  limits:  $7/one 

year,  $18/ttiree  years.  Please 

E""ow  3  to  6  weeks  for  receipt  of 
mbership  kit. 


DO  IT  YOURSELF,  TODAY. 

ST\RT  MY  MEMBERSHIP 

IN  AARP  FOR: 

D  One  year/$5   D  Three  years/$12.50 
D  Ten  years/$35 


Name 

Address 

Apt. 

City 

State 

/ 

/ 

Zip 

Date  of  Birth  KJAC001 

Mail  to:  AARP  Membership  Processing  Center 
PO.  Bo.x  199,  Long  Beach,  CA  90801 
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put  it  on  even  inside  the  rims  of  your 
eyes  to  make  them  look  whiter" 

When  the  Journal  met  with  Marie 
back  in  February  1981,  she  was  twenty- 
one  and  about  to  launch  her  own  vari- 
ety show  on  NBC.  She  had  said  that  she 
deplored  premarital  sex  and  that  she 
would  wait  "at  least  a  good  eight  years" 
to  marry.  She  insisted  that  she  wanted 
her  future  husband  to  be  older,  estab- 
lished and  successful.  "If  I  were  mak- 
ing more  money  than  he,"  she  ex- 
plained, "1  could  crush  him." 

Yet  eighteen  months  later,  Marie 
married  Steve  Craig,  a  handsome 
young  athlete,  and  put  her  career  on 
hold.  She  continued  to  make  headlines 
when  word  got  out  about  the  couple's 
fights  and  separations  and  Steve's  al- 
leged infidelity  and  suicide  attempt. 
The  stories  culminated  with  the  an- 
nouncement last  May  that  Marie  had 
filed  a  petition  for  divorce,  not  quite 
three  years  into  her  marriage. 

"I'm  not  going  to  be  vicious  to  anyone 
in  this  divorce,"  Marie  says.  'That  won't 
do  amy  good  for  me  or  Steve  and  certainly 
not  for  our  son,  Stevie  [now  two  and  a 
half  years  old].  The  divorce  is  a  civil  case 
and  shouldn't  be  very  interesting  to  any- 
one unless  things  get  nasty."  (And,  alas, 
they  might.  In  a  surprising  late  develop- 
ment, Craig  countersued,  seeking  full 
custody  of  their  son,  child  support  and  a 
property  settlement.) 

How  did  she  get  through  the  break- 
up's worst  moments?  Marie  smiles  iron- 
ically and  says,  "Isn't  there  a  song 
called  'I  Cried  a  River  Over  You'?  It's 
very  sad,  because  I  still  love  Steve,  and 
there's  nothing  to  fill  that  void.  I  don't 
think  anybody  could  ever  love  him  like 
I  did.  He  had  many  good  qualities — he 
was  lots  of  fun,  a  good  person — but  he 
changed  so  much  after  a  while.  He  lost 
a  great  deal  of,  of  .  .  ."  Her  voice  trails 
off  "Well,  there  was  another  side  of  him 
that  came  out.  Things  were  done  that 
damaged  our  marriage.  My  trust  was 
destroyed.  And  once  you  lose  trust,  you 
can't  get  it  back."  She  sighs.  "I'm  a 
pretty  tough  lady,  though.  I  still  feel 
emptiness,  but  the  pain  of  making  that 
decision  is  behind  me  now." 

Marie  has  been  a  favorite  of  heairtland 
America  since  1963,  when  she  debuted 
on  the  Andy  Williams  show  at  age  three. 
She  and  her  five  singing  brothers  stole 
the  show,  and  they  stayed  on  for  years  as 
regulars.  At  thirteen,  Marie  scored  on 
her  own  with  a  hit  country  single,  "Pa- 
per Roses,"  and  in  1976,  a  joint  effort 
with  her  cutest  brother  resulted  in  a 
four-and-a-half-year  run  on  NBC  for  the 
Donny  and  Marie  show.  By  this  time, 
her  father,  George  Osmond,  a  former 
real  estate  salesman,  and  her  mother. 


Olive,  had  shrewdly  stashed  the  family's 
earnings  in  million-dollar  tnists.  By 
1980,  all  the  Osmonds  were  wealthy 
enough  to  stop  performing  as  a  group 
and  to  go  their  separate  ways.  A  heeut- 
warming  TV  special  marked  their  fau-e- 
well  performance. 

At  the  end  of  that  year,  Marie,  at 
twenty-one,  became  the  youngest  wom- 
an ever  to  host  her  own  prime-time  mu- 
sical variety  hour.  Unfortunately, 
Marie,  on  NBC,  was  the  "worst  experi- 
ence of  my  life,"  she  recalls.  "I'd  be 
right  in  the  middle  of  a  great-looking 
dance  routine,  very  hot,  one  we  had 
been  rehearsing  all  week,  and  I'd  get  a 
call  from  the  network  saying,  'Don't 
tape  it.  We  don't  like  it.'  They  told  me  I 
was  a  singer-personality,  not  a  dancer, 
and  they  wanted  me  to  go  for  a  Cher- 
type  image.  All  the  fights  were  very 
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have  no 
bitterness  toward 
Steve.  Why  hate? 
It  ruins  your 
personality.  J  7 


frustrating.  Finally  I  said,  'Hey,  I'm  not 
Cher,  I'm  myself  We're  a  family  here, 
and  we  get  along  or  we  don't  do  this.'" 

Marie  was  canceled  after  only  four 
shows.  Facing  her  first  real  work  break 
in  fourteen  years,  Marie  set  off  on  her 
own  to  finally  fulfill  her  long-cherished 
goal  of  spending  time  in  New  York.  The 
city  offered  freedom,  stimulation,  a 
chance  to  study  acting — and  the  pri- 
vacy she  wanted  to  date  a  certain  young 
man,  Steve  Craig,  a  Mormon,  as  she  is. 
Marie  had  met  the  twenty-five-year- 
old,  six-foot-three  basketball  star  at 
Brigham  Young  University  after  ad- 
miring his  "cute  legs"  during  one  of  his 
games.  By  the  time  Marie  landed  in 
New  York,  Steve  was  playing  guard  for 
the  Lancaster  Lightning,  a  minor- 
league  team  in  Pennsylvania,  less  than 
a  three-hour  drive  from  New  York. 

That  November,  Marie  took  an  apart- 
ment on  Manhattan's  East  Side  and  en- 
rolled at  the  prestigious  Actors  Studio. 
"I  really  lived  in  New  York,"  she  says. 
"I  could  be  normal.  I  grew  my  hair 
long,  wore  no  makeup  and  worked 
hard.  Classes,  friends,  parties,  stroll- 
ing the  streets  to  see  how  people  live. 


and  the  rest  of  the  time  shopping 
even  found  lane  of  the  whitest  wall 
could  and  sprayed  graffiti  to  re 
'Marie  Loves  NY.'" 

By  springtime,  she  was  in  love  w 
Steve  and  dreamed  of  a  big  Osmt    / 
wedding,  but  events  conspired  to  mt 
her  speed  up  the  plans.  The  Actors  S  \i 
dio  closed  temporarily  because  of  i, 
death  of  its  director,  Lee  Strasberg  ^ 
Marie's  parents  announced    plans  tfj 
leave   Utah    for    an    extended     M 
mon  mission  abroad.  Facing  the  pr  ■ 
pect  of  a  family  divided  by  ocean^.  c  . 
proclaiming  she  couldn't  live  withr  < 
Steve,  Marie  decided  to  tie  the  knot  i  t 

At   a    storybook    wedding    in   Ji|  v. 
1982,  in  Salt  Lake  City's  great  Morm  fi 
Tkbemacle,    Steve    and   Marie    vo\*  ■; 
their  love  "for  time  and  all  eternil 
Four  thousand  guests  partied  at  a 
ception  held  in  a  hotel  ballroom.  At  ( 
point,  a  bridesmaid  became  concerr 
because     the     sixteen-foot     train    ;  ; 
Marie's     gown     had     become     soil- 
"That's   okay,"   Marie   said,   laughi'^  n 
"I'm  only  going  to  do  this  once" 

Following  a  three-day  honeymoon  3 
a  ski  resort  in  Utah,  Marie  took  off  i 
another  "last"  concert  tour  with 
brothers,  only  to  discover  mid-tour  t 
she  was  pregnant.  Having  practi 
birth  control,  the  Craigs  were  stunn 
"That  baby  was  a  gift  from  the  Lor 
Marie  says,  flashing  a  toothy  sm 
"Otherwise,  I  don't  know  how  our  lit 
surprise  got  here."  However,  anotl 
less  pleasant,  surprise  awaited 
Craigs  when  they  returned  to  i 
five-bedroom  house  in  Provo,  Ut 
Burglars  had  ransacked  it,  tak 
Marie's  furs,  jewelry  and  silverware 

Perhaps  it  was  an  omen  of  troublti 
come.  Steve's  promise  as  a  pro  bas 
ball  star  ended  that  summer  with 
injury.  "He  lost  a  whole  bone  in 
bottom  of  his  foot,"  Marie  says  ir 
small  voice.  "He  still  could  have  plaj 
basketball,  but,  well,  not  as  a  star 
changed  a  lot  after  that." 

As  did  the  pregnant  Marie    To  ' 
dazzling  ninety-five-pound  figure  fr^  ' 
her  Marie  days,  she  added  another  ill  > 
ty-five.    Meanwhile,    family    finanti  i^ 
sagged.  Steve  tried  coaching  and  si' 
ing  Los  Angeles  real  estate,  but  wi  I 
out  Marie's  big-star  earnings,  it  v  I 
not  enough.  And  because  Marie  \  t 
raised  by  parents  who  taught  her  I 
"never  touch  principal,"  she  would    i 
dip  into  her  millions  invested  m   r 
estate  and  pension  funds.  "I  was  not  ! 
ing  to  rob  Peter  to  pay  Paul,"  she  S£  i 
"My  money  is  to  invest  and  do  cr; ' 
things  with.  It's  there  for  my  kids  la  i 
on,  if  they  deserve  it  and  work  for  it."  * 

Money  had  to  come  from  somewhe  I 
though,  so  Marie,  much  to  her  disir 
had  to  go  back  to  work.  "After  I  beca 
Mrs.  Steve  Craig,  I  was        (continu 
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Serving  Skippy®is  a  loving  way  to  give  your  kids  the 

pd  nutrition  they  need.  Because  it's  the  only  leading 

national  brand  to  give  them  both  high  protein  and 

less  sugar.  And  kids  really  go  for  the  taste  of  Skippy 

Now  that's  a  combination  any  mother  can  love! 


_Jf     For  good  nutrition 
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MARIE  OSMOND 

continaed 


very  happy  and  absolutely  ready  to  retire  and  be  a  mom.  I 
had  lived  so  much  in  my  twenty-two  years — more  than 
most  people  in  a  lifetime.  But  two  months  after  the  baby 
came,  I  had  to  go  back  to  work,  and  I  hated  it — hated  it. 
Steve  had  no  job,  and  I  really  resented  working  to  support 
my  husband  and  family.  Work  was  not  fun  anymore.  I  was 
still  thirty-five  pounds  overweight,  not  looking  good,  and 
my  designer.  Ret  Turner,  could  do  only  so  much  with  my 
costumes."  Still,  Marie  toured  extensively  and  took  the 
baby  along.  Being  on  the  road  gave  her  "a  form  of  happi- 
ness," she  recalls,  "and  I  put  real  emphasis  on  my  career 
because  of  the  problems  back  home." 

And  there  were  problems — serious  ones.  Steve  was  brood- 
ing in  Provo,  and  the  tabloids  said  he  was  seen  around  town 
openly  dating  other  women.  "I'm  just  like  a  puppet,  and 
Marie  pulls  the  strings,"  he  told  friends.  "If  I  don't  listen  and 
do  what  she  wants,  she's  like  a  spoiled  child."  And  there 
was  more.  "I'm  always  in  the  background,"  he  said.  "I  had 
to  give  up  everything — my  friends,  my  privacy  and  my 
pride.  She  treats  me  like  a  doormat."  Quarrels  led  to  a 
brief  separation  in  May  1984,  after  which  Steve  was  disci- 
plined by  a  court  of  the  Mormon  Church.  Placed  on  proba- 
tion, he  was  thereafter  not  permitted  to  speak  or  offer 
public  prayer  in  any  Mormon  meeting. 

October  brought  another  separation,  which  may  have 
prompted  what  was  reported  in  the  press  as  Steve's  suicide 
attempt  by  drug  overdose.  But  Marie's  press  spokesman 
insisted  that  Steve  had  been  rushed  to  the  hospital  be- 
cause he  was  depressed  and  not  'eating  properly.  ...  He 
became  dehydrated  and  got  the  flu." 

The  crisis  may  have  been  responsible  for  reuniting  the 
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couple.  A  reconciliation  was  going  well  enough  by  Feb 
ary  1985  that  Marie,  sounding  full  of  hope,  was  describ 
how  the  Craigs'  "special  love"  had  brought  them  b 
together  again.  Nonetheless,  May  14  brought  the 
news:  Marie  had  filed  suit  for  divorce. 

America  blinked.  What  about  Marie's  goody-goody 
age?  What  about  her  strict  Mormon  Church?  But  the  ' 
is  that  the  divorce  rate  of  Mormons — despite  the  Chur 
opposition  to  the  practice — keeps  pace  with  the  natio 
average.  Even  so,  wasn't  Marie  embarrassed  about  it  ; 

"Embarrassed!"  snaps  Marie.  "If  I  felt  embarrassec 
wouldn't  have  filed  for  divorce.  No,  no,  I  feel  sad.  I  worl 
very  hard  at  our  marriage,  very  hard.  In  some  wa> 
wonder  if  I'll  work  as  hard  at  the  next  one.  But  you  c£ 
live  your  whole  life  for  another  person,  and  you  can't  m; 
him  into  the  kind  of  person  you  would  like." 

Marie  straightens  up  and  continues,  "I  have  no  biti 
ness  toward  Steve.  It  could  have  been  a  great  marria 
but  why  hate?  It  ruins  your  personality.  Be  sorry  and  le; 
from  the  mistake,  then  move  on  and  find  happiness." 

Marie's  cure  for  the  blues  is  hard  work.  She  recer 
filmed  an  Osmond  twenty-fifth  anniversary  special, 
her  own  telethon  and  signed  to  co-host  Ripley's  Believ 
or  Not  for  ABC  this  fall.  She's  also  promoting  two  r 
books — Marie  Osmond's  Exercises  for  Mothers  and  Bat 
and  Marie  Osmond's  Exercises  for  Mothers  to  Be  (N 
American  Library) — written  by  Elizabeth  Noble,  a  ph 
ical  therapist  who  advised  Marie  during  her  pregnanc^ 

"When  I  learned  I  was  pregnant,"  she  says,  "I  was  bl 
away.  I  was  not  ready  for  childbirth,  because  I  hadn't  tal' 
care  of  myself  I  had  trained  myself  to  eat  one  meal  a  c 
but  mothers  eat  three,  so  that's  what  I  did,  and  I  gained 
that  weight  the  first  six  months.  Even  after  the  delive 
was  just  as  heavy  because  (continued  on  page 
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with  wires  for  light.  Black  &  Decker's  Space  Light"  Closet 
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An  important  message  from  PAUL  NEWMAN  and  JOANNE  WOODWARD 


"We  share  our  love  with 
seven  wonderful  children 
we  have  never  seen. 

"V«fe'd  nice  to  tell  you  why." 


"For  16  years  we've  been  Save 
the  Children  sponsors.  We  began 
by  sponsoring  a  desperately  poor 
little  girl  fronn  the  mountains  of 
Colonnbia— a  child  who  lived  in  a 
one-room  hut  and  could  only 
dream  of  attending  school. 

"It  was  a  joy  to  share  our  good 
fortune  with  her  and  to  know  that 
she  was  blossoming  because 
someone  cared  enough  to  help. 
It  made  us  want  to  help  other 
children  in  the  same  way.  And 
now  we  sponsor  seven  children 
around  the  world.  Children  we 
have  come  to  understand  and 
love.  Thanks  to  Save  the  Children. 

"If  you've  ever  wondered  'What 
can  one  person  do?'— the  answer 
is  'You  can  help  save  a  child.'  If 
you  are  touched  by  the  plight  of 
needy  children,  there  is  no  better 
way  than  Save  the  Children  to 
reach  out  to  them  with  caring, 
comfort,  and  support. 

"Please  join  us  as  a  Save  the 
Children  sponsor  We've  seen  the 
wonders  they  can  work.  You'll  see 
how  much  you  really  can  do— in 
the  eyes  and  in  the  progress  of 
the  child  you  sponsor  You'll  bring 
new  hope  to  a  child  you'll  know  per- 
sonally, as  we  do,  through  photo- 


graphs...reports. ..and  letters  you 
can  exchange,  if  you  wish. 

"You'll  see  despair  turn  to 
hope,  and  you'll  feel  the  personal 
reward  of  knowing  what  your  love 
and  support  can  do. 

"The  cost  is  so  little.  The  need 
is  so  great.  Won't  you  join  us  as 
Save  the  Children  sponsors?" 


A  sponsorship  costs  only  $16  a  month— less 
than  many  other  sponsorship  agencies.  Just  52c 
a  day.  Because  50  years  of  experience  has  taught 
us  that  direct  handouts  are  the  least  effective  way 
of  helping  children,  your  sponsorship  contribu- 
tions are  not  distributed  in  this  way.  Instead  they 
are  used  to  help  children  in  the  most  effective 
way  possible  —by  helping  the  entire  community 
with  projects  and  services,  such  as  health  care, 
education,  food  production  and  nutrition.  So 
hardworking  people  can  help  themselves  and 
save  their  own  children. 


Fill  out  this  coupon...  and  share  your  love  with  a  child. 


D 


Yes,  I  want  to  join  the  Newmans  as  a  Save  the  Children  sponsor.  My  first 
monthly  sponsorship  payment  of  $16  is  enclosed.  I  prefer  to  sponsor  a 
D  boy    n  girl    D  either    in  the  area  I've  checked  below. 


Q]  Where  the  need 
is  greatest 

D  Africa 

D  American  Indian 

n  Appalachia(U.S.) 


D  Bangladesh 
n  Colombia 
D  Dominican 

Republic 
D  Gaza  Strip 


D  Honduras 

D  Indonesia 

D  Inner  Cities  (U.S.) 

D  Israel 

D  Lebanon 

D  Mexico 


D  Nepal 

D  Philippines 

D  Southern  States  (U.S.) 

n  Southwest  Hispanic  (U.S.) 

n  Sri  Lanka 

n  Thailand 


Name- 


(Please  print) 


Address. 


City_ 


-State- 


.Zip- 


n  Instead  of  becoming  a  sponsor  at  this  time,  I  am  enclosing  a  contribution  of  S- 
D  Please  send  me  more  Information. 


i: 


Save  the  Children* 

50  Wilton  Road,  Westport,  Connecticut  06880 
Attn;  David  L.  Guyer,  President 


Established  1932.  The  original  child 
sponsorship  agency,  YOUR  SPONSORSHIP 
PAYMENTS  AND  CONTRIBUTIONS  ARE 
US,  INCOME  TAX  DEDUCTIBLE,  We  are 
indeed  proud  of  our  use  of  funds.  Our 
annual  report  and  audit  statement  are 
available  upon  request,  LHJ11/5 

'"  1985  SAVE  THE  CHILDREN  FEDERATION.  INC, 
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I  get  short  of  breath 
when  I  walk  up  stairs 
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Ever  feel  dizzy  or  just  plain  exhausted?  This  expert  explains 
why — and  offers  simple  remedies.  By  Barbara  Edelstein,  M.D. 


hree  in  the  afternoon.  The  office 
was  filled  with  patients,  but  the 
doctor  was  feeling  awful.  Her 
head  ached,  and  her  lids  felt  so 
heavy  that  she  was  afraid  she'd 
pass  out  on  the  examination  table.  "What's 
the  matter  with  me?"  she  wondered.  Then 
she  remembered  something.  She  heaved  her- 
self out  of  her  chair,  staggered  into  the  back 
room,  mixed  herself  a  special  drink  (which 
I'll  tell  you  about  later)  and  was  back  at 
work  in  thirty  minutes,  her  headache  gone, 
her  energy  fully  restored. 

I  am  that  doctor;  the  fatigue  I  suffered  was 
from  a  temporary  nutrient  drain. 

I'm  not  alone.  Many  women  suffer  from 
similar  conditions.  The  symptoms  are  be- 
wildering and  varied:  anything  from  light- 
headedness and  palpitations  to  difficulty 
concentrating,  a  sore  tongue,  cracked  lips, 
dry  and  scaly  skin,  or  depression. 

Some  women  accept  all  this  as  just  a  part 
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of  life;  others  seek  medical  help.  "Why,"  they 
ask  their  doctor,  "am  I  feeling  so  run-down?" 
And  more  often  than  not,  the  physician  misses 
the  diagnosis.  After  all,  it  seems  inconceiv- 
able that  any  middle-class  woman  could  suf- 
fer from  a  nutrient  deficiency  in  our  pros- 
perous, well-fed  country.  Major  deficiency 
problems  usually  occur  only  in  the  very  poor 
or  are  due  to  a  chronic  disease  or  to  alcohol- 
ism or  drug  addiction.  The  well-  (continued) 

Barbara  Edelstein, 
M.D.,  is  the  avthor  off 
rfie  Mf Oman  Ooctof's  Med- 
ical Gvlde  For  Mfomen 
(William  Morrow,  1982) 
and  writes  for  several 
national  magazines. 
She  Is  in  private  prac- 
tice  in  Hartfford  and 
Westport,  Connecticut, 
where  she  lives  with 
her  husband,  who  is  a 
gynecologist. 
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Share  the  chef's  best-kept  baking  secret  and 

create  a  richer,  moister  cake  by  adding 

Best  Foods®  to  your  favorite  cake  mix. 

.        The  smooth  consistency  of  Best  Foods 

Real  Mayonnaise  gives  cakes  a 

marvelously  moist  texture. 

And  the  rich  goodness  of 

Best  Foods  makes  that  deep 

chocolate  flavor  even  richer 

and  more  delicious.  Just  fol- 

.    low  the  simple  recipe  below 

I     and  make  your  next  cake . . . 

I     a  Chocolate  Sensation! 


^■'•'^^'  ;,..^"y'"?'S*^^" 


d^^^t^S^^L; 


chocolate  Grease  and  flour  2  (9")  layer  cake  pans.  In  large  bowl    '%^ 

lakemix  with  mixer  at  low  speed  blend  all  ingredients  30  sec-        ' 

/ith  pudding  onds  Beat  at  medium  speed  2  minutes  or  300  j       \' 

T  the  mix)  strokes  by  hand  Pour  into  prepared  pans.  Bake  m     jf  ' 

I  Best  Foods'*  350°  F  oven  30  to  35  minutes  or  until  cake  springs    m 

?eal  Mayonnaise       back  when  touched  lightly  in  center  Cool  in  pans  10  ^ 
,  water  minutes.  Remove;  cool  on  wire  racks  Fill  and  frost  as         ;,  - 

desired  To  prepare  cake  without  pudding  in  the  mix 
reduce  mayonnaise  to  Vz  cup. 

est  Foods  bakes  it  better! 

I  ©1985  Best  Foods  CPCInternatlonal  Inc. 
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ut  there's 
one  taste  M|[ 
they  agree  OIL 


Benson  &  Hedges 

Americas  Favorite  100. 


O  PhillD  Morris  Inc.  1965 


10'tng"iar."  0.7  mg  nicotine  av.  per  cigareite,  FTC  Report  Feb.'85. 


SURGEON  GENERAL'SWARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health 


WHY  AM  I  SO  TIRED? 

continued 

ling  doctor  will  often  diagnose  a 
ins  problem  as  anxiety,  boredom 
v^irus. 

lat  most  doctors  never  realize  is 
it's  common  to  find  a  nutrient 
1  in  apparently  healthy  middle- 
females.  Such  nutritional  defi- 
;y  can  stem  from  allergies,  reac- 
to  medication,  ignorance  of  proper 
g  habits  and  especially  overre- 
:ive  weight-loss  diets, 
e  American  woman  often  suffers 
chronic  low-grade  undernutrition 
jse  of  cosmetic  dieting.  In  addition, 
loesn't  drink  enough  water,  she  eats 
of  nutrient-poor  foods  (liquid  diets, 
food),  and  she  has  so  many  miscon- 
ons  about  food  that  she  can't  begin 
raighten  out  the  problem, 
lis  kind  of  undernutrition  can  dras- 
ly  reduce  the  efficient  functioning 
^ans,  tissues  and  cells.  Metabolism 
s  down,  and  the  woman  tends  to 
-eact  to  stress,  both  physical  and 
ional.  Yet  the  medical  profession 
ooks  this  common  cause  of  nutri- 
Irain,  mostly  because  systematized 
/ation  is  culturally  approved.  So 
en,  almost  too  weak  to  walk,  drag 
iselves  to  doctors'  offices  to  be  ig- 
d,  patronized  or  misdiagnosed, 
hat's  a  woman  to  do?  Let  me  empha- 
that  for  safe  weight  loss  there  is  no 
titute  for  a  daily  regimen  of  moder- 
'  strenuous  exercise  combined  vdth 
lanced  diet.  But  many  women  who 
;hey've  covered  these  bases  still  lack 
lina  and  energy.  Some  look  for 
th-care  providers  with  a  different 
)sophy.  I  have  friends  who  used  to 
i  hundreds  of  miles  to  see  a  certain 
Dr.  They'd  wait  hours  to  see  him; 
vaiting  room  was  jammed.  His  se- 
'  He  gave  his  patients  huge  quan- 
3  of  vitamins  and  minerals,  far  above 
government-sanctioned  doses.  And 
s  what?  They  felt  better, 
wasn't  scientific,  and  most  tradi- 
al  physicians  were  aghast.  /  was 
ist.  But  his  patients  looked,  felt  and 
tioned  better.  He  also  prescribed 
Df  water,  a  low-fat  diet  and  no  drugs, 
his  patients  became  healthy. 

The  vitamin  controversy 

ly  physicians  are  unwilling  to  treat 
jnts  on  the  basis  of  theories.  That's 
enough — you  don't  want  a  doctor  to 
inister  an  untested  drug.  But  doc- 
shouldn't  ignore  the  fact  that  peo- 
ivho  take  appropriate  doses  of  sup- 
lental  vitamins  and  minerals  feel 
er.  Most  doctors  believe  a  shot  of 
min  B-12  has  only  a  placebo  effect, 
'ever,  when  all  else  has  failed,  I 
!  given  B-12  shots  to  hundreds  of 
snts  who  complained     (continued) 
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Q\n.  evii,  ouuvexL..'. 

Only  Bend  Over®  can  make  Pull-On  pants  fit  me  so 
smoothly.  They  have  a  hidden  waistband  that  stretches 
and  bends  with  my  body,  and  prevents  bunching  and 
puckering.  My  Pull-On  pants  are  made  of  100%  Dacron® 
polyester  by  Dupont,  the  fabric  that  maintains  its  shape 
without  bagging.  Plus,  the  quality  tailoring  gives  me  an 
overall  sleeker  look. 

Fashion  and  carefree  comfort  at  the  right  price, 
and  Hook  great! 

Thxink&tx> 
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WHY  AM  I  so  TIRED? 

continued 

of  fatigue,  depression,  aches  and  pains. 
An  overwhelming  number  of  them  felt 
better  about  a  day  after  the  injection, 
and  this  feeling  of  well-being  lasted 
about  seven  to  ten  days.  I  find  such 
responses  too  impressive  and  too  con- 
sistent to  label  them  a  placebo  effect. 

Many  of  my  colleagues  do  not  agree, 
however  They  say  that  if  you're  getting 
the  Recommended  Daily  Allowance 
(RDA)  of  a  vitamin,  you're  getting 
enough.  Now,  the  RDA  is  enough  to  pre- 
vent severe  deficiencies.  What  they're  ig- 
noring are  relative  values.  You  might  be 
getting  enough  to  keep  you  healthy,  but 
not  enough  to  keep  you  strong.  And 
maybe  the  amount  that  keeps  someone 
else  strong  is  less  than  the  amount  that's 
needed  to  keep  you  feeling  good. 

Doctors    worry    about    toxicity — an 
amount  so  high  it  does  harm.  It's  tough 
to  think  of  vitamins  or  minerals  as  po- 
tentially toxic,  but  they  can  be  if  you 
ingest  more  than  you  can  excrete;  and 
that  can  happen  with  fat-soluble  vita- 
mins, some  of  the  water-soluble  ones 
and  certain  minerals.   But  any 
substance — even     water — 
can  be  toxic  in  large  enough 
quantities.   For  most  vita-        "^Jd-^Y 
mins  and  nutrients,  you  need 
to  consume  ten  times  the  RDA  ^  q^ 

before  there  are  toxic  effects.  ^ 

Within  that  range  between 
what's    standard    and    what's        V)^ 
toxic,  humans  can  absorb  and 
excrete  most  vitamins  and  nu- 
trients just  fine.   I  believe  a 
woman  should  be  encouraged  to  experi- 
ment— conservatively — wdthin  the  safe 
range  to  find   a   dosage   that  makes 
her   feel  good. 

Unfortunately,  research  has  barely 
scratched  the  surface  of  what  vitamins 
and  minerals  can  do.  The  Food  and  Nu- 
trition Board  of  the  National  Academy 
of  Sciences  has  set  the  RDAs.  And 
that's  all  they'll  tell  you.  The  scientists 
who  think  that  vitamins  and  minerals 
have  potential  in  other  areas  are  on 
their  own.  Remember,  because  of  vita- 
mins' unique  effect  on  cellular  metabo- 
lism, they  might  hold  the  key  to  dis- 
eases as  diverse  as  cemcer,  arthritis  and 
schizophrenia — in  doses,  of  course,  far 
greater  than  the  RDA. 

How  mtich  to  take? 

Perhaps  the  concept  of  minimum  dose  is 
wrong.  Maybe  we  should  be  looking  at 
individual  saturation  points — the  maxi- 
mum a  person's  system  can  absorb. 

Naturally,  physicians  resist  this  line 
of  thinking.  And  they're  right  about 
one  thing.  People  can  make  themselves 
sick  with  too  many  vitamins  and  min- 
erals. They  tend  to  overdose  on  the  fat- 


soluble  vitamins,  the  ones  that  can  be 
stored  in  the  fat  and  build  up  in  the 
body.  (These  include  vitamins  A,  D,  E 
and  K;  some  people  even  overdose  on 
water-soluble  vitamins  such  as  B-6  and 
C.)  That's  why  some  doctors  are  hesi- 
tant to  suggest  even  a  moderate  increase. 

Let's  take  a  look  at  the  American 
woman's  most  common  nutrient  deficien- 
cies. Sometimes  they  are  diagnosed, 
sometimes  they  correct  themselves,  and 
sometimes  they  drag  on  for  years,  un- 
diagnosed, untreated  and  unyielding. 
Potassittffl  "I  think  I'm  coming  down 
with  the  flu." 

"I  can't  think  straight." 

"I  get  terrible  headaches." 

"I  get  short  of  breath  when  I  walk  up 
stairs." 

"I  wake  up  with  cramps  in  my  legs." 

"I  wake  up  and  my  heart  is  racing." 

"I  feel  so  spaced  out." 

"I  feel  like  I  stepped  out  of  my  body." 

"I'm  going  to  die." 

All  these  complaints  came  fix)m  women 
who  were  deficient  in  potassium.  What 
is  potassium?  It's  a 
mineral 

labeled  ?^^^ 

you  need  for  mus- 
cle strength  and  flexibility,  for 
regulation  of  your  heartbeat  and  for 
body  functions  related  to  fluid  balance 
and  blood-pressure  maintenance. 

How  did  I  know  these  women  had 
potassium  deficiencies?  In  three  of 
them,  a  factor  known  as  serum  potas- 
sium level  in  their  blood  was  low.  The 
rest  had  a  normal  serum  potassium, 
but  other  factors  suggested  a  loss:  Some 
were  dieting,  some  were  sweating  a  lot 
from  exercise,  some  were  using  diuret- 
ics, some  had  diarrhea,  and  one  was 
bulimic  (she  consumed  big  meals  and 
then  made  herself  vomit).  Their  vari- 
ous symptoms  were  completely  re- 
versed by  a  potassium  supplement. 

Women  lose  potassium  easily,  espe- 
cially when  they're  dieting.  And  you 
don't  have  to  be  on  a  serious  diet  for 
your  potassium  level  to  drop.  Skip  a  few 
meals,  and  down  it'll  go.  Sweat  too 
much  or  urinate  a  lot,  and  you'll  lose 
those  reserves.  Even  if  you  lose  just 
a  little  potassium,  you'll  feel  it  a  lot. 

Many  scientists  argue  that  there  are 
plenty  of  potassium-rich  foods  avail- 
able and  that  if  you  eat  normally,  you 
shouldn't  need  a  supplement.  Some- 
times they're  right.  Fruits  (especially 
bananas  and  oranges)  and  vegetables 


J 


/ 


(especially  spinach  and  caulifl' 
have  high  potassium  levels.  But  wi 
who  diet  constantly  rarely  get  en 
potassium  from  food. 

Most  women,  I'm  convinced,  v 
benefit  from  a  small  daily  potas. 
supplement — anything  from  75  t  i 
milligrams.    Potassium    can    be 
tremely  dangerous  for  people  with 
ney  disease,  so  a  prescription  i 
quired  for  large  doses;  the  largest 
the-counter  dose  is  99  milligrams, 
my  patients  who  are  not  taking  di 
ics  and  who  are  in  good  health 
they  can  get  away  with  99  millig 
two  or  three  times  a  day.  But  I 
warn  them  that  potassium  can  strc 
irritate  the  stomach,  so  they  must 
it  only  at  mealtime. 
Iron  Women  can  suffer  from  iron 
ciency,    since    menstruation    dep 
their  iron  stores.  In  fact,  iron  defic?  ^ 
is  the  greatest  nutritional  problei 
women  between  the  ages  of  fifteer 
forty — it  affects  between  10  and  2C 
cent  of  the  female  po] 
tion.  Since  iron  is  the  sc 
of  hemoglobin   in  the 
blood   cells — which   si; 
oxygen  to  every  cell  in 
body — when  you're  iro 
ficient   (or   anemic) 
cells  don't  get  enougl 
^Q'C.S  •        ygen.  The  result  is 
you're    tired,    you 
drive    and    you've    gc 
lower  resistance  to  disease. 

We  now  know  there  are  three  st 
to  anemia,  and  only  in  the  last  w 
show  up  in  a  red  blood  cell  count.  Ii 
first  stage,  the  iron  stores  are  dep! 
(and  females  have  about  a  third 
stored  iron  than  men  to  begin  witl ' 
the  second,  the  iron  content  of  th( 
blood  cells  starts  to  drop.  The  las 
I've  said,  is  full-blown  anemia,  v; 
the'  red  blood  cell  count  plumr 
What's  interesting  is  that  the  sj 
toms  of  all  three  stages — fatigue 
weakness — are  the  same.  So  I  tel 
patients  who  have  these  symptoms 
they've  got  to  take  iron  on  faith. 

And  you  can't  get  it  all  from  iron- 
flour  and  filet  mignon — dietary 
isn't  as  easy  to  absorb  as  is  iron  1 
supplements.  In  fact,  iron  in  any  1 
is  difficult  to  absorb.  Vitamin  C 
help,  though,  so  eat  your  steak, 
poultry,  green  leafy  vegetables,  pe; 
butter  and  legumes  with  orange  ji 
grapefruit,  melons,  strawberries,  1 
turnip  greens,  broccoli  and  Bru; 
sprouts. 

In  addition,  take  a  supplement, 
may  find  yourself  in  pain,  tho' 
About  half  of  all  anemics  suffer  u 
stomachs  and  constipation  from 
pills.  Of  two  of  the  available  forrr 
iron — ferrous  salt  and  ferric  salt- 
best  to  take       (continued  on  page 


44 


LADIES'  HOME  JOURNAL  •  NOVEMBE 


r 


/nf'-< 


( 


does 


'^^     • 


grease 


IS 


downright 


beautiful 


Making  hair  dos  out  of  don'ts,  a  novel 
tummy  toner;  next  page,  our  perfume  primer 


FOUR  HAIRSTYLINC  MISTAKES  AND  HOW  TO  FIX  THEM 

Who    hasn't    looked    in    the    mirror,  ^^   

thrown  up  her  hands  and  cried,  "I  ^^HELMET  HAIR  Is  your  hair  teased 


can't  do  a  thing  with  my  hair"?  But 
whatever  the  reason  for  your  de- 
spair— a  bad  cut,  inadequate  care  or 
simply  boredom  with  a  long-standing 
style — our  helpful  fix-ups  can  make 
your  hair  look  better  than  ever 
1^  THE  UMKIMOeST  CUT  You  gave  in 
to  a  whim,  and  now  you've  got  a 
trendy  cut  even  Cher  wouldn't  be 
caught  dead  in.  Or  maybe  your  hair- 
dresser is  responsible  for  a  botched 
cut.  Whoever  is  to  blame,  you're  left 
with  a  disaster  But  you  can  recover 
with  dignity.  Here's  how.  •  Ask  an- 
other hairdresser  to  layer  your  hair; 
this  will  give  it  a  softer  look  and 
make   the   bad   cut   less   noticeable. 

•  Have  a  trim  every  six  weeks  to  help 
even  hair  out.  •  Wear  a  series  of  inter- 
mediate styles  as  you  move  toward  a 
cut  that  has  a  more  balanced  line.  For 
example,  if  hair  has  been  mini-lay- 
ered on  top  and  left  long  in  back,  have 
the   back   cut  so   it's   in   proportion. 

•  Camouflage  the  damage  with  a  spot 
perm  or  body  wave  that  gives  the  look 
and  feel  of  more  hair  •  Use  mousse 
and  gel  to  sweep  hair  up  or  back  and 
into  a  more  uniform  shape. 

How  to  avoid  another  mishap  •  If 
you're  at  a  new  salon,  look  around  to 
make  sure  you  like  the  work  before 
you  make  an  appointment.  •  Consult 
with  the  stylist  before  he  or  she  picks 
up  the  scissors.  Explain  exactly  what 
you  do  and  don't  want.  Bring  ideas 
from  magazines.  •  If  the  stylist  in- 
sists the  look  you've  chosen  won't 
work  with  your  hair  type  or  texture  or 
the  shape  of  your  face,  ask  whether 
the  cut  can  be  adapted.  If  not,  choose 
a  more  suitable  style  together. 

CatoWnSchulli 


and  sprayed  into  immobility?  It's  time 
to  retire  a  hairdo  that  looks  lacquered 
into  place.  •  Find  a  new  hairstylist 
who  has  a  fresh  perspective.  •  Get  ac- 
quainted with  your  real  hair  by 
shampooing  away  the  spray  and  let- 
ting hair  air  dry.  •  Move  toward  to- 
day's free-moving,  sexy  hair  in  stages: 
Ask  for  a  cut  that  works  with  your 
hair's  natural  texture  and  provides 
shape  and  control  on  its  own.  •  Use  a 
long-term  solution  (a  perm  or  body 
wave)  if  needed,  to  free  you  from 
weekly  beauty-parlor  appointments. 

^-THE  OVERDO  Hair  that's  been  pe- 
rennially permed,  bleached,  colored, 
blow-dried,  teased,  sprayed  or  hot- 
combed  needs  a  rest.  You  can  be  kind- 
er to  your  hair  and  still  have  a  great 
hairdo.  •  Have  a  trim  to  rid  yourself 
of  dry,  damaged,  brittle  hair  and  split 
ends.  •  Treat  yourself  to  a  deep  condi- 
tioner at  home  or  at  a  salon  once  a 
week — or  more  often — until  hair 
comes  back  to  life.  •  Wash  with  a  mild 
vitamin-enriched  or  moisturizing 
shampoo  on  a  regular  basis.  Use  one 
small  application  of  shampoo,  and 
lather  roots  only.  •  Apply  a  condi- 


tioner after  every  sham- 
poo, and  comb  it  through 
hair  with  a  wide-tooth 
comb     while     in     the 
shower  to  cut  down  on 
tangles.  •  Once  a  week,  use  a 
vinegar  or  lemon  rinse  (2  tablespoons 
white  vinegar  or  fresh  lemon  juice  in 
one   cup   of  cold   water)   to   remove 
layers  of  residue  left  by  hair  products. 
•  Blot,  don't  rub,  hair  when  drying,  to 
avoid  damage.  •  Air  dry  hair  as  often 
as  possible.  •  When  blow-drying,  use 
a  protective  lotion;  choose  the  lowest 
heat    setting    and    hold    nozzle    six  i| 
inches  from  head.  Dry  roots  only. 

^^HIGH  SCHOOL  HAIR  Your  year- 
book picture  very  likely  shows  a  sweet 
young  thing  with  super-straight  long 
hair  parted  in  the  middle.  But  today 
that  same  style  may  not  be  flattering. 
Some  suggestions  for  bringing  your 
tresses  up-to-date:  •  Cut  hair  to  a  mid- 
length  bob.  •  Switch  to  a  side  part  for 
a  more  stylish  look.  •  Add  layers  to 
soften  features;  wear  bangs  to  draw 
focus  to  eyes.  •  Blow-dry  hair  to  add 
movement  and  volume.-  •  Still  not 
ready  to  part  with  your  long  locks? 
Get  regular  trims  and  try  wearing  a  4 
chignon  or  French  braid.  K  ' 


THE  MN-SITUP 


-:#^ 


Sit  on  floor  with  legs  bent  at  a  forty- 
five  degree  angle,  feet  flat  on  floor, 
hands  placed  on  floor  as  shown.  Keep- 
ing your  back  straight,  press  against 
floor  with  hands;  lift  legs  two  to  three 
inches  off  the  floor.  (Keep  toes  pointed.) 
Hold  for  ten  seconds;  return  to  start- 
ing position  and  repeat  two  more  times. 

Exercise  developed  t3y  Elisabeth  HaUpapp.  Vice-Pfesident  of  the  Lotte  Berk  Method. 
Los  Angeles.  New  York  City  and  Bridgehampton.  NY. 


Susan  Hancock 
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i  ConditmiisYour  Pei 


rDoes  itfeel.likea-haystack?  7., 
's  />r  the  wrong  condition.  Itt'"- 
le  right  conditioner.  One  "* 

ewes  hair^lrng  softer  th 

adhig poiiditioner.  Witltout 

bping^y our  pernio 

'  hat'^LUt.Becauseonly  Lilt  has 
^.iijueBiosilic  Conditioning 
^stem—two  conditioners  in  one. 
\lie  first  provides  superior  softness. 
uie  second  distributes  flie  softeners 
aroughoutihe  hair,  theyi 


evaporates,  so  you  get  extra- 
ordinary softness  without  heavy 
buildup  that  can  leaveJmir  linrp. 
I-  For  the  first  thne£ver,  youll 
^^  want  yourperrt^  be  toudied. 

Because  with  Lilt,  it'll  feel  as 
'    beautiful  lis  it  locks. 

Teel  the  sofTer  difference  with  LUt 
Conditioner.  And  by  Lilt  Shampoo, 
tool  Questwns?  Gill  us  toll  free, 
1-800-543-7270.  (hi  Ohio, 
1-S00-582-189V    '     \^ 


For  penned  Imir  to  feel  lis  beaiSiful 
asit  looks,  there  is  only  Lilt. 


wm 


11 


BEAUTY  JOURNAL 


continued 


SENSATIONAL  SCENTS 

^Youf  guide  fo  choosing,  wearing  and  storing  fragrances 

^^PtntFUME  Consists  of  one  or  a  blend  of  up  to  150  essential  oils  from 
flowering  plants  (in  some  cases,  oils  from  animals,  such  as  musk)  with 
alcohol  and  preservatives.  Perfume  is  the  most  concentrated  form  of  fra- 
grance available  and  the  most  expensive.  Prices  start  at  about  $5  an  ounce 
for  simple  florals  and  go  up  to  $150  and  $200  for  Chanel  No.  5  and  Joy,  respec- 
tively; new  designer  and  collector's-edition  perfumes  cost  upward  of  $400. 

^When  applied  to  pulse  points,  perfume  should  last  more  than  four  hours. 

^^CAU  DE  TOILETTE  Contains  less  essential  oil  than  perfume  and  is  priced 
accordingly.  Frequently  sold  as  a  spray,  eau  de  toilette  can  be  applied  to 

^ntire  body  on  its  own  or  as  a  base  for  perfiime.  Will  last  two  to  four  hours. 

^^COLOCNE  A  few  drops  of  essential  oil  mixed  with  alcohol  and  water. 
Best  used  as  an  after-bath  refresher;  lasts  up  to  two  hours.  ^ 

Beyond  these  three  basics  are  new  fragrance  forms  that  allow  you  to  \\ 
layer  your  fragrance  so  you  don't  lose  it  quickly  (see  box,  right).  Check 
at  the  fragrance  counter  to  see  which  products  are  available  in  your 
favorite  scents,  then  select  from  one  product  line.  Some  examples: 
Forever  Krystle  Luxurious  Bath  and  Shower  Gelee  by  Charles  of  the 
Ritz  produces  a  scented  lather  for  washing  body,  hair  or  lingerie. 
Touche  Moisturizing  Body  Lotion  by  Jovan  contains  special  skin  soft- 
eners. Ciara  Moisturizing  Body  Mousse  by  Ultima  II  penetrates  and 
smoothes  skin;  use  instead  of  body  lotion.  Nuance  Touch-On  Parfum 
by  Coty  is  a  convenient  roll-on  that  can  be  used  anytime,  anywhere. 


CHOOSING  A  FRAGRANCE 

When    sampling    a    fra- 
grance, leave  it  on  for  a 
while    before   you    decide 
whether    to    buy    it. 
Because  fragrances 
are  composed  of  at 
least     three     notes 
(characteristic    fea- 
tures), which  emerge  at  ten-minute 
intervals,  the  ultimate  scent  devel- 


ops only  after  twenty  minutes  or 
more.  Also,  scents  react  with  each 
individual's  unique  body  chemistry 
and  skin  type  to  produce  a  personal 
aroma.  Women  with  dry  skin,  for  ex- 
ample, can  wear  stronger  perfumes 
because  their  skin  absorbs  and  mod- 
ifies scent,  while  oily  skin  types 
should  use  subtle  fragrances  be- 
cause skin  oils  intensify  scent. 


SCENTED  SECRETS  FROM  JOAN  COLLINS, 
SPOKESWOMAN  FOR  REVLON'S  SCOUNDREL 

■  Take  your  fragrance  with  you  when  you  travel.  Spray 
the  lining  of  your  luggage  with  cologne  to  enhance  f  | 
your  clothing  with  your  special  scent.  And  make  your- 
self feel  at  home  by  spraying  your  scent  throughout 
the  hotel  room.  ■  Wear  a  scented  handkerchief  in  your 
suit-jacket  pocket.  ■  Spray  your  hairbrush  with  fra- 
grance and   brush  through  hair  for  a  subtle  scent. 

■  Lightly  scent  pillowcases  with  spray  cologne,  an 
sprinkle  perfumed  powder  between  the  sheets.  ■  Spra 
towels  with  fragrance  to  freshen  the  bathroom. 


^Z\^f 


d    then 
y  hand 


SCENT  SAVERS 

If  you  don't  treat  it  right,  costly  perfume  will  change  its 
scent  after  opening,  due  to  oxidation,  or  it  will  simply 
evaporate.  •  To  prevent  fragrance  fade-outs,  buy 
small  bottles  and  close  them  (recap  sprays) 
immediately  after  using.  •  Keep  fragrances 
-^^''  cool:  The  fridge  is  an  ideal  storage  place. 


LEARN  TO  LAYER 

Try  one  or  more  of  these  layering 
techniques  to  help  your  fragrance  lin- 
ger throughout  the  day.  The  first  rule: 
Don't  mix  scents.  •  Start  in  the  bath 
or  shower  with  scented  bath  oils, 
soaps,  body  shampoos  or  gelees  that 
provide  a  good  base.  •  After  bathing, 
moisturize  damp  skin  with  scented 
body  lotion  or  mousse;  this  forms  a 
shield  that  prevents  skin  from  rapidly 
absorbing  fragrance.  •  To  keep  skin 
feeling  fresh,  dust  on  scented  body 
powder  or  talc.  O  Apply  eau  de  toi- 
lette all  over  the  body;  for  a  stronger, 
longer-lasting  fragrance,  apply  per- 
fume to  one  or  more  of  the  following 
pulse  points  (where  blood  runs  closest 
to  the  skin's  surface  and  body  heat 
accentuates  scent):  the  back  of  the 
neck,  around  breasts,  the  bend  of  the 
elbows  and  the  wrists.  O  Carry  o 
purse-size  spray  or  roll-- 
on  to  retouch  fragrance\ 
when  necessary  during 
the  day  or  evening. 


NEW  FRAGRANCES  TO  NOTE 

#  iMoroc  by  Ultima  11  A  warm,  fra- 
grance scented  with  moschata,  a  musk 
rose  from  the  Moroccan  coast.  #  Imari 
by  Avon  A  blend  of  rich  floral  and 
spicy  Oriental  scents,  luxurious  and  op- 
ulent, named  after  the  treasured  Imari 
porcelain.  #  Mfffd  Musk  Patchouli 
Blend  by  Coty  A  mix  of  floral  and 
woodsy  notes  with  a  dominant  musk 
scent.  #  Charlie  Haturals  by  Revlon 
A  blend  of  one  of  three  fragrances — 
Fresh  Floral,  Rare  Musk  or  Forest  Herb- 
al—with the  original  Charlie  formula. 

#  Decadence  by  Prince  Matcha- 
belli  A  sophisticated  floral  with 
a  hint  of  spice.  #  Poison  by  ^ 
Christian  Dior  A   blend  of 
spice    and    fruit    essences. 

#  Coco  by  Cfianef  An  in- 
tricate, subtle  combination 
of  spicy  and  floral  notes. 
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IN  A  MOISTURIZER... 
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UMAY  HYPO-ALLERGENIC 
MOISTURIZER 


©  1985  Almay 


Who  needs  fragrances,  coloring, 
agredients  that  nnight  irritate? 

Almay  Hypo-Allergenic 
\Aoisturizer  has  everything  my  skin 
leeds  to  stay  soft  and  nothing  it 
ioesn't.  It's  hypo-allergenic,  100% 
ragrance-free. 

When  my  skin  feels  this  soft 
m6  comfortable...  why  would  I  use 
mything  else? .?— 


^v«   r^^y^^ 


ALMAY 


Moisturizing 
Cream 

100%  Ff  »»r»«e«  fn* 


ALMAY. 

Moittuilring 
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Available  In 
cream  or  lotioa 


ALiVlAY 

HYPO-ALLERGENIC 

IS  ALL 
I  NEED 
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SHE'D  GIVEN  UP  SO  MUCH  FOR  THE  CHANCE  TO  BE  A  STAR. 
WOULD  IT  ALL  BE  WORTH  IT?  PART  II  OF  A  BEST-SELLER  BONUS 


The  story  so  far:  In  Part  I  of  Secrets,  which  ap- 
peared in  our  October  issue,  Jane  Adams,  an 
actress  and  mother  of  three  somewhat  spoiled  chil- 
dren, hod  circumvented  her  domineering  hus- 
band's demand  that  she  not  work  by  surrep- 
titiously donning  a  black  wig  and  appearing  in 
the  daytime  soap  opera  Our  Secret  Sorrows.  For 
ten  years,  the  beautiful  redhead  managed  to  keep 
her  career  a  secret  from  everyone  in  her  family. 
Then  a  new  director  wrote  her  out  of  the  show. 
It  was  only  when  she  returned  full-time  to  the 


housewife  role  she'd  presumably  been  playing  all 
along  that  Jane  come  to  realize  how  unappreci- 
ated she  was  as  a  wife  and  mother  and  how  over- 
bearing her  husband.  Jack,  had  become. 

When  producer  Mel  Wechsler  offered  hero  lead- 
ing part,  as  Jessica,  in  his  new  nighttime  series 
Manhattan,  which  was  to  star  the  famous  Zock 
Taylor  and  the  glamorous  Sabina  Quorles,  Jock  x 
wouldn't  even  allow  Jane  to  consider  it.  Finally,  fed  ? 
up  with  her  abusive  family,  Jane  coiled  her  agent  ^ 
and  accepted  the  part.       (Turn  the  page  for  Part  II)  B: 


Conyrisht  ?'  1385  by  OanitUe  Steel.  From  ttie  loithcoming  Oelacoite  Pieu  bock  SECRETS,  bj  Danielle  Steel.  jUt  rijns  resenred. 


50 


LADIES'  HOME  JOURNAL  •  NOVEMBER  1985 


.^ 


COLOR  GETS  HOT! 

This  year,  nothing  looks 
^ewer  than  the  new  colors 
j{  fashion.  Colors  as  fresh 
,s*his  morning's  news 
\rilliant  to  look  at.  Hard  to 
eep  bright.  Brand  new  color 

^eans  a  brand  new  reason 
,r  Woolite. 


WOOLITE  KEEPS  IT  HOT! 

To  keep  washable  colors  hot  wash 
hem  in  Woolite.  WooUte  safely 
cteans  the  brightest  bnghts  helps 
the  color  you  love  today  look 

brand  new  tomorrow,  and 
tomorrow,  and  tomorrow... 


SECRETS 

Fart  II 


As  soon  as  Jack  Adams  heard  that  Jane 
had  accepted  the  part  in  Manhattan,  he 
moved  out  of  the  house.  Almost  imme- 
diately, he  tried  to  convince  the  chil- 
dren that  their  mother  was  no  good. 
When  Jane  would  try  to  explain  how 
important  Manhattan  vjzs.  to  her,  Alex- 
andra and  Alyssa  would  just  close  their 
bedroom  doors.  They  didn't  want  to 
hear  about  the  show,  and  they  were 
threatening  to  move  in  with  Jack.  Ja- 
son was  away  at  college,  but  his  father 
had  poisoned  him  against  her,  too. 

And  so  it  was  a  huge  relief  to  Jane 
when  Zack  Tciylor,  the  male  lead  of 
Manhattan,  called  and  invited  her  to 
lunch  one  day.  Getting  this  invitation 
from  the  very  handsome  and  very  debo- 
nair actor  was  a  reprieve,  a  reminder  of 
a  better  life  in  a  different  world.  Jane 
felt  like  a  new  woman  when  she  walked 
into  the  restaurant,  and  she  almost 
laughed  out  loud  when  she  saw  people 
stare  as  Zack  kissed  her  hello.  He  intro- 
duced her  to  the  headwaiter  as  his  new 
co-star,  and  they  both  ordered  white 
wine  and  chatted  about  the  show.  He 
was  charming  and  elegant,  and  every- 
one seemed  to  know  him. 

"Some  days  I  just  can't  believe  this  is 
happening  to  me,"  Jane  said  with  a 
charming,  girlish  grin. 

"You  deserve  every  bit  of  it.  You 
know  I  used  to  watch  that  crazy  soap 
opera  of  yours.  I  never  would  have  rec- 
ognized you  without  the  wig." 

"That  was  the  whole  point."  She  told 
him  about  Jack  and  how,  when  she  told 
him  she'd  accepted  the  role  in  Manhat- 
tan, he'd  walked  out  on  her 

"Are  you  serious?"  Zack  was  shocked. 

"Yes."  She  looked  chagrined,  but  she 
was  no  longer  as  upset  as  she  had  been  at 
first.  "After  twenty  years.  Maybe  it's  just 
as  well.  But  it's  screwed  things  up  with 
my  kids.  They're  all  against  me  now." 

"Wait  till  their  mom  is  the  hottest 
thing  on  TV.  You'll  start  looking  pretty 
good.  Kids  are  very  vulnerable  to  that." 
She  wondered  how  he  knew,  and  she 
hoped  he  was  right.  He  seemed  to  un- 
derstand everything,  and  she  was 
touched  by  his  thoughtfulness. 

He  asked  if  she  had  seen  the  rest  of 
the  cast  since  the  first  cast  party  Mel 
Wechsler  had  thrown  two  weeks  before. 
She  said  she  had  not,  and  when  Zack 
said  he'd  had  lunch  with  Gabrielle 
Thorton-Smith  the  week  before,  Jane 
was  disappointed.  She  realized  that  he 
was  only  trying  to  make  friends  with 
the  rest  of  the  cast — Gabby  was  to  play 
her  niece — Sabina's  daughter  Anyway, 
it  had  probably  been  foolish  to  hope 
that  a  man  like  Zack  was  attracted  to 
her.  But  he  invited  her  to  lunch  again 
the  following  week  and  asked  where 


she  would  be  staying  when  they  were 
shooting  in  New  York.  They  had  given 
the  cast  a  choice  between  the  Carlyle 
and  the  Pierre,  and  Zack  thought  he 
might  prefer  being  farther  uptown,  at 
the  Carlyle.  Jane  quickly  decided  that 
she  would,  too. 

The  first  day  of  shooting  was  fraught 
with  activity,  and  everyone's  nerves 
were  taut.  The  cast  of  Manhattan, 
along  with  the  crew,  had  flown  to  New 
York  the  night  before.  They  were  shoot- 
ing at  the  headquarters  of  IBM.  The 
first  scene,  between  Zack  and  Jane,  was 
to  be  shot  in  the  lobby,  and  she  was 
terrified.  She  had  been  over  her  lines  a 
hundred  times,  and  she  and  Zack  had 
rehearsed  in  L.A.,  but  she  was  afraid 
she  would  freeze.  Everything  they  were 
shooting  that  day  was  for  the  three-hour 
special  the  first  night,  but  in  the  weeks 
following  they  would  be  shooting  scenes 
from  different  shows,  and  always  out  of 
sequence.  It  was  so  different  from  shoot- 
ing Sorrows,  which  aired  live. 


^^^W  uddenly  Zack 
m    W  was  gone,  leaving 
^  ^^^    her  to  wonder 
^^^^^    if  he  was  ever 
going  to  start  anything  with 
her.  And  she  realized  she 
was  falling  in  love. 


Jane  was  wearing  a  plastic  smock  to 
protect  her  white  dress  as  her  makeup 
was  applied.  Zack  had  stopped  in  just 
for  a  minute  to  drop  her  a  word  of  en- 
couragement, and  it  cheered  her  just 
seeing  him.  He  was  always  there  when 
she  needed  him.  He  seemed  to  be  there 
for  everyone,  which  Jane  knew  was  rare 
for  a  star  Always  friendly,  always  po- 
lite, never  complaining,  and  yet  some- 
how keeping  his  distance  from  every- 
one. Even  after  their  lunches  in  L.A., 
Jane  felt  as  though  she  barely  knew 
him,  yet  she  liked  him  very  much. 

Milling  around  outside  were  at 
least  eighty  people — from  paramedics 
to  light  men  to  gaffers  and  grips.  Direc- 
tors' chairs  had  been  set  up,  including 
four  new  ones  with  the  stars'  names 
stenciled  on  them.  Jane  was  so  excited 
she  could  hardly  stand  still. 

The  scene  called  for  Zack  to  meet 
Jane  outside  the  elevators,  grab  her 
arm  and  ask  her  what  she  was  doing 
there.  "I'm  here  to  see  my  sister,"  Jane 
would  say.  "It's  about  her  daughter." 


Zack  would  try  to  convince  her  not  to 
upstairs,  but  she  would  slip  throu 
his  fingers  and  dash  into  the  elevate  / 

Because  it  was  cold  outside  in  the  I 
cember  wind,  msmy  of  the  crew  membi 
had  crowded  into  the  lobby.  A  voice  m- 
the  camera  shouted,  "Quiet  ...  set 
down! .  .  ."  And  then,  suddenly,  "Actio 
as  Jane  moved  across  the  lobby  gra^ 
fully,  stopping  at  the  elevators. 

The  scene  progressed,  the  elevati' 
closed  perfectly,  and  the  same  vo 
shouted  "Cut  .  .  .  good!"  The  direc 
looked  pleased,  and  when  the  elevai 
doors  opened,  Jane  stepped  out  with 
excited  smile.  Four  times  more, 
then  finally,  mercifully,  "Print  it." 

It  took  another  hour  to  light  the  n 
scene,  which  was  to  include  Sabi'i 
Quarles  and  Gabrielle,  and  lunch  w: 
called  at  exactly  twelve- thirty.  The  aft  • 
noon  flew  by,  and  when  Mel  appeaijta 
on  the  set,  he  looked  as  pleased  as  tlfl 
all  felt.  Finally,  shooting  was  over  i 
the  day. 

"Wow,  I'm  pooped,"  Jane  said  as 
piled  into  a  limousine  with  Gabby, 
two  women  chatted  about  the  d: 
takes  and  glanced  at  the  call  shei 
together  Although  Gabby  looked  o 
slightly  older  than  Jane's  own  gi 
Jane  knew  she  was  in  her  mid-twenti 

"Which  soap  were  you  on  agai: 
Gabby  asked. 

"'Our  Secret  Sorrows." 

"My  grandmother  was  addicted  to  il 

Jane  looked  at  her  with  a  rue| 
smile.   "That  was  the  trouble.   Tl 
wanted  a  new  look  and  younger  vie 
ers.  So  they  canned  me." 

"Are  you  sorry  now?" 

"Hell,  no."  Jane  threw  her  hands 
philosophically.  "After  all,  all  I  lost  v 
a  part  on  a  soap  and  my  marriage  "  j 

Gabby's  eyes  grew  wide.  "Are  you  s  ) 
ious?  Over  this?" 

"It's  a  long  story.  I'll  tell  you  about  i 
sometime." 

Most  of  the  cast  and  crew  stayed  r  fJ 
New  York  for  Christmas.  It  would  hf 
been  too  expensive  and  complicated  • 
fly  them  all  home.  Jane  had  arrani;. 
beforehand  that  Alexandra  and  Aly. ' 
would  fly  East  for  the  holidays.   T  ■ 
morning  after  the  girls  arrived,  th ; 
rode  in  the  limousine  with  Jane  i 
Gabby,  complaining  bitterly  about 
early  hour  Gabby  was  shocked  by  h 
spoiled  they  were  and  how  unpleasj 
they  were  to  their  mother  After 
Jane's  delight  in  seeing  them  aga 
they  were  barely  civil  to  her  And  t\ 
talked  constantly  about  their  father, 
though  he  were  some  kind  of  god. 
she  could  see  that  Jane  adored  them 
Suddenly  Gabby  had  an  idea.  S 
looked  at  Jane,  past  the  girls.  "Woi 
you  like  to  come  to  my  family's 
Christmas  Eve?"  Gabby       (continut 
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n  in  the  very  best  of  circles. 


ere  are  filings  seemingly  destined  from  their  very  beginnings 
to  be  instantly  adopted  by  those  of  taste  and  discernment. 
■    Things  meant  to  be  included  with  the  very  best  the  world  has  to  offer 

I,    V\/e  could  mention  the  category- hotel,  wristwatch,  perfume. 
•;  And  you  will  unerringly  conjure  the  right  name. 

the  above  is  increasingly  true  of  S-1 5  Jimmy  by  GMC  Truck. 
As  is  the  case  with  the-worjd's  better  automobiles,  Jimmy  offers 
very  fine  options  and  amenities. 
e  enough  for  some  awf  ulty  nice  circles.  Just  take  a  good  look  around  your  own. 

i-  Then  take  a  look  in  the  Yellow  Pages. 

'  Surely,  there's  a  GMC  Truck  dealer  somewhere  near  you. 
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Let's  get  it  together.  .  .  buckle  up. 


SECRETS 

continued 


had  just  given  in  to  her  mother  on  1 
subject  of  Christmas.  She  knew 
would  please  her  dad  if  she  was  the'? 
and  she  hadn't  been  home  for  Chr 
mas  for  three  years.  Her  mother  \ 
thrilled  when  she  had  finally  agreec- 
join  them  for  the  evening.  / 

Jane  looked  touched  that  she  }• 
asked.  "Are  you  sure  we  wouldn't  .Js 
imposing?" 

"Not  at  all.  And  I  could  use  a  i 
people   on   my   team."   The   Thortf  P 
Smiths  just  couldn't  seem  to  accept  t 
idea  that  their  only  daughter  was  1 
actress. 


They  went  to  the  apartment  on  Fi 
Avenue  in  a  limousine,  as  a  light  sn 
began  to  fall.  Jane  started  singi'. 
"White  Christmas"  on  the  way.  T 
spirit  was  contagious,  and  Gabby  si 
the  girls  started  to  sing  with  her. 

Jane  was  startled  at  the  luxury  off 
Fifth  Avenue  penthouse.  Nothing  h 
prepared  her  for  it.  Gabby  was  unp 
tentious  in  every  way  and  had  si 
nothing  to  Jane  about  who  her  pareJ 
were — the  illustrious  Thorton-Smi; 
of  the  social  columns,  Women's  W> 
Daily  and  all  the  chichi  magazines,  i 

A  maid  was  stationed  at  the  dc^ 
taking  coats,  and  Gabby  felt  self-o 
scious  as  she  saw  Jane's  eyes  widen* 
the  opulence.  There  was  the  tree,  p 
fectly  done  in  silver  and  green,  w»i 
antique  German  angels  and  little  kn: 
of  fruit.  The  enormous  living  room  vi 
filled  with  Louis  XV  furniture,  suri 
tuous  and  elegant. 

It  was  a  storybook  night.  They  sai 
carols  after  dinner  and  sat  by  the  fi 
Gabby's  father  read  from  A  Christn- 
Carol,  as  he  did  every  year,  and  th 
was  brandy  and  buttered  rum  and  ef 
nog.  The  entire  evening  was  a  feast 

After  Gabby  kissed  her  parents  gc-i 
night,  she  and  Jane  and  the  girls 
into  the  limousine.  "You  know,  tli 
wasn't  half  bad,  for  once." 

"Shame  on  you."  Jane  laugh-l 
"They're  wonderful.  You're  a  vt 
lucky  girl."  Alyssa  and  Alexam 
thought  she  was  lucky,  too.  In  fact,  tF. 
were  enormously  impressed  with  b 
and  with  Jane  as  well.  They  finally 
alized  that  their  mother  wasn't  so  t 
after  all  if  she  knew  people  like  th 
They  couldn't  wait  to  tell  their  fathe-' 

As  Jane  went  to  bed  that  nig 
happy  and  content,  she  found  hers- 
thinking  of  Zack  and  wondering  wh^ 
he  was  with  on  Christmas.  He  had' 
called  her  since  he'd  left  for  San  Frc 
Cisco  on  the  holiday  break.  Je 
couldn't  get  him  out  of  her  head. 

On  New  Year's  Eve,  Mel  gave  a  be; 
tiful  party  for  the  cast  and  crew.  Eve 
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who  had  left  town  was  back,  and 
n  Zack  asked  Jane  to  dance,  he  held 
:lose  in  a  way  he  never  had  before, 
it  stirred  her  very  soul, 
le  next  day,  Jane  took  the  girls  to 
airport.  She  was  sad  once  they'd 
!,  even  knowing  that  she'd  be  see- 
them  in  two  weeks  when  she  re- 
ed to  L.A.  with  the  rest  of  the  cast, 
hat  short  time,  Jack  would  have 
;  a  number  on  them  again. 
Vant  to  go  out  for  some  fresh  air?" 
as  Zack  on  the  phone,  at  just  the 
t  time,  and  Jane  loved  the  idea  of 
g  out  in  the  snow. 

ick  hired  a  hansom  cab  to  drive 
n  through  the  park.  As  Jane  snug- 
next  to  him,  she  suddenly  noticed 
3yes  were  damp,  probably  from  the 
wind  blowing  through  the  park, 
wish  I'd  met  you  twenty  years 
"  he  said,  and  then  he  laughed  and 
!  her  gloved  hand  tightly  in  his 
.  The  hansom  cab  took  them  right 
he  door  of  the  Carlyle.  They  had 
;ier  in  her  room  and  rehearsed  the 
-  day's  scenes.  But  she  was  thinking 
[  it  what  he  had  said  earlier,  and  he 
;  jht  her  faraway  expression. 
Vhat  are  you  thinking  about?" 
;  was  thinking  about  how  nice  you 
what  a  good  actor  and  what  a  nice 
1  and  that  I  like  you  a  lot." 
is  eyes  met  hers.  "I  like  you,  too  .  .  . 
ve  become  very  special  to  me."  She 
the  feeling  he  wanted  to  say  more, 
instead  he  stood  up  with  a  yawn 
gave  her  a  warm  hug,  and  a  few 
utes  later  he   was  gone,   leaving 
3  wondering  if  he  was  ever  going  to 
t  anything  with  her 
nd  suddenly  she  realized  she  was 
ng  in  love  with  him. 

;k  in  L.A.,  Jane  found  a  new  house 
Bel-Air  with  a  lovely  swimming 
.  It  was  small,  but  large  enough  for 
and  the  kids.  Jack  had  forced  her  to 
'e  out  of  their  old  place  so  it  could  be 
.  And  on  the  first  of  March,  Jane's 
tree  papers  came.  She  was  on  the 

reading    some    lines     that     had 

been  changed,  when  someone 
jped  an  envelope  in  her  lap.  She 
aed  it,  and  her  marriage  was  over 
1  in  spite  of  herself,  she  started  to 
and  everyone  walked  quietly  away, 
;pt  Zack,  who  came  over  to  see  what 

v/rong.   She  blew  her  nose   and 
ded  the  papers  to  him. 
.  know  .  .  .  it's  stupid  of  me  to  cry, 

he  was  such  a  jerk.  It's  just  that .  .  . 
like  saying  that  half  of  your  life  was 
aste."  She  was  almost  forty  years 
and  suddenly  feeling  it. 
3ome  on."  He  held  out  a  hand.  "Are 

in  any  more  scenes  today?"  She 
Dk  her  head  and  sniffled, 
rhen  let's  get  out  of  here."  They  took 
k's  car  to  Jane's  house,    (continued) 
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soon  they  found  themselves  on  her 

0. 

A'^ant  to  go  for  a  swim?"  Jane  asked. 
;  didn't  bring  a  suit,  and  I'd  look 
;ty  funny  in  one  of  yours." 
[  won't  look  if  you  want  to  skinny- 
"  She  handed  him  a  white  terry- 
h  robe,  and  they  both  went  to 
nge.  When  they  emerged,  dressed 
identical  robes,  each  discreetly 
,ied  away  as  the  other  slipped  into 
water.  Soon  they  were  playing  tag, 
?hing  like  kids,  forgetting  their 
;edness — until  she  started  to  step 
of  the  pool.  What  the  hell,  thought 
e.  She  reached  for  her  robe  unself- 
sciously  and  put  it  on,  and  saw  that 
was  watching  her  soberly. 
You're  beautiful,  Jane." 
Thank  you."  She  turned  away,  and 
got  out  of  the  pool  and  put  on  the 
er  robe.  They  went  back  inside  for 
le  white  wine.  And  Jane  drank  more 
n  she  normally  would.  It  was  a  mag- 
night.  She  was  so  comfortable  with 
1,  it  seemed  perfectly  natural  when 
leaned  over  and  kissed  her  softly  on 
lips.  When  he  kissed  her  again,  she 
her  whole  body  long  for  his  touch. 
i  girls  were  spending  the  weekend 
h  Jack,  so  she  didn't  have  to  worry 
ut  their  coming  home,  and  she 
In't  slept  with  anyone  in  seven 
nths.  Suddenly,  she  was  desperately 
igry  for  Zack. 

You're  so  beautiful."  He  gently 
ted  her  robe,  as  though  to  appreci- 
her  She  gave  him  a  look  of  desire. 
I  want  you  so  much — "  It  was  so  easy 
say  the  words  to  him,  but  then  he 
ned  away,  stood  up  and  walked  to- 
•d  the  window.  "What  is  it,  Zack?" 
!  wondered  if  she  had  been  too  for- 
'd  with  him.  "I  didn't  mean  to  .  .  ." 
le  was  quick  to  turn  around  at  the 
n  in  her  voice.  But  the  pain  in  his 
s  was  far  greater  "It  was  nothing 

I  did  .  .  .  don't  ever  think  that  ...  I 
I  haven't  slept  with  a  woman  in 

re  than  twenty  years."  His  whole 
ly  seemed  to  sag,  with  regret  and 
ief  and  the  need  to  unburden  himself 
her  "I  went  to  a  boarding  school 
en  I  was  very  young.  A  lot  of  the 
's  played  around  with  each  other.  I 
'er  did.  It  never  appealed  to  me  .  .  . 
;il  the  new  English  teacher  came.  He 
5  tall  and  beautiful  and  blond.  And 
wanted  me  to  be  his  'special  friend.' 
shared  books  with  me,  took  me  on 
nping  trips.  I  admired  him  .  .  .  too 
ch.  On  a  camping  trip,  he  climbed 
0  my  sleeping  bag,  and  he  told  me 
V  much  he  cared  about  me,  how  spe- 

I I  was  to  him,  and  he  made  love  to 
.  I  was  fourteen  years  old,  and  I 
Dre  to  myself  I'd  never  do  anything 


like  it  again.  When  I  went  to  college,  I 
fell  desperately  in  love  with  a  beautiful 
girl — we  even  got  engaged.  We  were  go- 
ing to  have  the  perfect  life  .  .  .  until  she 
met  someone  else.  I  was  devastated. 
And  there  was  no  one  else  after  that 
until  my  first  film.  I  was  twenty-three 
years  old.  I  wanted  the  part  desper- 
ately. The  director  got  me  roaring 
drunk.  The  next  morning  I  woke  up  in 
his  bed.  He  even  had  one  of  his  little 
pals  take  pictures.  He  threatened  to 
blackmail  me  if  I  didn't  go  on  sleeping 
with  him.  He  hung  on  to  me  for  almost 
a  year,  and  by  then  it  was  too  late.  I  was 
terrified  someone  would  find  out.  I 
didn't  sleep  with  anyone  for  two  years 
after  that,  and  then  I  met  a  man  who 
was  twice  my  age.  I  got  involved  with 
him,  and  we  were  extremely  discreet. 
And  there  was  only  one  man  after 
that."  There  were  tears  rolling  down 
his  cheeks  when  he  looked  at  her  He 
was  sitting  next  to  her  again,  and  she 
gently  wiped  them  away.  "The  crazy 
thing  is  that  I  never  wanted  another 
woman  .  .  .  until  I  met  you,  and  then  I 
thought  everjrthing  might  change.  But 
what  if  I  fall  in  love  with  another  man 
.  .  .  next  year?  In  ten  years?  You've  had 
enough  pain  in  your  life  without  me." 
She  was  crying,  too.  "I  love  you,  Zack. 
I  don't  care  about  all  that.  I'm  just 
sorry  it  happened  to  you.  I  need  you  too 
much .  .  .  ."  The  funny  thing  was  that 
he  needed  her,  too,  more  than  he  could 
say,  more  than  he  wanted  to  admit. 
They  lay  side  by  side  on  the  couch  and 
fell  asleep  there,  exhausted  by  the  emo- 
tions of  the  day. 

Cut.  Very  good,"  a  voice  rang  out.  "It's 
a  print."  Zack  glanced  at  his  watch, 
said  something  to  Gabby  in  an  under- 
tone and  hurried  off  to  his  dressing 
room,  as  Gabby  went  to  find  Jane. 

Jane  was  taking  off  her  medceup.  She 
had  been  in  five  scenes  that  day,  and 
one  of  them  had  required  sixteen  takes. 
It  had  been  a  long  day  for  everyone. 

"I've  been  looking  for  you.  Want  to  go 
out  for  a  hamburger?"  Gabby  asked. 

"I  was  going  to  have  dinner  with  the 
girls  tonight."  As  Jane  stepped  into  her 
baggy  pink  jogging  suit,  she  felt  a  thou- 
sand years  old.  She  hadn't  told  anyone 
that  it  was  her  fortieth  birthday,  and 
she  had  had  happier  ones.  "Why  don't 
you  come  along?" 

Gabby  followed  Jane  home  to  her 
Bel-Air  house,  where  the  girls  were 
waiting  for  her  They  hadn't  mentioned 
her  birthday,  and  Jane  was  certain 
they'd  forgotten  it.  Alexandra  offered  to 
drive  them  to  the  Hard  Rock  Cafe  in 
her  new  Rabbit  convertible,  a  gift  from 
her  father  Jane  was  admonishing  Alex 
not  to  drive  too  fast  when  suddenly 
Gabby  looked  annoyed. 

"Damn  .  .  .     (continued  on  page  211) 
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Teaspoon 
sample  $1. 


Oneida  Sample  Center 

P.O.  Box  9777,  New  Brighton,  MN  55 197 

Great  beginnings  start  with  Oneida. 
Please  send  me  a  sample  stainless  tea- 
spoon in  the  pattem(s)  I  have  checked. 
I  am  enclosing  $1.  plus  $.25  postage 
and  handling  for  each  spoon  ordered. 
Complete  services  and  open  stock  avail- 
able at  fine  stores  everywhere.  Offer  is 
limited  to  a  choice  of  up  to  three  spoons, 
one  spoon  per  pattern. 


O  Classic  Shell 


□  Easton 

□  Michelangelo 


□  American  Colonial 
G  Satjnique 
D  Chateau 


□  Dover 
Name 

□  Louisiana 

Address 

(Please  print) 

City 

State 

Zip 

Add  sales  tax  for  N.Y.  &  Calif.  Offer  valid  only 
in  U.S.A.  &  P.R.  Allow  4-6  weeks  for  shipment. 
Expires  6/30/86.  LJllS 


OONEIDA 

The  silvcrcubc.  Our  silvenmiths'  mark  of  eicellence. 
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PSYCHOLOGIST'S  JOURNAL 

Why  you  feel  the  way  you  do,  plus  the  newest  psychological 
research.  By  Sonya  Friedman,  Ph.D. 


SWEET  TOOTH 


QFor  the  post  two 
weeks  I've  been  seized 
with  constant  anxiety.  It 
seems  the  only  way  I  can 
appease  it  b  by  eating 
sweets  such  as  doughnuts 
and  cooides.  How  can 
I  I  break  out  of  this  cycle? 

A  Your  craving  for  sugar  may  be  a 
throwback  to  a  time  when,  as  a 
child,  you  were  unhappy  or  in  pain  and 
an  adult  responded  by  giving  you  a  lol- 
lipop, suggesting  that  the  sweet  would 
be  of  comfort.  Later  in  our  lives,  when 
we  feel  overwhelmed,  we  revert  to  the 
past.  Breaking  this  ingrained  habit  is 
not  easy,  but  the  best  way  to  do  it  is  to 
quit  cold  turkey.  After  three  or  four 
days  without  sugar,  your  intense  crav- 
ings should  abate. 

Once  you've  controlled  your  sugar  in- 
take, examine  the  source  of  your  anxi- 
ety. Make  a  list  of  the  events  that  oc- 
curred just  before  you  started  to  feel 
anxious.  Look  for  a  common  denomina- 
tor in  each  experience — it  could  be  a 
person,  a  place  or  a  feeling — and  try  to 
figure  out  why  that  particular  thing 
makes  you  feel  such  anxiety.  After 
you've  figured  out  why  you  react  the 
way  you  do,  you  can  work  on  developing 
healthier  responses. 

If  you  can't  satisfy  your  desire  for 
sugar  after  trying  these  suggestions, 
check  with  your  doctor.  Physical  prob- 
lems, such  as  diabetes,  hypoglycemia 
and  PMS,  can  also  cause  these  cravings. 


CAUGHT  IN  THE  MIDDLE 

QMy  eight-year-old  son 
enjoys  playing  with 
hb  sister's  dolb  occasionally. 
I  know  that  psychologists 
say  if s  healthy  for  boys 
and  girb  to  ploy  with  each 
other's  toys,  but  it  upsets 
my  husband.  He's  cnraid 
our  son  will  grow  up  to  be 
U  gay.  What  should  I  do? 

A  Research  in  the  field  of  human 
sexuality  shows  that  gender  iden- 
tity and  sexual  preference  are  estab- 


lished in  the  earliest  years  of  life. 
Therefore  we  can  assume  that  your 
son's  basic  sexual  choices  have  already 
been  determined.  Playing  with  dolls 
doesn't  mean  that  he  will  become  gay. 
In  fact,  many  boys,  if  left  alone,  would 
engage  in  this  type  of  play  to  act  out 
their  nurturing  instincts.  But  in  our 
society,  dolls  have  been  established  as 
appropriate  toys  for  girls  only.  As  a  re- 
sult, many  men  do  not  consider  tender 
feelings  and  family  nurturing  as  part 
of  their  accepted  role,  and  that's  why 
psychologists  are  now  encouraging 
boys  to  play  with  dolls. 

Unless  your  son  plays  a  female  role 
in  his  doll-playing  dramas,  which 
might  indicate  that  he  is  confused 
about  the  gender  role  he  is  to  play  in 
life,  you  should  not  be  concerned  with 
his  activity.  Instead,  try  to  allay  your 
husband's  fears.  He  probably  thinks 
that  by  taking  the  dolls  away  from  your 
son,  he  will  get  rid  of  any  potential 
homosexual  characteristics.  Explain  to 
your  husband  that  psychologists  now 
agree  your  son's  activity  is  normal  and 
even  to  be  encouraged.  Reassure  him 
that  playing  with  dolls  does  not  signal 
the  loss  of  your  son's  manliness  or  re- 
flect upon  your  husband's  virility  in 
any  way.  If  he  is  still  apprehensive, 
suggest  that  you  consult  a  child  devel- 
opment specialist  together. 


BOSS  TALK 


QMy  boss  b  a  very  nie  ' 
guy  and  I  admire  hid  i 
but  every  time  I  go  into  h 
office  for  a  quick  okay,  h 
keeps  me  there  for  twent  i 
minutes  while  he  telb  me  i 
about  hb  college  days  or 
life  overseas.  How  can  I 
get  him  to  cut  rt  short?  Ai 
I  why  does  he  do  thb? 


I 


A  Your  boss  is  taking  momen  r- 
breaks  from  the  present  to  re  i 
ture  some  especially  good  experie  sgi 
in  his  life.  He  may  feel  inadequat  asi 
insecure   and   need   to   be   reassiac, 
about  just  how  competent  he  reall :" 
And  so  he  holds  court  with  othei  • 
build  up  his  self-esteem. 

Getting  your  boss  to  be  brief  wil!"  « 
be  easy,  and  you'll  have  to  be 
matic.  Try  complimenting  hin: 
sionally  on  his  tie  or  the  great  jo 
did  on  his  last  project,  so  he'll  sta; 
realize  that  he  doesn't  have  to  as! 
your  attention  constantly.  After  hi 
lates  one  of  his  stories,  tell  him  tha 
your  turn  to  talk  now  and  change  m 
subject  to  the  job  at  hand. 

Of  course,  you  may  be  unhappy  a. . 
having  to  pat  your  boss  on  the  bad 
the  time.  If  that  is  the  case,  C'  . 
looking  for  another  job. 


PREDICTING  SUCCESS  IN  MARRIAGE 


A  good  marriage  needs  more  than  love  and  sexual  attrac-  4 
tion,  according  to  John  H.  Curtis,  Ph.D.,  a  professor  o1  e 
sociology  and  anthropology  at  Valdesta  State  College  in  Georgia  9^ 
and  a  marriage  and  family  therapist. 

Curtu,  who  has  developed  a  list  of  premarital  factors  that  con- 
tribute to  a  successful  marriage,  found  that  a  marriage  is  more 
likely  to  succeed  if  a  couple  have  economic  stability  and  can  main- 
tain their  accustomed  lifestyles  without  feeling  a  sense  of  sacrifice. 
Other  elements  thtrt  contribute  to  success  include  emotional  ami 
mental  maturity,  shared  interests  and  enjeyment  from  doing  things 
together.  Even  if  both  partners  are  immature  and  financially  un- 
stable, Curtis  discovered,  they  can  still  have  a  strong  marriage  il 
they  ore  committed  enough  to  each  other  to  ghre  in  and  compro- 
mise on  important  issues. 

And  if  a  couple's  parents  hod  successful  marriages,  the  chances 
ore  greater  that  the  couple  will  be  more  dediccrted  to  making  theii 
marriage  work,  Curtis  concludes. 
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fOU  CAN  THREAD  THEM  AS  FAST 
\SYOU  CAN  SAY  "THE  AFFORDABLE 
DINGER  MIRACLE  MACHINES." 


Quick.  Who  has  an  entire  line  of 
lality  sewing  machines  that  are  easy 
use  and  easy  to  afford?  If  you  said 
nger,  you've  obviously  heard  about 
3  Singer*  Miracle  Machines.  Take 
s  Stylist*  Machine  6233,  for  example. 


fei^ 


ties.  If  that's  your  heart's  desire,  try  out 
Singer's  best— our  Ultra  Unlimited* 
Machine  6268. 


Like  every  other  Singer  Miracle 
Machine,  this  Stylist  machine  has  a 
free  arm  to  its  credit,  too.  A  real 
convenience  that  makes  it  a  snap  to 
get  at  hard-to-reach  areas.  Like  cuffs, 
sleeves  and  knees. 


Like  other  Miracle  Machines,  it  has 

iger's  exclusive  6-second  threading. 

step  so  simple  you'll  get  it  right  first 

le,  every  time.  Even  tension  is  auto- 

atic  for  almost  all  sewing. 

Another  feature  invented  by  Singer- 
,d  found  on  all  Miracle  Machines— 
,an  easy-in,  easy-out  bobbin. 

Construction,  stretch  and  decora- 

3.  All  these  stitches  are  yours  for  the 

ng  by  simply  turning  a  dial. 

Built-in  buttonholer?  You  bet.  Which 
I  Jans  perfect  buttonholes  are  extra- 

jinarily  easy  to  create. 


Unlimited  creative  freedom.  And 
state-of-the-art  electronics  that  provide 
unlimited  design  and  stitch  capabili- 


Debutante  Machine  6212 

Price  a  primary  concern?  The 
Debutante*  Machine  6212,  for  exam- 
ple, gives  you  all  the  basics  and  more 
for  far  less  than  you'd  dare  dream. 

The  Affordable  Singer  Miracle 
Machines.  They  come  in  models  to 
suit  your  sewing  needs  as  well  as  your 
budget.  And  come  with  a  25-year 
warranty. 

To  find  the  one  that's  tailor-made 
for  you,  visit  your  Singer  retailer. 
Pronto. 


SINGER 

*A  Trademark  of  The  Singer  Company. 
©  1985  The  Singer  Company. 
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AMERICA'S 


FAVORIT 


HO  IS  THE  WPMAN  AMERICANS  ADMIRE  THE  MOST?  WHOM  DO  THEY  FIND  MOST 
•TERESTINC?  MOST  BEAUTIFUL?  MOST  ENTERTAINING?  AND  FOR  WHOM  WOULD  THET 
OTE  IN  A  PRESIDENTIAL  ELECTION?  TO  FIND  OUT,  LADIES'  HOME  JOURNAL  COMMIS. 
tONED  THE  ROPER  ORGANIZATION  TO  SURVEY  A  NATIONALLY  REPRESENTATIVE  SAM« 
LE  OF  TWO  THOUSAND  MEN  AND  WOMEN  IN  ONE  HUNDRED  PLACES  AROUND  THE 
9UNTRY.  TURN  THE  PAGE  FOR  THE  SURPRISING  RESULTS  OF  OUR  NEWSMAKING  POLL. 
BY  KATHERINE  BARRETT  AND  RICHARD  GREENE 
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MOST  ADMIRED  WOMEN 


TODAY  THE  WOMEN  WE  ADMIRE  MOST  ARE  INDEPENDENT,  SUCCESSFUL  REBELS  WH<  | 
HAVE  COPED  WITH  ADVERSITY— SUCH  AS  KATHARINE  HEPBURN  AND  JANE  FONDil 


uring  more  than  fifty 
years  of  stardom,  Kath- 
arine Hepburn  has  al- 
ways been  a  nsbel .  Inde- 
pendent, unique,  proud 
and  ruggedly  deter- 
mined, she's  lived  her 
life  with  only  a  mid- 
dling tolerance  for  the  status  quo.  Yet  today, 
at  seventy-six,  fiery  as  ever,  she  is  America's 
most  admired  woman — with  her  popularity 
spread  almost  equally  among  all  age  groups. 
In  this  survey,  in  which  respondents  were 
given  a  list  of  forty  noteworthy  American 
women  to  choose  from,  Hepburn,  the  top 
choice,  garnered  9  percent  of  the  vote,  com- 
pared with  an  average  of  2  percent  for  most 
of  the  candidates. 

Interestingly,  she  was  not  the  only  su- 
premely independent  woman  who  came  out 
on  top.  Next  were  Barbara  Walters  (with  8 


percent),  Geraldine  Ferraro  (8  percent)  and 
Jane  Fonda  (7  percent) — women  who  have 
all  been  trailbiazers,  who  have  faced  heavy 
criticism  at  times  in  their  careers  but  who 
have  overcome  adversity.  "These  women 
have  made  it  on  their  own — not  as  Mrs. 
President  or  Mrs.  Rear  Admiral,"  says 
Arlene  Kaplan  Daniels,  a  professor  of  soci- 
ology at  Northwestern  University  and  an  ex- 
pert in  women's  studies.  "They  are  women 
who  have  been  noticed  for  their  outspoken- 
ness and  gritty  persistence.  They  have  strong 
opinions.  They're  iconoclastic.  That's  an  in- 
teresting and  encouraging  indication  of 
changing  times.  Both  men  and  women  are 
choosing  female  models  who  are  indepen- 
dent and  aggressively  successful." 

How  did  the  First  Ladies  do  in  this  sur- 
vey? Although  all  six  surviving  First  Ladies 
were  on  the  list,  two  of  them — Pat  Nixon 
(with  2  percent  of  the  total)  and  Lady  Bird 
Johnson  (with  1  percent) — did  not  make  it  to 
the  top  twenty  choices.  Jacqueline  Onassis 
(with  4  percent)  came  in  thirteenth,  Rosa- 
lynn  Carter  (5  percent)  was  ninth,  Betty  Ford 
(5  percent)  was  eighth  and  Nancy  Reagan 
came  in  fifth,  trailing  Jane  Fonda  slightly. 

"Ten  years  ago  the  current  First  Lady 
would  almost  automatically  be  the  top  or  the 
second  woman  on  the  list,"  says  Gladys  En- 
gel  Lang,  a  sociologist  who  has  studied  lists 
of  admired  women  from  1948  to  1975.  And 
the  other  surviving  former  First  Ladies 
would  have  been  in  the  top  ten.  "To  get  on 
lists  like  this  in  the  past,  you  had  to  mother, 
marry  or  be  sired  by  a  president,"  Lang  notes. 

Interestingly,  men  and  women  over  sixty 
showed  the  most  respect  for  the  prestige  and 
position  of  the  First  Lady.  This  group  picked 
four  First  Ladies  and  Rose  Kennedy  among 
their  top  ten,  but  Nancy  Reagan  is  the  only 
First  Lady  who  appears  in  the  top  ten  choices 
of  the  eighteen-  to  twenty-nine-year-old  age 
group.  Younger  people  were  more  impressed 


by  people  with  physical  courage  and  staj 
ina.  The  younger  group  generally  pictj 
more  active,  athletic  women.  For  them.  J; 
Fonda  was  the  first  choice  (with  13  perce 
and  Mary  Lou  Retton  (8  percent),  CI  ,( 
Evert  Lloyd  (4  percent)  and  Sally  Ride  ^ 
percent)  all  were  popular  selections. 

In  general, those  polled  indicated  th^ 
mired  women  for  their  activities  in  a  w  ; 
range  of  professions — in  the  arts,  in  polit 
in  journalism,  in  psychology  and  in  publ.  j 
ing.  And  they  admired  them  regardless 
what  their  husbands  do. 

What's  more,  the  list  as  a  whole  dem^ 
strates  the  enormous  diversity  of  Ameri  i 
opinion.  Of  the  forty  choices  given  resp  ■" 
dents,  every  single  woman  on  the  list— fi  t 
Julia  Child  to  Ann  Landers,  from  Mary  C  I 
ningham  to  Sandra  Day  O'Connor,  fi  i 
Phyllis  Schlafly  to  Gloria  Steinem —  j 
someone's  most  admired  woman!  I 


Men  appear  to  admire  athletes 
mere  than  women  do.  Gymnast 
Mary  L«u  Retton  did  almost  twice 
cu  well  with  men  (tying  for  sixth 
pIcKe  writh  Jeone  Kiriipcrtrick)  a% 
with  wromen.  Uther  differences: 

Jane  Fonda  was  first  among 
men  and  sixth  with  women. 

Jeane  Kirfcpatrick  had  more 
than  twice  as  many  votes  among 
men  as  among  women. 

Nancy  Reagan  was  the  men's 
third  choice,  women's  seventh. 


FACTS  ON  THE  FIGURES 

•  Although  Kirtharine  Nepbom 
received  the  most  votes  overall, 
Jane  Fonda  was  the  favorite  of 
the  yovngest  group;  Barbara 
Walters  of  the  thirty,  to  forty- 
fovr«year«oids;  Rose  Kennedy  of 
men  and  women  forty*five  to 
fifty>nine;  and  Rosalynn  Carter 
off  those  over  sixty, 
o  Coretta  Scott  King  was  the  over> 
whelming  favorite  of  bIcKks,  with 
a  whopping  30  percent,  followed 
by   Geraldine   Ferraro,  with   10 


percent  of  the  vote,  and  Barfoc  I 
Walters,  with  9  percent. 

•  AnMng  Democrats,  Geraldl  • 
Ferraro  was  the  favorite  choi  f 
for  Repwblicans,  Nancy  Reog  I 
was  crt  the  top  of  the  list. 

•  BariNHw  Walters  was  the 
ite   of   homemakers;   Kulhwl 
Hepbom  of  employed  worn 

•  Ferraro  was  the  first  choice 
people   who   called   themseh 
political     and    social    activiipa 
Rose  Kennedy  vras  second. 


seagi 
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mER  ENERGY  CONTROL  TOP 


'k^ 


£"  l90Tfm^  BEATS  A  Mm' 


:  SHEER  ENERGY  is .?  nppisfiwrf  tnsdemsrk  (iti'eg^s 
Products.  Inc.  Icr  psnfyhase  ■.OL'eggs  Prodiicri  Inc.  1^ 


OST  INTERESTING  WOMEN 


-n 


AMERICA  IS  FASCINATED  BY  ACHIEVERS— WOMEN  WHO  ARE  AT  THE  TOP  OF  THIf 
FIELD— WHETHER   THEIR   EXPERTISE    IS   IN   JOURNALISM,    HUMOR    OR   GOOD    S| 


She's  grilled  everyone  from 
the  Shah  of  Iran  to  Boy 
George,  and  she's  one  of  the 
highest-paid  women  in  the 
world,  with  a  personal  life 
that  revolves  around  the 
fashionable  and  famous  of 
both  coasts.  So  it's  not  sur- 
prising that  the  country's  most  famous  televi- 
sion interviewer,  Barbara  Walters,  has  been 
chosen  the  most  interesting  woman,  with  12 
percent  of  the  vote,  compared  with  7  percent 
each  for  Erma  Bombeck  and  Katharine  Hep- 
bum,  her  nearest  competitors. 

In  fact,  Barbara  Walters  is  number  one  not 
only  in  total  votes  but  is  also  favored  by  both 
males  and  females  and  comes  out  on  top  for 
each  of  the  age  groups.  "She's  interesting 
not  just  because  of  her  own  accomplishments 
and  personality,"  says  sociologist  Gladys 
Engel  Lang,  "but  because  she  associates 
with  so  many  glamorous  people." 


Trailing  behind  the  top  three  contenders 
are  Jacqueline  Onassis  and  Dr.  Joyce  Broth- 
ers (who  both  appear  to  be  more  "interest- 
ing" in  people's  minds  than  "admired")  and 
Jane  Fonda,  Geraldine  Ferraro  and  Nancy 
Reagan,  each  with  5  percent  of  the  total. 
Coretta  Scott  King  (chosen  by  33  percent  of 
the  blacks)  and  Ann  Landers  fill  out  the  top 
ten,  with  4  percent  each. 

Jeane  Kirkpatrick  does  far  better  with  men 
than  women.  She  was  the  men's  fourth 
choice  for  interesting  woman  and  the 
women's  sixteenth.  Dr.  Joyce  Brothers,  on 
the  other  hand,  comes  in  fourth  with  women 
and  thirteenth  with  men.  Other  differences: 
Hepburn  and  Bombeck  both  had  consider- 
ably more  fans  among  the  women,  while 
Fonda  was  once  again  preferred  by  men. 

An  interesting  sidelight:  Of  the  top  ten 
women,  all  are  or  have  been  married,  and 
Katharine  Hepburn  is  the  only  one  in  the 
group  who  doesn't  have  children. 


•  Is  the  grass  always  greei 
Erma  Bombeck  (top  right), 
wrrites  about  domestic  life, 
considered  most  interesti 
employed    women,    while 
bara  Walters  was  the  top  ch 
of  homemakers! 

Dr.    Ruth    Westheimer   (bo4 
right),  who  talks  on  TV  and 
about   sexual    satisfaction, 
for    third    place    with    HepI 
among  the  youngest  age  gre 

Ann  Landers  wras  third  ch 
of  non*high  school  gradu 
and  twenty*first  choice  am 
college  graduates. 
-  Almost  twice  the  numbe 
men  as  women  couldn't  com 
with  an  interesting  woman. 
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Presenting  Sheer  Elegance^ 
Silky  Support  Pantyhose.  ^ 

-     Now  Sheer  Elegance  pantyhose 
has  a  surprise  for  your  legs. 
'  Sheer  Elegance  Silky  Support.  ^ 
The  exerting  pantyhose 
wrth  the  silky  look  and  feel 
of  Sheer  Elegance.  And 
a  surprising  whisper  of 
SB     support. 


Sna*/  Beflorca  a.a  ra^islBrod  trademark  ofL'aggs  Protfocft.  Inc..  for  pent/nose,  t  ieggs  Proauds.  Inc.  198S. 


f«SBJi;i:;^ 


MOST  BEAUTIFUL  WOMEN 


THE  BEAUTIES  AMERICANS  PREFER  ARE  NOT  SEXY  STARLETS  OR  BLUSHING  NY 
PHETS.  THEY  ARE  WOMEN  OF  A  VARIETY  OF  AGES  WHO  SHARE  A  SPECIAL  SPARK] 
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Young  women  had  bet- 
ter take  heed.  With  one 
exception  (thirty-one- 
year-old  Christie  Brink- 
ley)  the  top  choices  for 
most  beautiful  woman 
are  all  over  thirty-five. 
In  fact,  three  of  the 
top  six  are  in  their  forties,  and  one — Eliz- 
abeth Taylor — is  fifty-three. 

Who  came  in  at  the  top  of  the  list  of 
American  beauties?  Jaclyn  Smith,  thirty- 
seven,  and  Linda  Evans,  forty-two,  two 
wholesome  and  likable  television  stars, 
come  in  first  and  second,  with  10  and  8 
percent  of  the  vote  respectively.  They're  fol- 
lowed by  Elizabeth  Taylor  (8  percent),  forty- 
two-year-old  Stefanie  Powers  (7  percent), 
Christie  Brinkley  (7  percent)  and  forty-five- 
year-old  Raquel  Welch  (6  percent). 


Notable,  too,  is  the  fact  that  the  youngest 
and  oldest  women  on  the  list  of  twenty-five 
choices  also  make  it  into  the  top  ten.  Twenty- 
year-old  Brooke  Shields  is  eighth  (with  5 
percent)  and  sixty-eight-year-old  Lena  Home 
is  ninth  with  4  percent. 

These  choices  certainly  reflect  a  wide  di- 
versity of  opinion  among  respondents — and 
indicate  that  women  can  fit  into  the  American 
ideal  of  beauty  from  their  twenties  to  their 
seventies.  "Lena  Home  is  strikingly  beauti- 
ful," says  popular-culture  expert  Clinton 
Sanders,  a  sociologist  at  the  University  of  Con- 
necticut. "And  she  clearly  shows  what  Amer- 
ican women  want  to  believe — that  it  is  possi- 
ble to  age  and  still  continue  to  be  beautiful." 

Adds  Eileen  Ford,  beauty  expert  and  co- 
founder  (with  her  husband)  of  the  agency 
Ford  Models:  "I  think  it's  revealing  that  Ameri- 
cans are  tired  of  having  young        (continued) 


THE  SEX  GAP 


•  Christie  Brinkley  and  Raqi 
Weicii  topped  the  list  for  m«  ' 
while   Jaclyn   Smith   and    Lin  t 
Evans  were  at  the  top  for  womi  I 

•  Welch  and  Morgan  Fairchi  ft 
had  twice  as  much  support  ffnl 
men  as  from  women;  Steffaif 
Powers  had  almost  double  1 1 
votes  from  women  as  from  mei  i 

•  There   were   no   major  diff«  I 
ences  in  the  choices  of  black  m  f 
and   women — both   picked   Le 
Home  as  numbenone  beauty.  ^ 

•  Jaclyn  Smith  was  most  popvl 
with  f  orty«five*  to  fifty*nine«ye4 
old  men;  among  women  she  d 
best  with  those  under  thirty. 
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SUPPC^T 

THPH'S  DEEreR 

THAN  SKIN  DEEP 

Active  Support"  Pantyhose  actually  gets 
to  ttie  deep-down  problem  of  tired,  achy  legs. 


Active  Support  is  active 
support,  it  not  only  supports 
your  legs  on  the  outside,  it 
actually  affects  the  sluggish 
circulation  in  your  legs. 

Its  Acti  fiber"''  connpres 
sing  action  "reaches" 
stimulate  circulation 
in  your  legs  so  they 
feel  less  swollen, 
tired  and  achy 


And,  because  Actifibers 
are  a  combination  of 
spandex  and  nylon,  your 
legs  get  attractive,  full  sup- 
port from  coe  to  thigh. 

Reward  your  tired, 
legs  with  Active 
Support  Pantyhose 
You'll  feel  its 
relief  deeper 
than  skin  deep. 


NOTHING  BEATS  A  GREAT  PAIR  OF  L'EGGS' 


OUR  NEXT  PRESIDENTi 


THE  QUESTION  IS  NO  LONGER  WHETHER  AMERICANS  WOULD  CAST  VOTES  FOR  A  WOMA 
IN  A  PRESIDENTIAL  ELECTION,  BUT  WHO  THE  MOST  LIKELY  CANDIDATE  WOULD  E 


eraldine  Ferraro  may 
not  have  become  the 
first  woman  vice-presi- 
dent, but  the  1984  cam- 
'paign  did  give  her  a  high 
profile,  and  because  of 
that,  she  may  be  able  to 
\  set  her  sights  even  high- 
er. In  our  survey,  22  percent  picked  her  over 
five  other  women  who  all  have  considerable 
political  savvy  and  experience  as  the  one 
they'd  most  likely  vote  for  as  president.  In- 


terestingly, her  strongest  showing  was  in  the 
Midwest,  where  27  percent  of  the  people 
said  they'd  pick  her  (In  the  Northeast, 
where  one  might  have  expected  her  best  f)er- 
formance,  she  had  23  percent  of  the  total.) 
Ferraro  also  did  well  in  urban  markets, 
among  blacks  and  with  younger  voters. 

One  step  behind  Ferraro  was  Jeane  Kirk- 
patrick,  with  20  percent  of  the  total — an 
impressive  showing  for  a  scholar  who  has 
never  run  for  office.  Though  Kirkpatrick 
gave  up  her  United  Nations  post  in  April,  she 
has  nonetheless  remained  prominently  in 
view  of  the  public.  And  her  strong  showing 
indicates  that  she  will  be  a  political  force  to 
deal  with  in  the  future. 

Notably,  Kirkpatrick  did  much  better 
among  men  than  she  did  among  women, 
coming  out  as  their  first  choice,  with  23 
percent  of  their  vote  (she  received  17  percent 
from  women).  She  was  also  favored  by  the 
sixty-plus  group,  those  with  higher  incomes, 
executives  and  professionals,  white-collar 
workers  and  college  graduates.  Kirkpatrick 
also  did  better  than  Ferraro  in  the  West, 
though  the  former  vice-presidential  candi- 
date led  in  other  regions. 

Lacking  strong  name  recognition,  the 
other  political  contenders  on  our  list  did  not 
fare  nearly  as  well  as  Ferraro  or  Kirkpatrick. 
Transportation  Secretary  Elizabeth  Dole  and 
San  Francisco  Mayor  Dianne  Feinstein  re- 
ceived 7  and  6  percent  respectively,  and  Sen- 
ator Nancy  Kassebaum  of  Kansas  and  Rep- 
resentative Pat  Schroeder  of  Colorado  each 


received  only  2  percent  of  the  total  vote 
An  interesting  point:  Although  26  per 
of  those  polled  said  they  would  vote  for  i 
of  the  choices  given  them,  and  16  pei 
didn't  know  or  gave  no  answer,  this  s( 
ingly  high  number  of  "non-answers"  is 
about  10  percentage  points  greater  the  I 
usual  in  a  political  survey,  say  experts  at 
Roper  Organization.  It's  worth  mentior 
too,  that  men  were  just  as  likely  as  womi 
cast  a  presidential  vote  for  one  of  tht 
women  on  our  "election  ballot." 


t 


ADDING  IT  ALL  UP! 


Several  of  the  experts  who 
commented  on  this  special 
survey  frankly  admitted  that 
they  were  startled  by  its 
results  and  pointed  out  that 
it  showed  several  signifi- 
cant changes  in  the  ways 
Americans  are  thinking  in 
1985.  Here  are  some  of  their  observations: 
•  There  is  a  growing  respect  for 
age  in  this  country 
As  the  population  grows  older  and  the  baby- 
boom  generation  settles  into  its  thirties  and 
forties,  the  cult  of  youth  that  seemed  to  dom- 
inate American  thought  in  the  sixties  and 
even  the  seventies  has  disappeared.  Today, 
older  women  best  their  younger  rivals  time 


and  again  in  the  eyes  of  the  American  public. 
The  trend  shows  itself  most  strongly  in  the 
survey  questions  relating  to  most  admired 
women,  beautiful  women  and  favorite  per- 
formers. Sociologist  Clinton  Sanders  credits 
not  only  the  "middle-aging"  of  the  popula- 
tion but  also  the  popularity  of  an  older,  more 
avuncular  President.  "President  Reagan's 
image  has  made  people  in  general  more  re- 
spectful of  age,"  he  says. 

•  TV  has  more  impact  than  ever 

Today,  98  percent  of  American  households 
have  televisions — that's  more  than  have  in- 
door plumbing.  And  this  most  powerful  me- 
dium certainly  showed  its  muscle  in  the  sur- 
vey. The  most  interesting  woman  is  a 
television  interviewer  The  favorite  female 


performer  is  the  foremost  TV  sitcom 
And  the  two  most  beautiful  women  are 
marily  television  actresses.  ("The  w 
must  do  nothing  but  watch  televisi 
moaned  beauty  expert  Eileen  Ford  wher 
first  heard  the  survey  results.) 
o  Expectations  of  women's  re 
have  changed  substantially 
No  longer  are  women  admired  simplj 
standing  firmly,  quietly  and  supportiveb 
hind  their  men.  Americans  today  like, 
expect,  women  to  be  independent,  guts> 
achievement  oriented,  whatever  their  pr 
sion.  It's  not  so  much  what  a  woman  c 
it's  how  well  she  does  it.  And  the  survey 
whole  is  clearly  a  testament  to  the  ach 
ments  of  today's  exceptional  women. 
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Heard  there's  a  pantyhose  that's 


Get  more  leg  room,  more  hip  room,  more  livin'room! 

Just  My  Size  from  L'eggs  is  liere — tlie  beautiful  pantytiose 

for  tall  or  fuller  figures. 

Just  My  Size  pantytiose  comes  in  four  sizes. 

And  talk  about  styles!  Ttiere  are  five  to  choose  from. 

Just  My  Size  pantyhose. 

Because  every  woman  desen/es  a  great  pair  of  L'eggs. 

Regular  •  Control  Top  •  Ught  Support  •  Silky  Sheer  • 
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Knee  Highs  •  From  feac. 

JUST  MY  SIZE  IS  a  registered  trademark  of  L'eggs  Products,  tnc  lor  panlyhose  1'  i  eggs  Products.  Inc  1985  •*  -* 


The  Fisher  Price  AM  FM  Radio 
lt!S  full  of  surprises! 


f 


Sing  into  the  microphone. 
Hear  your  voice  come 
over  the  speaker  along  with 
the  radio  music. 


This  real  AM-FM  portable 
radio  has  its  own  attached  microphone. 
So  your  children  can  sing  into  the 
mike  and  their  voices  will  come  from 
the  radio  right  along  with  their  favorite 
performers. 

Or  with  the  push  of  a  button,  they  can  cut 
out  the  radio  sound,  and  use  the  mike  to  break 
in  with  their  own  announcements,  interview 
friends  or  play  disc  jockey  Their  voices  come 
right  over  the  speaker,  loud  and  clear. 

There  are  so  many  surprising  possibilities 


with  the  Fisher-Price  AM-FM  Radio,  you 
grownups  will  want  to  get  into  the  act,  too.       r 

And  because  Fisher- Price  makes  this 
AM-FM  radio,  it  has  terrific  sound  quality  It's 
also  especially  sturdy  so  it  can  take  all  the  hard  || 
knocks  of  childhood.  And  show  biz. 


c  1985  risherPrice,  Easi  Aurora.  N(w  Wik  M052.  Division  ol  The  Quaker  Oals  Company 


EXPERT  OPINION 
lOW  TO  PREVENT  HOME  BURGLARIES 

Advice  on  keeping  your  liouse  secure,  and  wliat  to  do  if  you've 
been  burglarized.  By  Laurie  Werner 


1984  approximately  two  million 
usehold  burglaries  were  reported  in 
;  U.S.  In  general,  the  police  recover 
ly  about  5  percent  of  all  items  stolen 
burglaries.  To  find  out  how  you  can 
:eguard  your  home,  we  spoke  to  Sgt. 
.vid  Green,  of  the  Madison,  New  Jer- 
r,  police  department  and  president 
the  New  Jersey  Crime  Prevention 
fleers  Association,  Inc. 


a 


When  do  most  break* 
ins  occur? 


fl^  Burglars  tend  to  strike  when 
^^^  a  house  is  empty.  Recently  the 
^^^  peak  hours  for  burglaries  have 
en  10  A.M.  to  2  p.m.  and  4:30  to  9  p.m. 
weekdays,  and  Friday  around  7  p.m. 


Do  burglars  watch 
your  house  for  days  or 
weeks  to  see  when  you 
are  likely  to  be  out? 


M^  Not  usually.  Our  statistics 
1^^^  show  that  most  burglars  are 
^^^II  kids  under  eighteen  years  old 
bo  live  no  more  than  five  blocks  from 
e  victim.  They  simply  cruise  the  area 
oking  for  signs  that  people  are  out  or 
vay  and  choose  the  unoccupied  house 
at  looks  the  easiest  to  get  into. 


Q 


What  items  are  bur* 
glars  most  interested 
in,  and  how  can  you 
protect  them? 


Jl^  The  usual  targets  are  small, 
^^^  portable  items  with  a  ready 
^^^L  market,  such  as  small  color 
/&,  VCRs  and  35mm  cameras.  But 
hen  prices  of  precious  metals  are  up, 
ivelry  and  silver  are  particularly  vul- 
;rable.  The  best  way  to  protect  valu- 
)le  items  that  you  don't  use  regularly 
to  put  them  in  a  safe  deposit  box  in  a 
ink  or  private  security  company. 
Make  an  inventory  of  the  items  you 


keep  around  the  house,  and  save  the 
proof  of  purchase  for  each.  Photograph 
your  jewelry  and  antiques  and  write 
descriptions  of  them.  Use  an  electric 
engraver  to  mark  your  electronic  equip- 
ment (use  your  driver's  license  number 
with  the  state  designation  before  it). 


Q 


What  should  you  do  to 
secure  your  home? 


If  you  have  standard  double-hung 
windows,  pin  them  shut  by  inserting  a 
bolt  through  the  upper  and  lower 
frames  where  they  meet.  Put  a  hinged 
grille  over  any  windows  on  street  level 
or  beside  a  fire  escape  (choose  a  model 
approved  by  the  fire  department). 

And  never  rely  on  a  burglar  alarm  in 
place  of  strong  security  measures. 


A  Start  by  replacing  hollow 
doors  with  solid  wood  or  met- 
al, or  reinforce  them  with  a 
police  lock.  If  your  door  has  glass  pan- 
els within  thirty-six  inches  of  the  lock, 
as  long  as  that  door  isn't  your  primary 
fire  exit,  install  a  double  cylinder, 
heavy-duty  dead-bolt  lock  that  locks 
with  a  key  on  both  sides  of  the  door. 
Keep  sliding  glass  doors  from  being 
jimmied  by  hinging  a  metal  "Charley" 
bar  to  the  frame,  or  by  placing  a  two- 
by-four  in  the  lower  track.  To  prevent 
the  door  from  being  lifted  off  its  track, 
insert  screws  into  the  upper  track  of 
the  door  so  that  the  heads  hang  just  low 
enough  to  keep  the  door  secure  while 
still  allowing  it  to  slide  freely. 


Q 


How  can  you  discour* 
age  burglars  from  ap- 
proaching your  house? 


A  Make  your  house  look  lived 
in.  If  you're  going  to  be  away, 
use  automatic  timers  to  oper- 
ate all  visible  lights  that  you'd  use  reg- 
ularly. Ask  a  neighbor  to  collect  your 
mail  and  newspapers,  and  during  the 
winter  have  him  shovel  your  walk  and 
make  tire  tracks  in  your  driveway.  It's 
also  a  good  idea  to  start  a  neighborhood 
watch  program,  in  which  neighbors 
keep  an  eye  on  each  other's  houses 
and  call  the  police  if  they  see  any- 
thing suspicious.  Contact  your  local 
police  department  for 
more  information. 
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HOW  TO 
COPE  WITH 


WE  CAN  NEVER  REALLY  BE  PREPARED 

FOR  TRAGEDY.  BUT  WE  CAN  LEARN 

TO  DEAL  WITH  OUR  GRIEF— AND  TO  LOVE 

LIFE  AGAIN.    BY  ROBERT  L.  VENINGA 


The  birthing  rgoin  of  Haverton  Com-  the  first  stage  of  grief  And  whethei 

munity  Hospital.  An  obstetrician  Hs-  the  tragedy  is  the  death  of  a  child,  par-l, 

tened  in  vain  for  the  heartbeat  of  the  ent  or  mate,  the  diagnosis  of  a  life-|j 

infant  about  to  be  bom.  He  promptly  threatening  disease,  or  any  of  a  num-t  j 

ordered  a  nurse  to  administer  Pitocin,  ber  of  heartbreaking  experiences,  thdj 

a  powerful  drug  designed  to  speed  up  first  reaction   is   nearly   always   thd 

the  contractions  of  labor.  same— you  feel  as  if  you  have  been  hit  | 

Julie  Morrow  was  acutely  aware  that  by  an  exploding  bombshell, 

something  was  wrong.  She  looked  at  Psychologists  now  know  that  trag- 

her  husband,  who  sat  beside  hen  They  edy  must  be  coped  with  gradually  anc 

said  nothing,  but  each  knew  that  in-  in  stages.  Understanding  these  stages 

stead  of  the  joyous  event  the  birth  of  and  the  attitudes  and  problems  inher 

their  first  child  ought  to  be,  a  night-  ent  in  each,  can  be  the  key  to  coping 

mare  was  imfolding  before  their  eyes,  with  the  heartbreak  that  almost  all  oi 

Twenty-five    minutes    later,    their  us  will  eventually  have  to  face, 

daughter  was  delivered  stillborn.  STAGE  ONE:  THE  BOMBSHELL 

T^e  shock  was  almost  imbearable.  As  Jack  sat  in  the  darkness  of  tha 

Julie  was  given  a  tranquilizer  and  fell  night,  all  he  could  think  about  wen 

immedi^ely  into  a  deep  sleep.  Jack  sat  the  joyous  rituals  he  and  Julie  hac 

in  an  im&mfortable  chair  next  to  his  gone  through  in  anticipation  of  thei 

wife's  bed  for  most  of  the  night.  child's  birth.  Jack  thought  about  th|. 

"I  was  absolutely  mmib,"  says  Jack,  first  purchases  they  had  made  for  thi 

remembering  his  reaction.  Stimned  by  baby — a  small  stuffed  animal  and  &. 

disappointment  and  loss.  Jack  was  in  baseball  bat.  He  could  see  (continued^ 

From  A  GIFT  OF  HOPE:  HOW  WE  SURVIVE  OUR  TRAGEDIES,  by  Robert  L  Vtnlnga.  Published  this  month  by  UtUe.  Brown  <.  Compiny.  Copyright  ©  1985  by  Robert  L  Veninp.       . 
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SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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available  in  all  areas. 


el985  R.J.  REYNOLDS  TOBACCO  CO. 


OMP^IIEC  P9^ 


C?I985  BralflLf  CmiH  .iriirs.  In 


Enlightened  Cooking. 

You  know  more  about  nutrition  than  you  used  to.  And 
you're  more  particular  than  ever  about  taste.  That's  v\ 
you  use  all  natural  Wesson  100%  Sunflower  Seed  Oil 
lower  in  saturated  fats  than  all  the  leading  oils,  w 
cholesterol.  And  it  makes  today's  lighter  foods  taste  great, 
enlighten  your  meals  with  Wesson  100%  Sunflower  Seed  Oil 

Fiom  the  seed  of  the  sunflower. 


OPING  WITH  HEARTBREAK 

continued 

1  •  dresser  filled  with  clothes  that 
lie  had  carefully  arranged.  A  special 
lit  she  had  selected  was  neatly 
ied,  ready  for  the  trip  home  from  the 

ly^pital.  And  then  he  worried  about 
>  Julie  would  react  once  the  seda- 

(|j|es  had  worn  off 
A'^hen  Julie  awoke,  her  first  feeling 
s  disbelief  "This  never  happened, 
I  it?"  she  repeatedly  asked.  But  then 
ility  broke  through.  Jack  tried  to 
nfort  her,  but  she  turned  to  face  the 
11.  As  much  as  she  wanted  to,  she 
ildn't  cry. 
Phis    period    of   numbness    usually 

its  twenty-four  to  thirty-six  hours. 
,d  while  everyone's  reactions  are 
ique,  most  heartbreak  victims  share 
•ee  characteristics  during  this  first 
,ge  of  sadness. 

^'irst,  most  people  are  unable  to 
ike  decisions.  The  mind  is  so  over- 

ded  with  emotions  and  thoughts  and 
estions  that  it  is  nearly  impossible  to 

analytical  and  objective.  Nor  is  it 
5sible  to  concentrate, 
second,  it  is  difficult  to  carry  on  more 
m  desultory  conversations,  even 
th  trusted  friends.  The  attention 
m  is  short,  and  the  victim  may  sud- 
nly  stop  talking  and  forget  what  she 
s  :aying.  It  is  not  uncommon  for  cri- 

victims  even  to  forget  the  names  of 
se  relatives  and  friends. 
Third,  and  not  surprisingly,  most 
Dple  in  this  first  stage  are  extremely 
xious — even  those  who  appear  calm, 
r  some,  anxiety  is  manifested  as  con- 
mt  talking  or  a  wringing  of  hands, 
ere  might  be  physical  symptoms  as 
11,  such  as  nausea  and  vomiting.  Still 
lers  want  to  be  alone  and  retreat  to 
3  quietness  of  a  garden  or  bedroom. 
[f  one  is  watching  a  loved  one  suffer, 
is  difficult  to  stand  idly  bj'.  Most  vic- 
(is,  however,  do  not  want  help  at  this 
ige.  In  fact,  they  often  resent  being 
/en  advice — such  as  that  they'll  even- 
ally  get  over  it.  And  as  much  as 
ey  love  you,  they  may  not  even 
int  your  presence. 

For  example.  Jack  Morrow  was 
eply  distressed  that  his  wife  didn't 
3m  to  want  him  around  for  the  rest  of 
r  hospitalization.  It  wasn't  that  she 
is  hostile  or  angry,  nor  did  she  come 
jht  out  and  tell  him  to  leave  the 
Dm.  Rather,  he  just  sensed  that  she 
inted  to  be  alone. 

Jack  wondered  whether  his  wife 
imed  him  for  the  death  of  their  infant, 
it  he  soon  realized  that  "Julie  was 
aling  with  our  crisis  by  being  quiet, 
id  I  didn't  have  much  to  say  either.  We 
uldn't  reach  each  other." 
The  best  way  to  assist  those  in  the 
st  stage  of  heartbreak  is  to  let  them 


know  that  you  are  near  and  that  you 
will  help.  But  give  them  space — to  sort 
out  their  emotions,  thoughts  and  fears. 
Stand  by  to  help.  But  don't  be  surprised 
if  they  don't  request  your  assistance. 

Stage  two:  illttsion  of  normalqf 

The  human  spirit,  even  when  it  has 
been  racked  by  grief,  has  a  remarkable 
ability  to  reestablish  itself  When  a 
storm  rips  through  a  community,  most 
residents  will  immediately  survey  the 
damage  and  set  out  to  clear  the  debris. 
Civil  defense  experts  will  tell  you  that 
the  sound  of  power  saws  can  be  heard 
almost  within  minutes  after  a  tornado 
has  done  its  damage. 

When  Lyndon  Johnson  died,  a  re- 
porter marveled  at  his  widow's  ability  to 
greet  visitors  with  a  smile.  Mrs. 
Johnson  sensibly  explained:  "Grief  car- 
ries its  own  anesthesia." 

After  Julie  Morrow  returned  home, 
she  began  to  systematically  reorganize 
the  house.  She  went  to  the  bedroom  that 


ER  THE 
ANGER  PLAYS 
ITSELF  OUT,  THERE 

IS  A  NEW 

EMOTION— SOFT 

AND  TENDER  IN  ITS 

OWN  WAY,  AND 

YET  TERRIFYING 


was  to  have  been  her  daughter's  and  in  a 
matter-of-fact  manner  emptied  the 
dresser  drawers  and  stored  away  the 
blankets.  She  folded  the  bassinet  and 
placed  it  in  the  closet. 

Jack  walked  by  the  bedroom  and  ob- 
served what  she  was  doing.  "I  couldn't 
believe  what  I  was  seeing,"  he  recalled. 
"She  did  all  the  rearranging  without 
shedding  a  tear.  She  hid  her  feelings 
so  well.  It  was  just  another  day  in  her 
life.  I  didn't  say  anything,  but  in  fact  I 
was  pretty  resentful." 

Julie  was  functioning  under  the  anes- 
thesia of  grief  Sometimes  those  who  do 
not  understand  how  the  human  spirit 
responds  to  a  crisis  see  someone  re- 
establish her  life  and  assume  that  ev- 
erything is  back  to  normal.  Julie's  col- 
leagues were  heartened  by  the  way  she 
was  getting  along.  "Oh,  she's  doing 
well,"  said  her  boss.  "Julie  is  such  a 
strong  person.  When  she  came  back  to 


work,  she  asked  us  how  we  were  and 
what  was  happening  in  the  company.  I 
thought  she  just  kind  of  accepted  what 
had  happened  to  her." 

Nothing  could  be  further  from  the 
truth.  After  the  initial  shock  there  is  a 
relatively  short  period  of  time — often 
measured  in  weeks — in  which  the  heart- 
break victims  appear  to  have  regained 
control  over  their  lives.  They  make  deci- 
sions. They  greet  friends  and  thank 
them  for  their  help.  Some  engage  in 
shopping  sprees,  hoping  that  a  new  pur- 
chase might  fill  a  nagging  void.  Others 
thrust  themselves  into  work.  But  then, 
without  warning,  the  bottom  falls  out. 

Stage  three:  hitting  rock  bottom 

This  third  stage  represents  the  begin- 
ning of  a  painful  journey  into  the 
darkest  areas  of  life.  Often,  it  begins 
with  a  deep  sense  of  anger.  Listen  to 
Jack  Morrow  describe  his  experience. 

"Three  weeks  after  our  daughter  had 
died,  I  began  the  day  in  the  usual  way.  I 
had  breakfast  and  read  the  paper.  When 
I  got  into  my  car,  I  began  backing  out  of 
the  garage.  I  happened  to  see  a  fishing 
pole  that  my  father  had  sent  in  anticipa- 
tion of  the  birth  of  his  grandchild.  See- 
ing that  fishing  pole  undid  me.  Then  I 
noticed  a  group  of  healthy,  happy  kids 
waiting  for  the  school  bus.  And  I  saw  a 
neighbor  working  in  her  garden.  Every- 
thing seemed  so  normal.  That's  what  I 
couldn't  get  over.  I  felt  like  shouting, 
'For  God's  sake,  don't  you  know  what  has 
happened?  Don't  you  realize  that  I  lost 
my  child?  Don't  you  see  that  life  just 
can't  go  on  as  if  everything  were  okay?'" 

This  kind  of  anger  seems  to  blindside 
us  at  the  most  unexpected  moments.  As 
Virginia  Woolf  poignantly  noted  in 
Jacob's  Room,  we  experience  the  death 
of  someone  we  love  not  at  the  funeral  but 
when  we  suddenly  come  upon  a  pair  of 
his  old  shoes. 

Eventually  the  anger  plays  itself  out. 
When  the  storm  has  subsided,  a  new 
emotion  makes  itself  felt.  It  is  an  emo- 
tion that  is  soft  and  sad,  tender  in  its 
own  way,  yet  terrifying.  The  most  poi- 
gnant feeling  that  heartbreak  victims 
share  in  stage  three  is  loneliness. 

When  we  suffer  a  devastating  loss,  we 
sense  our  vulnerability.  Indeed,  we 
sense  our  aloneness.  The  fundamental 
fact  of  our  existence — we  are  solitary 
human  beings  who  must  confront  our 
tragedies  by  ourselves— comes  crash- 
ing into  our  consciousness. 

What  makes  heartbreak  so  difficult  is 
that  we  may  have  spent  a  lifetime  con- 
vincing ourselves  that  we  are  not  alone. 
We  have  valued  acquaintances  and 
friendships.  We  have  married,  perhaps 
had  children.  We  have  the  telephone 
numbers  of  people  handy  in  case  we  find 
ourselves  in  a  jam. 

But  when  a  tragedy  (continued) 
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Louie 


I  met  him  in  a  remote  mountain  village  in  Haiti.  That  little  smile  you  see  is  rare 
John  Louie  doesn't  have  much  to  smile  about.  Two  other  children  in  his  family  have 
already  died  from  disease  caused  by  contaminated  water  and  poor  sanitation. 
Poverty  is  a  way  of  life  here.  John  Louies  mother  makes  about  80  cents  a  day. 
There  has  been  no  work  at  all  for  his  father.  There  is  little  to  ease  the  hunger  that 
gnaws  at  John  Louie's  insides  day  after  day. 

But  one  day  World  Vision  Childcare  Sponsors  brought  hope  into  John  Louie's  life.  A 
deep-water  well  was  dug,  bringing  sparkling  clean  water  to  the  village. 
His  father  is  being  taught  how  to  r.aise  chickens  as  a  new  source  of  family  income. 
And  the  family  is  also  discovering  a  personal  God  who  loves  and  cares  —  and 
that's  something  that  money  can't  buy. 

If  you  can  sponsor  a  child  for  just  $20  a  month,  I  hope  you  will,  because,  be- 
lieve me,  there  are  thousands  more  like  my  little  friend  John  Louie  who  desperately 
need  help. 

You  will  receive  a  photo  and  background  information  on  your  child.  You  will  also  be 
able  to  correspond  directly  with  your  child,  and  you'll  receive  periodic  updates  on 
his  or  her  progress  so  you  can  be  assured  that  your  gifts  are  making  a  difference. 
To  become  a  World  Vision  Childcare  Sponsor,  simply  complete  and  mail  the  coupon 
below.  There's  no  need  to  send  any  money  now.  Instead,  you'll  receive  a  packet  of 
information  about  the  child  who  needs  your  love  and  care. 

Then,  if  you  decide  to  become  a  sponsor,  keep  the  packet  and  mail  your  first  spon- 
sorship payment  of  $20.  If  not,  return  the  material  and  owe  nothing. 
Please  act  today  Thousands  of  poor  children  are  waiting. 


WORLD  VISION 


Helping  people  care 


Art  Linkletter 


Please  send  me  information  and  a 
photograph  today  of  a  child  who 
needs  my  help. 


(I  understand  that  if  I  decide  to  become  a 
World  Vision  Childcare  Sponsor.  Ill  send  my 
first  $20  payment  within  ten  days  If  not.  Ill 
return  the  matenals  so  someone  else  can  help  ) 

D  I  prefer  to  make  my  first  payment  immediately.  I  enclose  $20. 

D  I  can't  sponsor  a  child  right  now,  but  would  like  to  contribute  $ 

Name 


1000 


Address 

City  State/Zlp- 
Phone  ( 


Your  sponsorship  payments  are  tax  deductible. 
World  Vision  Childcare  •  Arcadia,  CA  91006 
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COPING  WITH  HEAKTBRElJ 

conUnacd 

occurs  we  are  brought  face-to-face  v, 
the  fJEict  that  our  journey  through  life' 
solitary  experience.  A  spouse  might 
love,  a  friend  might  care,  and  acqu 
tances  might  call  to  give  support, 
when  they  leave  and  return  to  tl 
own  interests,  we  realize  anew  that 
pilgrimage  must  be  made  alone. 

In  James  Agee's  novel  A  Death  in 
Family,  the  heroine's  husband  is  ki 
in  an  automobile  accident.  Her  fat 
warns  her  that  it  will  take  time  for 
loss  to  sink   in,  and  then  it  will 
worse:  "It'll  get  so  much  worse  yi 
think  it's  more  than  you  can  bear, 
any  other  human  being.   And  wi 
than  that,  you'll  have  to  go  throug] 
alone,  because  there  isn't  a  thini 
earth  that  any  one  of  us  can  do  to 
beyond  blind  animal  sympathy." 

Four   negative   themes   appear 
quently  in  this  third  stage  of  he 
break,  as  fear  begins  to  govern  the  : 
of  the  crisis  victim.  The  first  them 
"My  life  will  never  be  the  same." 
plicit  in  this  lament  is  the  belief  t 
one's  former  life  has  been  better  t. 
emything  in  the  future  could  be. 

Jack  Morrow  recalls:  "I  got  to 
point  where  I  didn't  want  to  see  o 
£iround  anybody.  And  the  more  tin 
spent  alone,  the  more  convinced  I 
that  there  wasn't  anything  to  look 
ward  to.  Life  had  kind  of  ended."     ' 

There  is  truth  to  the  fear  that 
will  never  be  the  same.  Once  you  h 
been  hurt,  you  look  at  life  throug  S. 
different  pair  of  lenses.  The  carefi  F 
constructed  supports  of  human  e 
tence  no  longer  seem  quite  so  seci 
We  begin  to  realize  that  our  lives 
never  again  be  quite  as  hopeful,  qi 
as  simple  or  quite  as  good. 

A  second  negative  theme  that 
quently  plagues  heartbreak  victim 
"I  have  let  everybody  down."  The 
sence  of  this  theme  is  that  somel 
you  are  responsible  for  what  happe 
and  therefore  any  pain  that  is  felt 
you  and  others  must  be  your  fault. 

Although  this  conviction  is  larg 
irrational,  many  heartbreak  vict 
report  that  even  when  they  intelle( 
ally  knew  they  were  not  responsible 
what  happened,  their  emotions  1 
them  that  they  had  somehow  failed. 

This  belief — that  we  have  betra;' 
the  standards  that  we  set  for  o 
selves — is  terribly  disruptive,  f 
every  time  we  manage  to  convince  c 
selves  that  somehow  we  could  h 
handled  the  situation  more  efifectivl 
we  lay  the  groundwork  for  a  third  r 
ative  theme:  "It  is  impossible  ever  U. 
happy  again." 

The  bigger  the  crisis,  the  greater 
probability  of  our  believing  (continu 
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An  Inspirational  Tribute 
To  the  Glory  of  Christmas 


^ 


Nativity  Figurine  Collection 
From  River  Shore^^ 


First  Issue 


■  nearly  2000  years,  the  birth  of  Jesus  has 
considered  one  of  the  most  blessed  and 
leant  events  in  all  history.  The  Christmas 
has  inspired  scholars,  poets  and  painters  for 
ries.  But  never  has  there  been  a  more  appeal- 
mbol  of  The  Nativity  than  the  depiction  of 
anger  scene  in  sculptural  form, 
w,  the  River  Shore*  studio  has  commis- 
■d  the  world-renowned  sculptor  John 
Jey  to  create  a  beautiful  figurine  collection 
que  porcelain  that  will  surely  rank  among 
nest  portrayals  of  the  Nativity, 
n  Bromley  has  earned  international  fame  for 
tures  created  for  leading  porcelain  studios, 
ling  Royal  Doulton,  Crown  Staffordshire, 
ing  &  Grondahl .  An  instructor  at  the  Royal 
ge  of  Art,  this  gifted  artist  has  been  honored 
ate  major  works  featuring  Queen  Elizabeth, 
e  Philip  and  Prince  Charles. 
)mley's  sculptural  originals  represent  a 
ph.  And  for  collectors  who  acquire  the  Joy 
?  World  Nativity  Figurine  Collection, 
ley's  work  will  become  a  significant  part  of 
um,  holiday  tradition  —  to  be  cherished  for 
generations  to  come. 

;inning  with  the  first  set  of  Jesus,  Mary  and 
1 ,  entitled  "The  Holy  Family,"  die  Joy  to  the 
collection  will  be  issued  in  four  sets  of  three 
nes  each.  The  second  issue  will  include 
Magi."  or  three  wise  men;  the  third  will 
rise  an  angel,  lamb  and  donkey;  and  the 
1  and  final  set  will  present  a  shepherd,  cow 
imel. 


Only  original  subscribers  will  have  the  oppor- 
tunity to  acquire  the  complete  collection.  Included 
with  each  set  will  be  an  official,  numbered  Cer- 
tificate of  Authenticity,  attesting  to  its  status  as  a 
fine-quality  grouping  of  porcelain  art  from  John 
Bromley  and  River  Shore.  Each  set  will  be 
shipped  in  protective  packaging,  ideally  suited  for 
sate  storage  from  year  to  year. 

Collectors  who  respond  by  the  final  postmark 
date  will  be  guaranteed  delivery  of  "'The  Holy 
Family'"  first-issue  set  in  time  for  this  Christmas. 
The  succeeding  three  sets  will  be  made  available 
in  time  to  complete  the  collection  by  next 
Christmas. 

Each  set  of  figurines  will  carry  an  affordable 
issue  price,  payable  in  two  equal  installments, 
with  the  first  payment  due  prior  to  shipment  and 
an  invoice  for  the  second  payment  accompanying 
shipment. 

There  is  no  risk  to  you  in  reserving  the  Joy  to 
the  World  Nativity  Figurine  Collection  under  the 
provisions  of  The  Hamilton  Collection  100% 
Buy-Back  Guarantee.  When  you  receive  ""The 
Holy  Family,"  you  may  display  it  in  your  home  for 
up  to  30  days  before  deciding  whether  to  keep  it. 
If  you  should  return  it  for  any  reason,  you  will 
receive  a  full  refund,  releasing  your  subscription 
rights  to  another  collector,  and  leaving  you  under 
no  further  obligation. 

Reserve  your  collection  today  by  sending 
the  coupon  to  The  Hamilton  Collection, 
9550  Regency  Square  Blvd.,  P.O.  Box  44051, 
Jticksonville.  Florida  32231 . 


Figurines  shown  smaller 

than  actual  size 

Joseph:  7V*"  tall 


For  delivery  by  Christmas  order  by: 

November  30,  1985 

Limit:  One  collection  per  subscriber 
Please  accept  my  subscription  for  the  Joy  to  the  World 
Nativity  Figurine  Collection  consisting  of  12  bisque 
porcelain  figurines.  Beginning  with  "The  Holy  Family,'"  I 
will  receive  four  sets  of  three  figurines  at  three  month 
intervals.  The  original  issue  price  for  each  set  is  $55jOO 
(plus  $2.30  postage  and  handling),  payable  in  two  equal 
installnients  of  $28.65*.  The  first  iastallment  is  due  prior  to 
shipment,  and  an  invoice  for  the  second  installment  will 
accompany  shipment .  I  prefer  to  pay  the  initial  installment 
for  my  first  set  of  figurines  as  follows; 
;  ~  I  enclase  my  check  or  money  order  tor  $28.65*. 
'Z  Charge  $2&65*  to  my  credii  card  (check  one  only) 
■  ,  Mastercard  □  Visa 
"  American  Express  □  Diners  Club  65003 

Full  Acct.  No. 

Exp.  Date 


Signature. 
Name 


Address, 


City  . 
State 


Zip 


Florida  residents  add  $1.44  sales  tax.  ll))m)is  residents  add  $2.01 
sales  tan.  All  applications  must  be  signed  and  h  ill  be  subject  to 
acceptance.    Orders  shipped  onl>  ti>  the  L'.S.  and  its  territories. 

The  Hamilton  Collection 


CHOW  DOWN  ON 

CAULIFLOWER  FOR 

BETA  CAROTENE. 

Many  foods  contain  beta  carotene.  Cauliflower 
contains  a  little.  Broccoli  has  a  lot.  The  main  thing 
is  to  get  enough  beta  carotene.  Its  helps  protect 
you  from  cell  damage  caused  by  harmful  free  radi- 
cals, chemicals  that  may  come  from  the  environ- 
ment or  are  produced  in  your  body.  Plus,  beta 
carotene  is  converted  to  Vitamin  A  in  a  regulated 
way.  That's  why  beta  carotene  is  nature's  safest 
source  of  Vitamin  A.  So  eat  foods  containing  beta 
carotene  and,  just  to  be  sure,  look  for  it  in  your 
multivitamins.         / 
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Beta  carotene:  one  of  nature's  ways  to  vitamin  A. 


COPING  WITH  HEARTBREAK 

continued 

there  is  no  hope.  Unfortunately,  that 
can  become  a  self-fulfilling  prophecy. 

In  a  remarkable  study,  fifty-five  peo- 
ple were  interviewed  as  they  were 
being  admitted  to  a  nursing  home. 
They  were  asked  how  much  freedom 
they  had  in  coming  to  the  home,  how 
many  other  options  were  available  to 
them  and  how  much  coercion  relatives 
had  used  to  get  them  to  enter 

Seventeen  indicated  that  they  had  no 
alternative  but  to  reside  in  the  nursing 
home.  Of  this  group,  sixteen  were  dead 
within  ten  weeks.  But  among  the 
thirty-eight  who  chose  the  nursing 
home  as  one  of  several  options,  there 
was  only  one  death.  If  you  see  choices 
for  yourself,  you  see  hope.  And  if  you 
see  hope,  you  live. 

When  we  hit  rock  bottom,  a  fourth 
theme  is  frequently  sounded:  "My 
spouse  does  not  understand  me."  If  we 
can  foresee  this  quite  natural  reaction 
before  disaster  strikes,  we  can  save  our- 
selves a  lot  of  unnecessary  hardship. 

Unfortunately,  the  persistent  belief 
that  adversity  creates  strong  marriages 
is  another  hindrance  to  healing.  In  fact, 
heartbreaks  tend  to  put  a  severe  strain 
on  family  interaction. 

In  the  months  following  her  daugh- 
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ter's  death,  Julie  Morrow  methodically 
put  her  life  back  in  order  Outwardly, 
there  was  hardly  a  hint  that  she  had 
been  through  a  major  crisis.  On  a  few 
occasions  when  she  allowed  herself  to 
think  about  what  had  happened,  she 
would  shut  her  office  door  and  shed  a 
tear  But  she  always  regained  her  com- 
posure as  well  as  her  good  spirits. 

Jack  was  not  so  fortunate.  He  had 
recurring  periods  of  illness.  A  child- 
hood asthmatic  condition  suddenly  re- 
turned. He  missed  work  frequently.  He 
knew  that  he  was  in  a  deep  state  of 
depression,  but  he  didn't  know  how  to 
crawl  out  of  the  hole. 

One  night  his  frustration  spilled 
over.  He  was  shocked  when  Julie  called 
to  say  she  would  not  be  home  in  the 
evening  because  of  a  company  dinner 
And  his  anger  exploded. 

He  shouted  at  her  "How  can  you 
work  night  after  night?  What  about 
me?  Don't  you  care  about  my  feelings? 
Don't  you  understand  we  lost  a  child?" 

Julie  was  stung  by  the  criticism.  But 
her  own  frustrations  with  Jack's  mop- 
ing around  the  house  had  been  build- 
ing for  weeks.  "I  know  that  we've  lost  a 
child,"  she  told  him.  "And  it's  as  hard  on 
me  as  it  is  on  you.  But  I  keep  busy.  I  do 
things.  I  try  to  be  productive  even  when 
I  don't  feel  like  it.  I  also  live  for  the 
future.  There  is  nothing  you  or  I  can  do 


that  will  ever  change  what  happer 
She  paused  for  a  moment  and  then! 
tinued.  "You've  got  to  go  on  living 
your  self-pity  will  do  you  in." 

When  Julie  returned  from  her 
pany  dinner.  Jack  resumed  his  ve 
assault.    "Someday,"    he    admonisi 
"you're   going   to   have   to   deal 
what's  happened." 

Julie  became  stone  silent,  as  she! 
quently   did   whenever  there   was 
emotional  outburst.   That  night 
slept  in  separate  beds  for  the  first  t| 
since  their  marriage.  Alone  with 
thoughts,    Julie     wondered     whei 
their  marriage  might  be  over 

When  a  husband  and  wife  shai 
heartbreak,  each  must  plot  his  or 
own  defense.  You  cannot  plan  the 
fense  strategies  of  your  partner  nor| 
you  plot  a  joint  defense,  for  a  he 
break  really  is  a  solitary  experienc^ 

Some  of  us,  like  Julie,  respond 
threat  with  stoicism.  We  tend  to  hi 
lent  and  throw  our  energy  into  wi 
We  do  not  rely  on  others  to  bail  us  I 
of  our  ordeal.  Nor  do  we  tend  tc 
emotional,  for  we  believe  that  emotj 
clutter  up  rational  thought. 

But  others  engage  in  a  defense 
is  similar  to  Jack's.  We  feel  the 
deeply  and  show  it.  We  dwell  on 
loss,  wondering  why  it  happened 
what  we  could  have  done  to  prevent 
We  want  the  empathy  of  others:  no%i9i 
get  it  is  a  kind  of  torture. 

The  longer  you  have  been  married) 
greater  the  probability  that  you 
accepted  the  way  your  spouse  respo" 
to  upsetting  situations.  You  may  h 
even  come  to  see  that  your  spou 
method  of  dealing  with  the  jag 
edges  of  life  has  some  merit. 

Fortunately,  there  are  some  n 
riages  in  which  a  heartbreak  streng 
ens  the  bond  rather  than  weakens  it 
such  marriages  the  partners  g: 
strength  from  and  rely  on  each  otl^ 
They  are  able  to  touch  each  other  ph, 
ically  and  psychologically.  Slowly, 
heartbreak  can  begin  to  heal. 

Stage  four:  the  awakening    f ' 

When  one  asks  victims  of  a  tragt 
whether  there  was  a  particu 
event  that  gave  them  hope,  those 
stage  three  almost  invariably  reply, ' 
course  not!  Nothing  could  ever  mi 
me  feel  better" 

But  those  who  have  rediscovei 
meaning  in  their  lives  often  smile.  A 
then  they  share  an  event  that  someh 
rekindled  anticipation  and  hope. 

For  example,  a  thirty-one-year-(  | 
graduate  student  who  flunked  his  o  i 
exam  for  a  doctorate  found  his  self-< 
feating  thoughts  vanish  when  he  go 
job  that  paid  more  than  he  could  hi 
earned  as  a  professor 

Or  take  the  case  of  a         (continut 
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'roducing  Clarettel 


i 


.ess^ 
at  Americans 
lowest  prices! 


a  5-pc.  place  setting 


w,  for  a  short  time,  you  can  buy  up 

our  5-piece  place  settings  of  this  fine 
eida  flatware  from  Betty  Crocker, 
just  $7.99  each. 

a  department  store,  you  could  pay 
much  as  $35  a  place  setting  for 
eida  Community  Stainless.  Or  $20 
sale.  But  with  this  special  introduc- 
y  offer  you  can  start  or  add  to  your 
at  a  fraction  of  retail  cost! 


Betty  Crocker,  a  trusted 

name  in  homemaking,  is 

Americas  largest  seller 

of  top-quality  Oneida 

Community  Stainless. 

Your  satisfaction  is  100% 

guaranteed.  If  you're  not 

pleased  with  your  order,  simply  return 

it  within  10  days  tor  a  full  refund. 

Start  your  set  today!  Order  up  to  four 
5-piece  place  settings  (salad  fork, 


dinner  fork,  dinner  knife,  soup  spoon, 
teaspoon.)  Then  complete  your  set 
through  the  well-known  Betty  Crocker 
Catalog  program  at  even  greater  savings 
with  Betty  Crocker  coupons  found  on 
hundreds  of  General  Mills  products.  A 
FREE  catalog  containing  Oneida  flat- 
ware and  other  fine  items  for  your  home 
will  be  sent  with  your  order 

ADDED  BONUS.'  Each  order  will  receive  a  cmipm 
worth  50  Betty  Crocker  coupon  points  redeemable  on 
your  next  Betty  Crocker  Catalog  order. 


To:  General  Mills,  Inc.  Box  5311.  Minneapolis,  MN  55440 
For  faster  service,  call  toll-free 

1-800-328-5085 

On  Minnesota,  call  1-800-322-8325) 

etween  9  am  and  9  p  m.  CST  Monday  Friday  and  have  order  Information 
edit  card  ready  (Mastercard  and  Visa  cards  only)  Toll-free  number  for 
andise  order  ONLY 

Ihoose  one  of  these  exclusive  Betty  Crocker  patterns: 

.NEWIQ2.  NEWIG3.      ^4.      [JS.      Qe.      □?. 


I I  YEo!  Send  me  ttie  place  settings  I've  indicated  below  at  $7.99  eacti.  Eacti 

5-piece  place  setting  includes  one  salad  fork,  dinner  fork,  dinner  knife,  soup  spoon 
and  teaspoon.  (Red  Betty  Crocker  spoon  shown  above  not  included.) 


$7.99  X                                   (no  of  place  settings — limit  4) 

= 

$ 

(subtotal) 

Add  postage  and  handling 

-1- 

$1.00 

Order  total 

= 

$ 

m  Ctieck  or  money  order  enclosed 

(do  not  tape  or  staple  payment  to  order  form.) 

Credit  Card  Number 


Charge  to  my:  □  VISA  D  Master  Card 
(minumum  charge  order  $10.00) 


Expiration  Date  Mo Yr. 


Signature-X_ 


Print  Name . 
Address 


(Charge  not  valid  unless  signed) 


City. 


.  State . 


.Zip. 


Daytime  Phone  (_ 


(in  case  we  have  a  question  about  your  order) 
Please  allov*/  up  to  six  weeks  for  shipment.  Offer  expires:  January  17,  1986.  Good  only  in  U  S  A. 


CMCk&l- 


©1985  General  Mills 


WHY  DOES  A  SMALL  (BUT  GROWING)  GROUP  O 
HEADACHE  SUFFERERS  SWEAR  BY  PERCOGESIC 


"I've  used  a  lot  of  brands,  but  now 
I'm  sold  on  Percogesic." 


"Percogesic  really  works.  I've 
recommended  it  to  all  my 
friends  and  family." 


o 


"My  pharmacist  recommended 
Percogesic.  So  now  wfien  I  get 
a  headacfie,  that's  what  I  take. 
It  does  the  job  fast." 


They've  discovered  a  unique  formula  for  relief  tl 
pharmacists  have  known  about  for  years. 

Have  you  ever  noticed  that  some  of  the  most  effective 
products  are  known,  at  first,  by  only  a  handful  of  people?  Thi 
as  friends  recommend  them  to  friends,  their  reputations  grc 
That's  what's  happening  with  Percogesic.  At  first,  the  only 
people  who  ever  heard  of  Percogesic  were  those  smart  enoi 
to  ask  their  pharmacist  for  a  recommendation  (it  has  been  r 
ommended  by  more  pharmacists  than  any  other  brand  year 
after  year).  Then  these  new  users  began  to  recommend  Pep 
gesic  to  their  friends. 

The  reason  for  this  loyal  following  is  that  Percogesic  has 
unique  formula  that  eliminates  pain  swiftly  and  surely  We  st 
with  the  aspirin-free  pain  reliever  hospital-proven  safe  and 
effective— but  we  build  on  it  with  a  second,  special  ingredier 
to  enhance  the  relief.  Nothing  else  your  pharmacist  sells 
delivers  this  formula,  this  kind  of  relief. 

So  next  time  you  need  a  pain  reliever,  re- 
member that  the  best  selling  products  aren't 
always  the  best  working.  And 
discover  for  yourself  the  pain 
reliever  headache  sufferers 
swear  by— Percogesic. 

Next  thing  you  know,  our 
loyal  and  growing  group  will 
have  one  more  member  You. 


Pharmactsl  H 

R©C0fmner»dei3  H 

Percodesicf 

tor  enn«rc»o  TB 


aspinn-IrM 
analgnk; 


'Available  from  your  pharmacist  without  prescription. 


COPING  WITH  HEARTBREAK 

continaed 

middle-aged  man:  Down  in  the  dumps 
from  a  recurring  illness,  he  received  an 
unexpected  financial  bonus  that  al- 
lowed him  to  make  a  down  payment  on 
a  small  piece  of  lakeshore  property.  For 
him,  as  for  the  would-be  professor,  a 
sense  of  hope  was  restored. 

But  the  meaningful  event  does  not 
have  to  be  material  gain.  Tkke  the  case 
of  a  woman  whose  personal  problems 
were  so  overwhelming  that  she  was 
contemplating  suicide.  Her  boss,  who 
had  no  idea  anything  was  amiss,  sent 
her  a  Christmas  card  on  which  he  had 
scribbled:  "I  don't  know  what  we  would 
do  without  you.  Thanks  for  being  so 
competent  and  helpful."  That  card 
helped  her  overcome  despair 

All  these  events  have  one  powerful 
denominator:  They  force  us  to  restruc- 
ture our  view  of  ourselves  and  the 
world.  And  they  make  us  aware  that 
there  might  be  something  to  hope  for 

Instead  of  tripping  over  ourselves  in 
the  darkness,  we  find  our  vision  is  re- 
stored. A  light  has  been  switched  on  for 
us.  The  shadows  begin  to  recede. 

Jack  Morrow  experienced  one  such 
lifesaving  incident.  "I  can  put  a  date  on 
the  beginning  of  my  recovery.  It  was 


August  eleventh.  That  was  the  day  my 
boss  called  me  into  his  office  and 
chewed  me  out.  He  said,  'I'm  going  to 
put  it  to  you  straight:  You've  got  to 
shape  up  your  sales  figures.  We  like 
you.  You're  a  good  salesman.  And  we 
want  to  keep  you.  But  enough  is 
enough.'  That  evening,  three  members 
of  my  staff  came  to  see  me.  I  could  tell 
they  were  a  bit  nervous.  They  told  me 
that  the  word  had  gotten  out  about  my 
conference  with  the  old  man,  and  they 
just  wanted  to  assure  me  that  they 
would  support  me  no  matter  what 
might  happen.  After  they  left,  I  sat 
down  and  thought  about  how  lucky  I 
was  to  have  friends  like  that.  Then  I 
thought  about  all  the  things  I  had  go- 
ing for  me.  I  could  envision  Julie  read- 
ing in  the  den,  and  I  thought  about  how 
much  I  loved  her  Then  I  said  to  myself 
'By  God,  I'm  going  to  make  it.  I  don't 
know  how,  but  I  am  going  to  make  it.'  " 

Stage  ftve:  acceptance 

Those  who  transcend  their  loss  come  to 
accept  the  fact  that  they  have  experi- 
enced tragedy.  But  acceptance  does  not 
mean  forgetting — as  if  to  deny  the  sig- 
nificance of  the  heartbreak — nor  does 
it  imply  glossing  over  the  hurt. 

Exactly  one  year  after  the  baby's 
death,   Julie    Morrow    awoke   with   a 


splitting  migraine.  She  went  to  wc 
but  she  could  barely  focus.  She  ho 
that  her  job  would  somehow  keep 
mind  off  her  sorrow. 

In  the  office,  to  her  surprise,  the 
pers  and  reports  that  usually  clutte 
her  desk  were  neatly  stacked  to 
side.  In  the  middle  of  the  desk  wa 
single  white  carnation.  Her  secretf 
had  remembered  the  sad  event. 

Julie's  eyes  filled  with  tears  at 
thoughtfulness  of  her  secretary's  gift 
can't  explain  it,"  she  said.  "But  for 
first  time,  I  let  go  of  my  regrets.  The  mt 
ory  of  our  lost  child  will  always  be  w 
me,  and  I  will  always  miss  what  mi, 
have  been.  But" — Julie  paused  as  il 
measure  the  significance  of  each  won 
"I  had  to  let  go.  I  had  to  go  on."      E 


COMING  NEXT  MONTI 


THE  ENVY  TRAP 

Nobody  likes  the  cruel  ffeelin 
off  coveting  what  others 
have.  Yet  envy  can  strike 
even  the  saintliest  among  us 
Here's  how  to  make  this 
mean  emotion  work  for  you     ' 


. 
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Days  after  you  perm.  Days  after  ycm  color. 
Hair  still  looks  heautifidwithAtunel 


*a: 


Atune  Shampoo,  Conditioner,  Hair  Spray 
A  complete  gystenj  that 
keeps  permed  or  colored  hair  looking  beautifiil. 

Atune  Shampoo  has  a  unique  blend 
of  mild  cleansers  to  leave  hair  clean  and  soft 
while  keeping  color  fi^om  fading. 
And  Atune  Conditioner's  special  glycerine  comple}c 
keeps  hair  shiny  and  manageable 
without  oversoftening,  so  it  adds  life  to  your  perm. 
Even  Atune  Hair  Spray  is  specially  formulated 
with  sunscreens  to  protect  your  color  and  curls 
from  the  suns  harmful  rays. 

So  whether  it's  six  days  or  si^ty  since  you 
treated  your  hair,  Atune  can  keep  it  looking  fabulous... 


•>*#;■ 


SO  days,  and  then  some.  With  Atune. 

i^  &  1 9S5  Helene  Curtis  Industries,  Inc. 


^ 
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Winter  vacation  fun — and  some 

great  Cliristmas  gift  ideas.  By  Lois  Reamy 


MAIL-ORDER  GIFTS  TO  GO 

>^^w~<  ravel  accessorlas  can  make  great  Christmas 


I       9i**s«'n**ca*«le9sbelew,ffvll  of  items  tlHrt  fill      ^^  .@f  f^*^ 


.  _  sars 

I  travelers' needs,  are  free  vpen  request  unless 
^JL  indicated.  Seme  typical  efffferings:  •  Le  Travel  Store, 
29S  Herten  Plaxa,  San  Diego,  CA  92101  (800^54.6677;  in  CA,  619. 
54441005),  lists  Instant'coffee  packets;  foreign-language  tapes, 
games  and  books;  a  |^~-S"-'"2.  .ii^p^,  bag  qh^  dual*voitage  hair 
dryers.  Best  bets:  th«^^  v'ol  (Back]  Pack,  which  can  also 

be  comfortably  hand  car^  "  im,  $99  large),  and  the  Canon 

[Currency]    Sxchange    C  ii    Clock    ($26).    •  Traveler's 

Checklist,  Cornwall  B  Sharon,  CT  06069  .- 

(203>364.0144),    has  ^1    loeseleaf   pages  f 

(14''x201  to  divide  a  suitcase  into  compartments;  a  ^ 
dental  emergency  kit  fcsr  toothaches,  lost  fliilngs 
and  broken  teeth;  Is  straps  and  a  shouldt 

holster  for  carrying  ^^»«~^les  under  a  facket.  A.. 
electronic  money/metric  converter  (how  much  is  that 
miles,  gallons?)  is  $19.95,  magnetic  SOS  signs  for  a  car  are  $8.95 
and  a  Therma*Pak  nonelectric  heating  pad  is  $9.95.  •  n'ovel  Mini 
Pack,  10  S.  Broadway,  Nyack,  NY  10960  (914°358.5300),  carries  a 
hundred  tiny  items  from  shaving  cream  to  analgesic  balm  plus 
grooming  kits  for  men,  women,  skiers,  beachcombers  and  babies, 
too.  e  There  are  also  not>for>travelers«only  catalogs  that  are  full 

of  travel-related  items,  e  Abercromlile  A  Fitch,  P.O. 

Box  230211,  Dept.  t.HJ.11<5,  Houston,  TX  77223- 

f  90  (800-231-9715),  features  a  $135  Ixecutive  Tra- 

°  "Ishing  Pack;  catalog  $2.  •  HoftrHr,  515  West  24th 

lew  York,  NY  10011  (212-924.7300),  Is  famous  for 

:iwiss    army    knives    and    gadgets    galore;    cata- 

;^g,  $1.  Prices  above  do  eef  ImHyd^  ahipplng  cfcorges. 


J<:i  iKAVbLh.^ 


You  have  to  travel  on  certain  da 
dates  to  qualify  for  Amtrak's  ; 
priced  excursion  or  round-trip 
Even  whien  you're  not  sure  when  ] 
returning,   buy  the  cheapest  tic\ 
you  can   always  pay  the   diffeh 
(even  on  the  train)  and  convert  it  \ 
unrestricted   regular   fare.    It  dc 
work  the  other  way  around.  For\ 
cific  rates,   call  800-USA-RAIL   11 


Ksm^ 


■  —  urfing  is  like  walking  on  wa- 
^^ter — a  real  high,"  says  Winkie 
k^  Mason.  She  learned  to  surf  a  few 
years  ago  at  Waikiki  and  has  gone 
back  several  times  since.  "But,"  she 
quickly  adds,  "I  wouldn't  have  had 
the  nerve  to  do  it  without  Rabbit." 


Her  surfing  instructor,  Rabbit  Ke- 
kai,  is  practically  an  institution  on 
the  Hawaiian  island  of  Oahu.  "He  is 
great  with  women,  children  and  older 
people,"  says  Winkie,  who  took  the 
plunge  when  she  was  thirty-seven. 
"He  holds  your  surfboard  to  get  you 
started  and  pulls  you  up  if  you  fall  off. 
God  forbid  anyone  gets  in  your  way — 
he'll  scream  at  them,"  she  says.  "I 
know  I'm  safe  with  Rabbit." 

Winkie  and  her  husband,  Bill,  a  Los 
Angeles  investment  banker,  prefer. to 
stay  at  one  of  Waikiki's  less  costly 
hotels:  the  Sheraton  Moana,  built  in 
1901,  which  has  South  Seas  Vic- 
torian charm.  Winkie  and  Bill  always 
take  a  beachfront  room  cooled  by  a 
ceiling  fan  and  trade  winds. 

Rabbit  Kekai  works  at  the  Sher- 
aton Surfrider's  Aloha  Beach  Services 
area,  near  the  Moana.  Group  lessons 
for  up  to  five  cost  $10  per  person;  surf- 
boards are  included.  Call  800-325-3535 
for  Sheraton  Moana  reservations. 


Hawaii  Visitors  Bureau 


RS.  4 


Like  the  Prince  and  Princesri 
Wales,  you'll  wont  to  seej 
Treasure  Houses  of  Britain  | 
hibition  at  the  National 
lery  in  Washington.   The  I' 
vote    collections    from    m  fon 
than  two  hundred  great  ho»|  ( 
and   castles — featuring 
terworks    by   artists    such   as    Rembrandt 
Reynolds,  as  well  as  AAeissen  china  and  CI 
pendale  furniture — will  be  on  display  from  I    h\ 
vember  3  to  March  16.  (See  our  "Fashion  Tr 
sures;"  story,  poge  136,  photographed  on  lo 
tion  at  some  of  the  houses  that  lent  treosureip*' 
the    exhibition,     plus    our    special    report  f  »" 
Charles  and  Diana's  American  visit,  page  1!^  k 

The  art  event  of  the  season  is  free,  but 
could  be  long.  Groups  of  twenty  or  more 
call  the  museum  at  202-842-6246  to  reser 
viewing    time.    Ken   Ward    Travel    offers   to 
geared  to  the  exhibition:  a  gala  Washir 
weekend,    January   23   to   26,   which   incit 
reserved  viewing  time  at  the  National  Galll 
and  cocktails  at  the  British  Embassy,   is 
per  person  (double  occupancy,   excluding 
fare).  If  you  want  to  see  the  treasures  bacl^ 
their  stately  home  settings,   there's  the  "Ro'l 
Ascot"  swing  through  England  (June  7  to  Hi 
which  will  call  at  Princess  Diana's  family  hor 
Altfiorp,  and  otfier  estates.  It  runs  to  $3,588 
person  (double  occupancy,  excluding 
airfare).  For  more  information  on  the 
tours,  contact:  Ken  Ward  Travel,  480 
E.  Paces  Ferry  Rd.  NE,  Atlanta,  GA 
30305;  404-261-1688.  A  PBS  series. 
Treasure  Houses  of  Britain,'  will  be 
broadcast  Dec.  16  at  9  p.m.,  Dec.  23 
at  10  P.M.  and  Dec.  30  at  9  p.m. 
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New  Skylark.  A  little 
sedan.  A  lot  of  Buick. 

Take  a  sleek  little  tront- 
wheel-drive  sedan,  add  a  lot  of 
Buick  and  whiat  do  you  have? 
Enter  ttie  totally  new  Buick 
Skylark,  dedicated  to  making 
your  most  hectic  days  a  little 
more  rewarding. 

Afunctional,  aerodynamic 
new  shape  minimizes  wind 
resistance  and  helps  you  look 
great  picking  up  the  kids  at 
school  or  picking  up  the  pace 
around  town.  And  Skylark's 
standard  four  doors  make  it 
versatile  enough  to  take  the 
whole  family  shopping  or  go 
shopping  for  the  whole  family. 

Skylark  is  ready  when 
you  are  with  a  willing  2.5-litre, 
4-cylinder  engine  with 
electronic  fuel  injection.  There's 
also  an  available  3.0-litre  M-b 


with  multi-port  fuel  injection  if 
you  like  a  little  faster  tempo. 
And  you  have  a  choice  of 
5-speed  manual  or  optional 
3-speed  automatic 
transmission. 

And  all  the  while.  Skylark 
pampers  you  and  yours  with  its 
luxurious  interior,  reclining 
bucket  seats  (in  velour  or 
optional  leather  in  the  seating 
areas)  and  standard  electronic 
digital  instrumentation. 

So  buckle  yourself  into  a , 
Buick  Skylark  and  see  how 
much  Buick  a  little  sedan  can 
be. 


Wouldn't  you 
really  rattier  have  a  Buick? 
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Buick  Skylark.  For  more  information  or  d 
test  drive,  call  1-800-86-BUICK  (1-80(>«62-8425). 
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TRAVEL  TALK  contimied 


Playth 
Doesrft  yesterday  look  Gund? 

Her  name  is  Maggie;  his  is  Willie. 

Enchantingly  costumed  in  fashions  that  are  made  of 

memories,  with  the  most  suitable  of 

accessories  (a  satchel  for  her,  watch  and  chain' 

for  him).  And  wait  'til  you  see  Jenny.  And  Emma. 

And  Molly.  And  Becky. 

All  of  them  from  somewhere  just  around  the  corner 

from  a  lovely  yesterday. 

Gotta 
Getta 
GUND. 


THE  BOULDERS 


While  his  famous  brothers  went  into  pc 
itics  and  banking,  conservationist  Lai 
ranee  Rockefeller  developed  Rockn 
sorts — a  string  of  luxury  hotels  in  seen 
settings.  His  latest:  the  adobe  Boulder 
inspired  by  the  Southwest  Indians,  on  th 
drannatic  desert  in  Carefree,  Arizona,  Th 
giant,  sculptural  boulders  here  dwarf  tf" 
120  one-bedroom  casitas  and  the  tenn. 
courts,  swimming  pools  and  golf  coursi 
The  resort  is  twenty-five  miles  north  i 
Phoenix's  Sky  Harbor  International  A? 
port.  From  October  1  to  December  2 
1985,  doubles  are  $230;  December  20  •- 
January  2,  $280;  and  January  2  to  Ap 
13,  $315.  The  rates  are  Modified  Amei 
can  Plan — which  includes  breakfast  ar 
dinner  Other  Rockresorts:  Cancel  Ba 
Little  Dix  Bay  and  Cinnamon  Bay  Cami  j 
ground,  in  the  Virgin  Islands;  The  Wooi 
stock  Inn,  in  Vermont;  Jackson  Lake  ars 
Jenny  Lake  Lodges  and  rustic  Colter  Bi 
Village,  in  Grand  Teton  National  Par 
Wyoming,  Contact  Rockresorts  Inc.,  C 
Rockefeller  Center,  NYC  10112;  800-22, 
7637  (in  New  York  State,  800-442-81 9^ 
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FIRST  THANKSGIVIN 


Seme  say  that 

America's  first 

riicsgiving  was  really 

observed  in  1619  at 

Berkeley  Plantatien, 

near  Williamsburg, 

Virginia — net  at 

Plymeutli,  Massachusetts! 

The  eccasien  will  be 

preffessienally  reenacted  on 

lievember  3  at  the  plantatiet. 

lOuse  by  performers  in 

i  eventeenth*century 

ostume.The  annual  pag 

imphasizes  prayers  and 

»atrietic  songs.  For  more 

nf  ormation  call  Berkeley 

Plantation,  804-795-X453. 
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Make  your  holidays  special  with  the  right  wines 
for  every  occasion.  By  Barbara  Ensrud 


BEAUJOLAIS  NOUVEAU 


Lightest  of  the  beaufelais  wines, 
beaujolais  nouveau  creates  a 
flurry  of  attention  when  it  ar- 
rives in  the  United  States  around 
mid'Nevember. 

•  Beaujolais  nouveau  is  the  first  wine 
of  the  new  harvest,  and  in  good  vin- 
tages it's  fresh,  round  and  fruity — easy 
to  drink  with  almost  anything. 

•  Beaujolais-Villages   has   a   bit   more 


fruit  and  body  than  simple  beaujolais 
nouveau  and  is  generally  a  better  wine 
for  the  same  price.  Nouveau  is  also  best 
lightly  chilled — about  an  hour  in  the  re- 
frigerator is  sufYicient  to  make  it  fresher, 
crisper  and  more  delightful. 
•  California  now  produces  several  at- 
tractive nouveau  wines,  among  them 
Charles  F.  Shaw  Napa  Gamay  Nou- 
veau and  Sebastiani  Gamay  Beaujolais 
Nouveau. 


AS  the  season  for  fami 
entertaining  gains 
momentum,  dinne: 
get  more  elaborat 
often  centering 
aroimd  roast 
meats  and  game  birds.  This  is 
the  time  to  serve  fin.e  red  wines- 
cabernet  sauvignon  or  merlot 
from  California,  French  red 
burgundies  or  bordeaux  such  as 
Saint-Emilion.  Roast  lamb  and 
California  cabernet  have  a 
particular  affinity.  Look  for  the 
names  Robert  Mondavi,  Beauhev 
Vineyard,  Rutherford  HiU,  Glen 
Ellen  and  Fetzer 

With  lighter  meats  such  as  ve 
or  duckling,  try  a  California 
merlot  or  a  bordeaux  from  the 
Pomerol  region  of  France.  Wines 
made  from  merlot  are  a  bit  softf 
than  those  from  the  cabernet 
sauvignon  grape — and  iisually 
easier  to  drink  when  they  are 
young — two  or  three  years  old. 

With  turkey,  a  good  choice  is 
zinfandel;  its  spiciness  goes  well 
with  trimmings  such  as  candied 
sweet  potatoes,  mashed  turnips  ! 
and  herb-flavored  stuffing.  Amoij 
the  best  are  those  of  Ridge, 
Burgess,  Preston  and  Buena  Vist 


CHAMPAGNE  AND  SPARKLING  WINES 


Jj^  K  of  too  surprising- 

M%  M '^'  "**'^  bubbly  is 

■    %         «  sold  during  the  last 
m      %      m*^^  months  of  the 
m         %    B  year    than    at    any 
■  %*other     time.     Spar> 

m  w  kling  wines  have  nev- 

er been  more  popular  in  this 
country,  and  they  are  plentiful  crt 
every  price  leveL  The  connois- 
seur's choice  is  French  cham- 
pagne. These  days  people  are 
thinking  pink  when  it  comes  to 
champagne — champagne  ros6 
is  the  preferred  term;  ifs  dry,  de- 
licious and  beautiful  to  leek  at.  It 


is  also  more  expensive,  at  $30  to 
$35  or  more  a  bottle.  If  the  urge 
to  splurge  hits,  some  of  the  bet- 
ter champagne  ros^s  to  look  for 
are  those  from  Veuve  Clicquot, 
Tnittinger,  Besserat  de  Bellefon, 
Mdet  et  Chandon  Brut  Imperial 
and  Laurent-Perrier. 

Sparkling  ros^s  from  else- 
where are  less  expensive  but 
vary  in  quality.  Two  from  the 
Loire  Valley  in  France  are  quite 
good  values — Bouvet  Brut  Ros6, 
about  $10  a  bottle,  and  Gratien 
Brut  Ros^,  about  $7.  An  attrac- 
tive pink      (continued  on  P.S.  19) 
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LEJON.  YOU'LL  KNOW  WHO  TO  SHARE  IT  WITH. 
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Fashion  savvy,  the  right  skin  regimen  for  you  and  a  closer  look 
at  massage.  By  Constance  Leisure 


WHAT  CAN  MASSAGE 
REALIY  DO  FOR  YOU? 


IVI 
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ASSAGM  PRO- 
MOTES RMLAXA- 
TIOM  AMD  GOOD 
CIRCULATION 

That's  what  we  hear 
again  and  again 
from  practitioners 
of  both  Swedish 
massage  and  Shiat- 
su, a  Japanese  pressure-point  massage. 
Kate  Christopher,  a  licensed  mas- 
seuse at  Saratoga  [New  York]  Spa  State 
Park  for  over  twenty  years,  says  she  uses 
Swedish  massage  to  loosen  tight  mus- 
cles. "Tense  muscles  cause  a  cycle  of 
pain,"  says  Kate.  "A  tight  muscle  that 
causes  pain  makes  a  person  tense  the 
muscle  further,  and  that  increases  the 
problem."  Regular  massage  can  help, 
[yiassage  also  rejuvenates  tired  muscles 
by  providing  them  with  more  blood  and 
oxygen.  After  strenuous  exercise  a  mas- 
sage can  reduce  muscle  aches. 
A  FORM  OF  Shiatsu  is  per- 
FORMED  at  the  Ohashi  Institute  in  New 
York  City:  Firm,  but  not  acute,  pressure  is 
applied  to  points  along  the  body  called 
tsubos,  while  muscles  are  gently 
stretched.  Tsubos  can  also  be  used  to 
detect  problems.  According  to  a  practi- 
tioner, the  pressure  points  are  associated 
with  different  organs,  and  muscle  prob- 
lems may  indicate  trouble  with  a  specific 
organ.  For  example,  since  pressure  points 
in  the  shoulders  are  related  to  the  kidneys, 
tense  shoulders  may  be  an  indication 
that  a  person  is  not  drinking  enough 
water  or  is  consuming  too  much  coffee. 

Benefits  of  Shiatsu:  It  improves  phys- 
ical and  mental  well-being,  increases  en- 
ergy, relieves  tension,  alleviates  some  dance 
and  sports  injuries,  dissipates  body  pain 
and  heightens  overall  body  awareness. 
SHIATSU  MAS- 

SAGES generally  range  from  S20  to  $50 
an  hour  Some  states  require  licensing  or 
certification  for  masseurs  and  will  pro- 
vide lists  of  qualified  practitioners.  Check 
with  your  state's  division  of  professional 
licensing  or   local    health    department. 
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WASHING  UP 

WAat's  the  best  way 
to  clean  your  skin? 
For  most  types  of 
skin  it's  still  washing 
with  plain  old 
soap  and  water  says 
Ronald  Sherman. 
M.D.,  a  New  York 
City  dermatologist. 


! 


According  to  Sherman,  skin  is  divided  into  tbfcj 
categories:  normal -to -oily,  normal-to-dry  andh 
or  sensitive.  Each  should  be  cleansed  differentll 

•  Normal- to -oily  skin  should  be  washed  wii 
good  cleansing  soap,  such  as  Ivory  or  Neutrog< 
These  soaps  remove  grease  effectively  and  h 
the  skin  surface  very  clean.  "During  the  wii 
your  skin  type  may  switch  to  normal-dry,"  s 
Sherman.  Use  a  different  soap,   he  advises. 

•  Normal-to-drY  skin  needs  a  milder  soap, 
a  superfatted  one,  such  as  Basis  or  Dove. 

•  Dry  or  sensitive  skin  should  be  washed  v 
nonsoap  cleansers — Noxema  and  Olay  Bea 
Cleanser  are  two  examples.  ; 

After  cleansing,  apply  moisturizer  while  ski 
still  damp.  This  will  make  your  complexion 
and  feel  its  smoothest  because  the  moistu: 
helps  keep  water  in  cells.  If  your  skin  is  on  the 
side,  you  might  want  to  use  a  toner  or  astringent 
apply  moisturizer  on  nonoily  areas  only — the  tl 
and  below  the  eyes,  for  instance 


WHAT  TO  WEAR  WHEN 
YOU'RE  GOING  TO  A  BUSINESS  ERRTY 

\     A     /hen  you're  invited  to  an  especially 
\  /  \ /festive  business  gathering  that  calls^ 
y      Yfor  evening  clothes,  a  dress  of  ^ 
silk  or  another  luxurious  fabric  is  a 
good  choice.  A  traditional  business 
suit  won't  work,  says  Susan  Bixler, 
author  of   The  Professional  Image 
(Perigee,  $8.95).  In  a  suit  (unless 
it's  an  elegant  evening  suit)  you'll 
look  stiff  and  feel  self-conscious. 

In  addition  to  changing  your 
outfit  after  work,  you  will 
probably  need  more  makeup.  The 
same  goes  for  jewelry — add  a 
little  glitter  for  a  more  glamorous  look. 
However,  Bixler  warns  that  it's  always 
best  to  be  a  little  understated.  Don't 
bare  your  cleavage  or  wear  dresses 
with  thigh-high  slits;  avoid  wearing  a 
long  dress  unless  you're  sure  everyone 
else  will  have  one  on.  As  for  your 
fragrance,  don't  apply  so  much  that  your 
dinner  partners  find  it  overwhelming. 

Uh  Rose 
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Can  YOU  DESCRIBE 
THE  INCREDIBLE 
FEELING  OF  FIT? 

Some  say  words  can't  describe  the 
incredible  fit  of  Isotoner' Gloves.  But, 
if  you're  up  to  the  challenge  and  can  put 
together  50  words  or  less  to  connmunicate 
that  Isotoner  feeling,  you  could  win 
$10, 000  cash  I  See  complete  details  below. 

OFFICIAL  RULES 

1.  On  a  plain  piece  of  paper  no  larger  than  8y2"  x  11"  handprint  or  type 
your  name,  address  and  zip  code  and  an  essay  of  less  than  50  words 
describing  the  incredible  feeling  of  wearing  Isotoner  Gloves,  You  must 
include  with  your  entry  one  proof  of  purchase  (the  words  "Aris 
Isotoner"  from  the  package  band)  from  any  pair  of  Isotoner  gloves, 

2.  Mail  your  essay  to;  $10,000  DARE,  P.O.  Box  3365,  Syosset,  NY 
11775.  Enter  as  often  as  you  wish,  but  each  entry  must  be  different, 
mailed  separately,  and  have  a  separate  proof-of-purchase.  Entries  must 
be  received  no  later  than  January  15,  1986. 

3.  Entries  will  be  screened  and  judged  under  the  supervision  of 
National  Judging  Institute,  Inc.  Judging  will  be  based  on  judges' 
perception  of:  originality  and  creativity- {0-40  points);  appropri- 
ateness to  thieme-  (0-35  points);  use  of  language-  (0-25  points). 
The  decision  of  the  judges  is  final.  The  prize  may  not  be  exchanged 
or  transferred.  The  prize  will  be  awarded  and  winner  notified  by 
mail.  No  entry  will  be  returned  or  acknowledged.  No  responsibility 
is  assumed  for  lost,  late  or  misdirected  mail.  Contest  officials  will 
not  correspond  with  any  entrants  about  their  entries.  In  case  of 
ties,  duplicate  prizes  will  be  awarded. 

4.  Each  entry  must  be  the  original  work  of  the  contestant.  Judges  may 
disqualify  essays  known  to  have  been  previously  published  or  to  have 
been  a  winner  in  any  other  contest.  Winner  will  be  required  to  sign  an 
affidavit  of  eligibility  and  release. 

5.  By  entering  the  contest,  each  entrant  acknowledges  and  agrees  that 
all  of  their  entries,  and  essays  become  the  property  of  ARIS  ISOTONER, 
INC.,  which  thereby  has  permission  to  edit,  adapt,  modify,  publish,  pro- 
mote and  otherwise  use  in  any  way  it  sees  fit,  the  entrant's  name,  pho- 
tograph and  essay  received  without  further  compensation  or  payment 
to  the  entrant. 

6.  Contest  is  open  to  U.S.  residents,  except  employees  and  their 
families  of  ARIS  ISOTONER,  INC.,  Don  Jagoda  Associates,  Inc.,  and 
their  advertising  agencies.  Contest  void  wherever  prohibited  or 
restricted  by  law.  Taxes  on  prizes  are  sole  responsibility  of  winners. 

7.  For  the  name  of  the  winner,  send  a  self-addressed,  stamped,  enve- 
lope to:  $10,000  DARE  WINNER,  RO.  Box  3427,  Syosset,  NY  11775. 
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Postpone 

the  signs  of 

aging. 

Bio-Concentre 

Improve  the  environment 
your  skin  lives  in  and  you 
improve  your  skin.  This 
hypo-allergenic  liquid 
containing  an  exclusive 
Bioactive  complex  of 
glycoproteins  and 
mucopolysaccarids 
nourishes  existing  cells, 
fortifies  inner  cellular 
substances  and  enhances 
the  living  conditions  for 
new  cells. 

Applied  before  moisturizer  or 
night  treatment  and  able  to 
amplify  their  effectiveness, 
Bio-Concentre  helps  skin 
repair  its  defenses  and 
achieve  a  more  youthful, 
energetic  metabolic  balance. 
Over  time  it  delivers  a 
restored  vitality  to  skin  and  a 
softly  resilient  look  and  feel. 
Bio-Concentre  —  the  great 
protector  against  the 
elements  that  line,  age  and 
damage  your  skin. 


Stendhal 


PAPIS 
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BLOOMINGDALE'S 


Advice  from  etiquette  expert  Letitia  Baldrig. 
By  Amy  Kurtz  Boden 

How  soon  must  I  answer 
written  or  phone 
invitations  to  parties 

You  should  reply  within  three  days, 
and  certainly  no  later  than  five  days, 
after  receiving  an  invitation. 


What  should  I  do  if  I've 
accepted  an  invitation  to 
a  party  and  something 
comes  up  that  will  stop 
me  from  attending 

Things  do  happen  unexpectedly,  and 
hosts  (I  use  the  term  host  for  males  and 
females)  understand  this.  Simply  call 
up  and  explain  why  you  will  be  unable 
to  attend.  Speak  to  the  host  directly, 
not  to  her  secretary  or  housekeeper. 
And  be  sure  to  apologize  profusely.  You 
might  also  want  to  send  her  flowers  on 
the  morning  of  the  party  as  an  extra- 
special  gesture. 


If  I've  been  invited  to 
a  party,  is  it  all  right  to  ask 
if  an  out-of-town 
guest  may  come  too 

If  you've  been  asked  to  a  dinner  party, 
don't  put  your  host  on  the  spot.  In  this 
circumstance,  the  best  thing  to  do  is 
give  your  regrets.  Explain  that  you  will 
have  a  guest  in  town  and  say  some- 
thing like  "I  know  you've  already  got 
the  guest  list  set,  so  I'm  going  to  have 
to  say  no.  Thank  you,  anyway."  Never 

RS.  12 


foist  a  friend  on  your  host  unexp 
edly  Often  the  host  will  simply  ask 
to  bring  your  friend  along.  But  she  r 
already  have  too  many  guests  of 
same  sex  or  she  may  have  a  sr 
apartment  and  just  be  unable  to  C( 
Graciously  give  the  host  the  optioi 
say  no,  and  never  ask  directly  whet,^ 
you  can  bring  someone  along. 

However,  if  you've  been  invited  i 
cocktail  party,  you  have  a  little  ir 
leeway.  You  could  say,  "I've  got  a  coi 
coming  to  visit  me  from  San  Franci, 
Will  it  be  difficult  for  you  if  I  bi 
them?"  Be  apologetic  about  even  s 
gesting  it,  and  your  host  will  probs 
tell  you  to  bring  your  guests  along. 


Many  people  like  to  be 
fashionably  late,  but 
where  would  you  draw 
the  line  between  being 
fashionably  late 
and  being  rude 

For  a  small  dinner  party,  arriving ' 
minutes  late  is  punctual.  Twenty  db  ' 
utes  late  is  fashionably  late.  Twer 
five  minutes  late  is  starting  to  get  ru 
If  you're  forty-five  minutes  late,  ; 
should  express  deep  apologies  in  y 
letter  of  thanks. 

(cent Invecf  on  page  P.S.  t 
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0  reach  Ihjha,  one  must  be  willing  to  brave 
he  125  degree  neat  of  the  Great  Man  Desert, 
liafs  why  Unjha's  only  visitors  are  nomads 
nd  our  spice  buyers. 

When  the  wind  blows  in  Unjha,  it's  as  if  someone  fanned  a  raging 
i.The  sky  disappears  behind  a  swirling  mass  of  sand.  And,  in  places,  the 
land  actually  cracks  from  the  searing  heat. 
Some  find  it  merely  oppressive.  Others,  hell  on  earth.  In 
spite  of  the  heat  and  blinding  dust,  here  is  where  you'll 
find  some  of  the  most  flavorful  spices  known  to  man. 
2,000  years  ago,  camel  caravans  traveled  whole  countries 
^       for  the  cumin,  dill  and  fennel  seed  this  otherwise  barren 
■^^-^  >       land  produced.  The  trip  took  months,  but  those  who 

^  "^  ■  -  _       ^    made  it  found  spices  so  rich,  so  full  that  to  own  them 

was  as  good  as  owning  the  world. 
Not  much  has  changed  since  then.Today,  Unjha  still 
duces  spices  so  superior  that  to  select  them,  a  few  are  willing  to  travel 
globe.  Those  few  are  the  spice  buyers  from  McCormick/Schilling. 
Unlike  the  others,  we  don't  simply  call  some  middleman  and  place 

order,  sight  unseen.  V^e go      ^^^^^    J^iO*!^^  ^^'^ 

ere  the  most  flavorful  spices     ^\f^W      **^  ^^^^^ 
grown.  Then  we  pick  the  very  best  of  those  spices.  ^ 

The  fact  is,  our  gourmet  spices  actually  make  your  meals  taste  richer,  make 
flavor  fuller.  That's  why  we  go  to  the  ends  of  the  earth  for  them. 


:Q)rmickySchilling  Gourmet.  Quite  simply^  the  best  spices  on  earth. 


«'19as  McCormick  &  Co.,  Inc. 


Look  who's  wearing  Jockey 


ill 


She's  Dr.  Lynne  Pirie,  Physician, 
Sur^on,  Sports  Medicine  Speda 
Medical  Director  at  North  Phoeni 
Health  Institute,  author,  lecturer 
TV  personality  i 

With  Dr.  Pirie's  full  schedule,  she's  Ippking  \f 
comfort.  And  she  finds  it  in  Jockey^fir  Her 
Comfortable,  durable,  feminine,  in  100%  sof| 
combed  cotton.  No  shrinkage  prabJEln. 

Look  for  Jockey  For  Her  in  a  variety  of  style: 
all  your  favorite  colors. 

Jockey  For  Her  May  be  the  most  comfortab 
panty  you'll  ever  wear 


A  COMMITMENT  TO  QUALITY  AND  VALU 


UNDERWEAR  -  SPORTSWEAR  •  HOSIERY  •  SLEEPWt 


Available  at  these  and  other  fine  store 

BURDINES  •  RICH'S 
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COOKING  FOR  TODAY 

Make  Thanksgiving  and  Cliristmas  feasts  more  delicious  and 
easier  than  ever!  By  Marcia  Cone  and  Thelma  Snyder 


'.  were  surprised  at  how  sensational 
nicrowave  turkey  can  be — ours  was 
list  and  succulent.  Here's  how  to 
ik  holiday  turkey — and  tasty  ac- 
npaniments,  too — in  record  time. 

THANKSGIVING  TURKEY^ 

crowave  time:  8  to  9  minutes  per 
ind  on  Medium-High  or  10  minutes 
High,  then  10  to  12  minutes  per 
ind  on  Medium. 

•pound  turkey 
cup  melted  butter 
Irblespoon  soy  sauce 

(optional) 

^  tuff  turkey  if  desired.  Truss  tur- 
nkey with  string  and  wooden 
jwers.  Place  breast  side  down  in  3- 
art  rectangular  microwave  dish, 
ash  with  butter.  (Add  soy  sauce  to 
tter  only  if  turkey  isn't  going  to  be 
sped  in  conventional  oven.)  Cook 
covered  on  Medium-High  60  min- 
is. (If  no  Medium-High  setting, 
<k  on  High  10  minutes,  then  Me- 
im  1  hour  20  minutes.)  Turn  turkey 
;ast  side  up. 

iflicrowave  uncovered  on  Medium- 
jh  60  to  80  minutes,  until  tempera- 
e  reaches  170°F.  to  175°F.  on  meat 
rmometer  and  juices  in  the  thick- 
part  of  the  thigh  run  pink.  Baste  3 
4  times  and  drain  fat  with  bulb 
iter.  (If  no  Medium-High  setting, 
k  on  Medium  1  hour  20  minutes  to 
our  40  minutes.)  As  you  baste, 
ck  wing  and  leg  areas  to  see  if  they 
done,  and  cover  with  foil,  if  neces- 
y,  to  prevent  overcooking, 
b  crisp  turkey  skin,  preheat  conven- 
lal  oven  to  500°F.  during  last  15  min- 
Is  of  microwave  cooking.  Transfer 
I  key  to  oven  for  5  to  10  minutes. 
let  turkey  stand  20  minutes,  tent- 
loosely  with  foil.  Makes  12  to  16 
vings,  about  355  calories  per  12, 
'  calories  per  16. 


ALMOST  TRADITIONAL 
GRAVY 

Microwave  time:  9  to  11  minutes. 

2  cups  chicken  broth 

3  tablespoons  flour 

V4  cup  Madeira  wine  or  water 
Juices  from  turkey  cooking 

dish  (Va  cup  with  fat 

removed) 
Salt  and  pepper 

Pour  broth  into  2-quart  micro- 
wave casserole.  In  small  bowl 
combine  flour  and  Madeira  to  make  a 
smooth  paste.  Stir  into  broth  until 
smooth  and  blended. 

After  cooking  turkey,  remove  as 
much  fat  as  possible  from  turkey 
juices.  Add  turkey  juices  to  wine- 
broth;  stir.  Microwave  uncovered  on 
High  9  to  11  minutes  or  until  boiling 
and  slightly  thickened,  stirring  once 
or  twice.  Salt  and  pepper  to  taste. 
Makes  about  2y2  cups,  about  5  calo- 
ries per  tablespoon. 

To  reheat  right  before  serving,  mi- 
crowave on  High  2  to  3  minutes. 

MUSHROOM  BREAD 
STUFFING 

Microwave  time:  5  to  7  minutes. 

Va  cup  butter  or  margarine 

1  cup  finely  chopped  onion 

2  cups  thinly  sliced  celery 
2  cups  coarsely  chopped 

mushrooms  (about  Va  lb.) 
10  cups  fresh  bread  cubes 
Va  cup  chopped  fresh  parsley 
or  2  tablespoons  dried 
1  Va  teaspoons  chopped  fresh 
tarragon  or  Va  teaspoon 
dried 
1  teaspoon  salt 
Va  teaspoon  pepper 
1  cup  chicken  broth 


I 


n  3-quart  microwave  ceisserole  com- 
bine butter  or  margarine,  onion 


and  celery.  Cover  tightly.  Cook  on 
High  5  to  7  minutes,  until  vegetables 
are  tender,  stirring  once.  Stir  in  re- 
maining ingredients  to  blend  well. 
(Can  be  made  ahead.  Refrigerate  up  to 
24  hours.)  Loosely  spoon  stuffing  into 
breast  cavity.  Extra  stuffing  can  be 
heated  in  a  baking  dish  and  served  on 
the  side.  Makes  about  8  cups,  about 
140  calories  per  V2  cup. 

GROUND  VEAL  STUFFING 

Microwave  time:  5  to  7  minutes. 

When  stuffing  a  16-pound  bird  with 
this  recipe,  triple  it  or  stuff  the  neck 
cavity  with  veal  and  the  breast  cavity 
with  mushroom  stuffing. 
1  tablespoon  butter  or 

margarine 
1  garlic  clove, 

minced 
1  onion,  finely  chopped 

(Va  cup) 
1  pound  ground  veal  or 

turkey 
1  teaspoon  chopped  sage  or 

Va  teaspoon  dried 
1  teaspoon  chopped  fresh 
thyme  or  Va  teaspoon 
dried 
Va  teaspoon  salt 
Va  teaspoon  pepper 
Vs  teaspoon  ground  red 

pepper 
Va  cup  chopped 
fresh  parsley 
or  2  tablespoons  dried 
1  cup  fine  bread  crumbs 
I  egg,  slightly  beaten 

In  2-quart  microwave  casserole  com- 
bine butter  or  margarine,  garlic, 
onion  and  ground  veal  or  turkey.  Cook 
uncovered  on  High  5  to  7  minutes, 
until  almost  all  the  pink  color  is  gone, 
stirring  twice.  Drain  off  any  excess 
fat.  Stir  in  remaining  ingredients  to 
blend  well.  Spoon  into  turkey  neck 
cavity.  Makes  3  cups,  about  225  calo- 
ries per  V2  cup. 
(tontlnued  on  page  P,S.  18) 
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Fabulous 
Flannel  Sheets 
Save  up  to  48% 

And  we  guarantee  that  they 
won't  pill,  shrink,  or  shed! 

Save  money  and  enjoy  the  luxurious 
warmth  and  comfort  of  the  world's 
finest  flannel  sheets  made  available  to 
you  by  ERIKA  OF  AMSTERDAM.  They're 
made  of  (irand  Flannel'"'  a  cashmere 
soft  flannel  from  lab  Industries,  drand 
Flannelf  won't  shrink,  won't  shed  and 
won't  pill,  even  after  seasons  of  machine 
washing  and  drying.  This  superb  flan- 
nel is  made  of  100%  C.elanese  Fortrel® 
polyester. .   it's  moth-proof,  mildew 
resistant,  non -allergenic  and  backed 
with  a  3  year  performance  guarantee. 

You  simply  can't  find  a  better  flannel 
sheet  anywhere.  And  this  special  offer 
gives  you  up  to  48%  savings  if  you  buy 
the  complete  set  of  1  flat,  1  fitted  sheet 
and  2  pillow  cases  (except  for  1  pillow 
case  with  twin  set).  Available  in 
"Winter  Flowers  "  print  and  solids  in 
(iamel.  Rosewood,  Slate  Blue  and  Red. 
Order  today- 
at  this  very 
special  price! 
Your  money 
back  if  not 
completely 
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Tmln      Flat  ca  $'8 

F=.ttei3  (a  $18 

(•■v«  4«H)  Set  «i  S25 

Full       Flat  ®  $21 

Fitted  «  %2^ 

isava  44^)  Set  .«  $10 

Que*n  Flat  >><  S. 


H 

H 

"~ 

■           — 

_^ 

Filled  ,a  i^j 

. 

laava  35%)  SeT  ii  $40 

] 

4  -1 

King      Flat  ^  $28 

Fined  i.a'  $28 

(••v«  35%)  Sel  :,-,  $45 

Cases  Slandard  Pi  $12 

King  P»            $14 

Wateibed  Set  Queen  $29  99 

King      $33  99 

1  i 

Shipping  &  Handling     ^3  0^      

Total  Enclo»*4     S 


Visa       AmEi  Mail  Orders  To 

Dept    LHJ 

>  1-800633  2822      ERIKA  OF  AMSTERDAM.  INC 

p  o  yo>  800 

Amstt"i.l,irii    N'l  1?0'' 


Address 
City     _ 


Allow  <t-6  wee^s  for  deliv 


Get  a  better  job  or  make  a  better  speech 
By  Shirley  Sloan  Fader 


LOST  YOUR  TOB? 

QWhen  I  was  flretl,  I 
told  my  husband 
right  away.  But  I'm 
embarrassed  abeut 
telling  my  friends 
and  relatives.  New  de  mest 
people  handle  it? 

You  don't  have  to  share  the 
details  of  how  and  why  you 
lost  your  job.  Just  say,  "I've 
left  my  job,  and  I'm  looking 
for  another." 

You  might  want  to  ask  those  who  are 
close  to  you  if  they  know  of  any  available 
jobs.  Remember  that  the  majority  of  peo- 
ple find  their  jobs  by  hearing  about  the 
opening  from  someone  they  know.  That 
means  the  more  people  aware  that  you're 
job-hunting,  the  better  your  chances  of 
finding  a  good  new  job  quickly. 

WHEN  ITS  TOUR  TURN  TO  TALK 

Ql  have  to  make  a  speech 
at  my  business  club. 
Hew  do  I  discuss  what 
is  wrong  with  our  local 
business  situation 
without  insulting  those  involved? 

Present  your  ideas  as  infor- 
mation and  eliminate  the 
criticism.  In  his  useful  book 
Deliver  a  Better  Speech  with 
Confidence  (Liberty  Publishing,  $4.95), 
Charles  A.  Boyle  points  out  that  people 


at  club  and  organization  meet  g 
"don't  want  to  be  harangued,  lecti  i 
criticized  or  told  to  storm  the  Basti  i 
The  successful  speaker,  he  explain  i 
the  person  who  tells  the  audience  s(  te 
thing  interesting  and  relevant  la 
they  may  not  have  known  or  real  el 
before — not  one  who  makes  pe  ■ 
squirm  or  feel  guilty. 

TOO  MUCH  WORK  il 


QWe  have  hod  cutbcKlh  i 
in  stcrfff,  and  now  Vm  M 
also  doing  the  worli  <  I 
a  former  supervisor.  I 
I  can't  keep  up.  How  i 
I  get  rid  of  this  new  work? 

You  can  turn  this  pred' 

ment  into  a  wonderful  op 

tunity.  If  you  learn  the  ii 

a  supervisor  used  to  do,  yi 

have  the  credentials  for  a  better-paj 

job.  Even  if  your  present  boss  doe 

promote  you,  you'll  be  able  to  go 

where  with  experience  in  different 

Try  to  handle  your  overload  till 
have  built  a  track  record  with  the 
duties.  If  you  absolutely  must  elf 
nate  something,  ask  your  boss  for  t 
porary  help  or  an  assistant  to  take  ( 
some  of  your  routine  work.  Since  y 
employers  can  pay  the  temp  or  - 
sistant  much  less  than  they  used  to  r 
the  supervisor,  they'll  be  saving  , 
cutback  money  they  want,  and  you'l 
learning  what  you  need  to  know 
move  to  a  higher-income  position. 
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search 
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^  for 
\  the  perfect 
mattress  pad 


comes  to  a 
fitting  end. 


'here  may  be  many  mattress  pads  to  choose 
"om,  but  only  one  assures  you  perfect  Jit. 
i'ltraPad®.  The  better-fitting  mattress  pad  with 
le  unique,  patented*  Custom  Corner- .  Won't 
nift,  shde  or  bunch,  offers  superior  comfort  and 
rotection.  No  messy  sides  to  tuck.  No  loose-fitting 
nchor  bands.  Made  of  fine,  long-lasting  fabrics, 
ItraPad  is  the  new,  easy  solution  for  a  well-tailored 
ed.  Machine  washable,  no-iron. 
Ultra  Pad.  Your  search  is  over — you'll  never  settle  for 
lisfits  again.  In  linens  departments  everywhere. 
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3  j=;i   PER 

U    UINC, 


PERFECT 


11  iDnt  1  tr  LaJ|\    is  used  on  many  Perfect  Fit  products, 

.S.  Patent  No.  4.279,045 

1985  Perfect  Fit,  Inc..  IVIonroe.  NC 


The  better-fitting  mattress  pad 
with  the  unique  Custom  Corner® 
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COOKING  FOR  TODA7 
continued  from  page  P.S.  15 


TURKEY 
BASICS 


WeVe  cooked  turkeys  of  many 
sizes,  including  a  twenty-two  pound 
bird,  but  a  very  large  turkey  requires  a 
lot  of  turning  over  and  is  more  trouble 
than  it's  wortfi.   There  should  be  at 


least  a  three-inch  space  between  the 
turkey  and  the  side  walls  of  your  oven 
and  at  least  two  inches  between  the 
turkey  and  the  top  wall. 

•  STUFFING    WON'T    ADD    ANY 
COOKING  TIME 

The  porous  stuffing  is  warmed  up 
quickly  by  the  conducted  heat  re- 
ceived from  the  hot  turkey  meat. 

•  TRUSSING   THE   TURKEY   WILL 
PREVENT  OVERCOOKING 


Tying  the  legs  together  and  tyir.  i 
string  around  wings  and  body  r 
keep  them  from  protruding  and  : 
sorbing  too  much  microwave  ene  ly 

A  ROASTING  RACK  IS  UNN  C 
ESSARY,  SINCE  IT  MAY  LE/ ' 
MARKS  ON  THE  BIRD 

The  turkey  is  cooked  breast  :  u 
down  for  part  of  the  time  .  so  i 
best  not  to  place  it  on  a  microwi  = 
proof  roasting  rack. 

BECAUSE  OF  ITS  SIZE  A«B 
UNEVEN  SHAPE,  A  TURHfV 
SHOULD  BE  TURNED  0\t; 
ONCE  DURING  COOKING 

It  will  then  receive  the  most  e  ; 
penetration  of  microwave  energy 

REMOVE  EXCESS  JUICES 

The   fatty  juices  that  collect  in  ■■- 
bottom  of  the  dish  will  absorb  the 
crowave  energy  away  from  the  fur 
and  slow  down  cooking. 

BROWNING  OCCURS  BECAU.2 
THE  TURKEY  COOKS  LOCl 
ENOUGH  TO  BUILD  UP  SUFI 
CIENT  SURFACE  HEAT 

Heat   causes   a   chemical  reaa ' 
between  the  proteins  and  sugar- 
turkey  meat,   resulting  in  brow  ■ 
Brushing  on  a  sugar  glaze  w 
crease  browning  even  more.  A  !..-■ . 
IS  cooked  uncovered  to  reduce  nm  - 
ture   on  the  surface  that  would   ' 
as  a  coolant  and  reduce  brownmc 

IF    LEGS,   BREAST    OR    WIN| 
ARE  BECOMING  TOO   BROl 
COVER  THEM  WITH  FOIL 

This  will  reflect  the  microwaves 
prevent  further  cooking  Check  yl 
oven's  warranty  to  determine  whetf 
metal  can  be  used  in  it. 

A  20-MINUTE  STANDING  Tllj 
IS  REQUIRED  TO  COMPLETE 
COOKING  OF  A  LARGE  TURKI 

The  temperature  may  nse  anotll 
10°  F  to  15°F.  During  this  time  the  turll 
should  be  tented  (covered  loosi 
with  foil)  to  reflect  the  heat  inward. ' 

THE  DRY  HEAT  OF  A  CONVi 
TIONAL  OVEN  IS  NECESSAI 
TO  CRISP  THE  TURKEY  SKIN 

Microwave  ovens  provide  no  dry  heai^ 

WE  PREFER  TO  INSERT  i\ 
CONVENTIONAL  THERMOMETI 
WHEN  THE  OVEN  IS  SHUT  Ot 
RATHER  THAN  RELY  ON  A  A 
CROWAVE  OVEN  TEMPER 
TURE  PROBE 

IVe  have  found  that  the  latter  is  r 
always  accurate,  either  because  t 
metal  in  the  probe  helps  to  condt 
heat  faster  to  that  area,  or  becau 
the  hot  fat  runs  down  the  probe  a. 
raises  the  temperature.  For  whate'^ 
reason,  we  prefer  the  old-fashione 
conventional  thermometer  Ei 
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THE  WINE  CORNER 


entinued  from  page  P.S.  8 


•arkler  from  Italy  is  Ferrari  Brut 
ltd,  about  $16. 

California's  sparkling  wines  are 
ttling  better,  frequently  dls- 
aying  French  style  and  dash, 
lis  is  not  unexpected,  perhaps, 
nee  many  of  the  leading  cham. 
igne  houses  have  moved  into 
liifomia  in  recent  years.  Piper* 
lidsieck  makes  Plper-Sonoma, 
<tot  produces  Domalne  Chandon 
Napa  Valley,  and  the  house  of 
vmm  will  soon  be  out  with  a  Call- 
mia  sparkler;  prices  range  from 
ato$15abonle. 

Seme  California  wines,  how* 
er,  do  quite  well  without  the 
ench  infusion.  Korbel  and  Miras* 
u,  for  instance,  are  quite  reii* 
»le  and  a  good  value  at  about 
0  to  $12  a  bottle,  but  some  of  the 
lailer  producers  are  making 
lod  wines.  Especially  recom* 
»nded  are  the  1982  Shadow 
eek  Blanc  de  Blancs  ($14),  Iron 
trse  Brut  ($19.50)  and  Schrams* 
!rg  Blanc  de  Blancs  ($20). 


m  TO  OPIN  A 
fAMPAONI  BOTTU 
ive  glasses  ready^  Hold  the  hot* 
)  so  that  it  tilts  away  from  you 
ut  not  toward  anyone  else!). 
Remove  foil  and  loosen  wire. 
I  you  remove  the  wire,  cover 
B  cork  with  your  thumb  or  palm 
case    it   pops    out   suddenly, 
asp  the  cork  with  one  hand 
d  turn  the  boHle  with  the  other 
•ease  the  cork  out. 

kVI  TNOtf  BUBBLMB 
I  useful  tool  is  the  champagne 
I  ipper.  Sparkling  wines  will 
•ep  for  a  day  or  two  if  tightly 
»pporod  and  rof  rigercrted.  The 
»ppor  fits  snugly  to  keep  the 
Ibbios  flowing. 
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Rice-A-Koni 
Brown  & 
Wild  Rice 


FOI^MJEOaOUS 
CHANGE,  GO  WILD. 

Go  for  Rice-A-Roni's  Long  Grain  & 
Wild  Rice,  an  exotic  blend  of  herbs 
and  seasonings— a  gourmet  delight. 
Then  try  our  Brown  &  Wild  Rice,  a 
mouthwatering  mix  of  dark  rices 
with  a  savory,  nut- like  flavor.  Aahh, 
Rice-A-Roni.  So  deliciously  wild. 


&  Wild  Rice 


RICE  ** 

rcSni.- 

Brown  &-  * 
WMRice 
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15«  OFF 


I  MANUFACTURER'S  COUPON  I    OFFER  EXPIRES  6/30/86     | 

Rice-A-Roni  Long  Grain 
&  Wild  Rice  and 
Brown  &  Wild  Rice 

DEALER:  We  will  redeem  this  coupon  for  15C  plus  8C  handling 
if  used  to  purchase  Rice-A-Roni  Long  Grain  &  Wild  Rice  or 
Brown  &  Wild  Rice.  Mail  coupon  to  Golden  Gram .  RO.  Box  1480, 
Clinton,  Iowa  52734.  Invoices  proving  purchase  Of  sufiicient 
stock  to  cover  coupons  presented  must  be  shown  upon 
request.  Offer  void  wherever  taxed,  restricted  or  prohiifitsd. 
Cash  redemption  value  1/20  cent.  Golden  Grain  Macaroni 
Company,  San  Leandro,  CA  94578. 
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At  last,  there's 
an  easier  way 


It's  called  KidSkills.™  And  it's  a  fun  new  way  to  help  your  child 
learn  8  crucial  interpersonal  skills  through  exciting  stories  and 
,  lively  activities.  The  results  have  already  been  proven  in  tests 
with  hundreds  of  families.  m/^ 

So  ask  your  local  bookseller  about  KidSkills.^  Or    /^\^^ 
call  toll-free  1-800-562-0039  for  more  information 
today.  Help  your  kid  skip  The  School  of  Hard 
Knocks.  After  all,  remember  how  much  fun  \>ou 
had  learning  there?  Call  1-800-562-0039 


0> 


lARTY  ETIQUETTE  c.ntin,..d  from  p«ae  P.S.  11 


There  are  exceptions,  however.  If  you 
are  not  a  drinker,  for  example,  and  you 
want  to  stay  away  from  alcohol,  ask 
your  host  what  time  dinner  will  be 
served.  If  she  says  eight-fifteen,  be  sure 
to  explain  that  you  want  to  avoid  cock- 
tails so  you'll  be  coming  closer  to  din- 
ner, at  about  eight  instead  of  seven- 
thirty  as  the  invitation  requested.  That 
way  you  will  still  have  fifteen  minutes 
to  meet  everyone  before  dinner  begins. 
'^^ut  don't  just  show  up  at  eight  o'clock 

thout  informing  your  host  in  ad- 
cc  of  your  plans. 


Is  the  host  obliged  to  wait 
for  all  her  guests 
to  arrive  before  she 
can  start  dinner 

No,  her  obligation  is  to  the  guests  who 
are  present.  The  host  must  start  the 
dinner  on  time — even  if  the  guest  of 
honor  has  not  arrived. 


Who  is  responsible  for 
nnaking  introductions^^ 
when  people  arrive     m 

The  host  is  always  responsible  for  i 
troducing  people.  Every  new  persi 
who  comes  in  should  be  introduced 
at  least  three  people. 


How  much  information 
should  be  included  ^^  ' 
in  an  introduction 

As  much  as  you  can,  but  be  brief 
people  don't  know  each  other  at  all,  t 
host  might  say,  "'This  is  my  colle 
roommate,  Suzanne  Smith,  who's  vis 
ing  from  Topeka.  She's  a  banker"  Th 
kind  of  introduction  makes  everyone  ft 
comfortable  because  there  are  a  numt 
of  conversation  topics  to  pursue. 


\Nhat  are  the  guidelines 
for  correct  dress  at 
various  kinds  of 
social  gatherings 

This  is  subject  to  any  number  of  var 
bles.  If  you're  really  not  sure  what 
wear,  it's  perfectly  acceptable  to  c 
your  host  and  ask  what  she  is  wearir 
That  way  you  won't  show  up  in  slac 
and  a  sweater  when  all  the  other  worn 
are  wearing  skirts  and  high  heels. 


Should  you  always  write 
a  thank-you  note  ^^ 
to  your  host  m 

Yes.  A  note,  unlike  a  phone  call,  is  i 
ways  considered  a  most  thoughtful  ai 
lasting  thank-you. 

Letitia  Baldrige's  most  recent  book 
Letitia  Baldrige's  Complete  Guide 
Executive  Manners  (Rawson  Assa 
ates).  She  is  also  the  author  of  The  An 
Vanderbilt  Book  of  Etiquette  (Doubi 
day)  and  was  chief  of  staff 
Jacqueline  Kennedy. 
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Great-Tasting  Hash  Browns 

With  Real  Cheddar  Cheese. 

What  A  Combination! 


SAVE30C 

on  any  3  cans  of  9  Lives. 
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"If  you're  like  me,  if  s  important  that  your  hair  look  good  all 
the  time.  Thaf  s  why  I  use  Jhirmock.  Every  product  has 
been  formulated  and  salon-tested  by  the  professionals 
at  Jhirmock  to  give  you  healthy-looking,  beautiful  hair" 


GET  50% 
MORE 
TON 


¥tCt 


Q-tipsVotton  swabs  arc  made  w  ith  S()%  more  cotton  at 
the  tip  than  an\  other  swab.  So  thc\-  have  an  extra  cush- 
ion of  .softness.  No  other  cotton  swab  is  softer  or  safer 

Q-tips.  A  swab  by  an\  other  name  is  not  the  same. 
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SKIN  CHECKUP 


Your  picture  guide  to  common  trouble  spots- 
including  the  latest  medical  treatments 


BASAL  CELL 
CARCINOMA 

Translucent, 
pearly 
bumps  that  may  crust, 
develop  a  tide  in  the  middle, 
bleed  and  then  not  heal;  size 
ranges  from  matchhead 
to  quarter  or  larger  The  most 
common  skin  cancer 

Where  ii's  found  Generally 

appeal's  on  head  and  neck.  Whaf 
tauses  ft  Excessive  sun  exposure 
and  genetic  predisposition  cause 
basal  cells  (innermost  layer  of  the 
epidermis)  to  grow  uncontrollably. 
Who  gets  If  Usually  fair-skinned, 
light-eyed  individuals.  When  to 
see  a  doctor  Promptly.  There  is 
a  90- percent  cure  rate  if  this  cancer 
is  treated  in  the  early  stages.  It 
rarely  spreads  but  can  be  very 
disfiguring  if  not  caught  early. 
How  it's  treated  Electrosur- 
gery  (cauterization  with  an  electric 
needle)  combined  with  curettage 
(scraping),  cryosurgery  (freezing) 
and  excisional  surgery  are  used 
most  often;  X-ray  treatment  may 
be  required  for  certain  areas  such 
as  eyelids. 


SQUAMOUS  CELL 
CARCINOMA 


^ink  bumps 
or  raised 
patches  that  frequently 
ulcerate  in  the  center  and  will 
not  heal;  nickel-sized  or 
smaller  Sometimes  preceded 
by  various  lesions. 

Where  it's  found  Generally 
on  sun-exposed  parts  of  body. 
What  causes  it  Excessive  sun 
exposure  and  genetic  predisposi- 


tion cause  squamous  cells  (skin 
layer  above  basal  cells)  to  grow 
uncontrollably.  Who  gets  it 
Usually  fair-skinned,  light-eyed 
individuals.  When  to  see  a 
doctor  Immediately.  This  cancer 
can  spread  to  lymph  nodes  and 
throughout  the  body.  How  it's 
treated  By  same  methods  as 
those  for  basal  cell  carcinoma,  but 
most  often  by  excision. 


MALIGNANT 
MELANOMA 


'  mooth, 
'  irregularly 
shaped  spots  or  bumps, 
usually  tan  to  dark  brown,  but 
may  be  red,  white  or  blue; 
size  is  ordinarily  larger  than 
a  pencil  eraser 

Where  it's  found  Anywhere 
on  the  body,  but  in  women  most 
often  on  legs;  men  on  the  back. 
What  €auses  it  Excessive  sun 
exposure  and  genetic  predisposi- 
tion cause  the  melanocytes  (pig- 
ment-making cells)  in  skin's  top 
layer  to  reproduce  wildly.  Who 
gets  ft  Usually  fair-skinned, 
light-eyed  individuals;  those  with 
a  family  history  of  the  disease. 
Whefi  to  see  a  doctor  Imme- 
diately. The  cure  rate  for  early- 
stage  melanoma  is  95  to  100  per- 
cent, but  once  lesions  spread  be- 
low epidermis,  the  disease  is  often 
fatal.  How  it's  treated  At  all 
stages,  tumors  are  excised;  ad- 
vanced cases  may  require  chemo- 
therapy as  well  as  surgery. 


H  PIGMENTED  MOLE 

4  


^A  mole  larger 


Where  it's  found  Anywhere 
on  body.  What  causes  ft  Con- 
centration of  melanocytes  (pig- 
ment-making cells)  in  a  small 
area.  Who  gets  it  More  than  95 
percent  of  adults  have  some  moles 
and  usually  get  more  with  age. 
When  to  see  a  doctor  If  mole 
develops  in-egular  borders,  varia- 
ble coloring,  grows  larger,  bleeds 
— all  can  be  signs  of  cancer  Other- 
wise, a  mole  is  a  cosmetic  problem. 
How  ffs  treated  Cancerous  or 
suspicious  moles  are  removed  for 
biopsy.  Disfiguring  moles  may  be 
excised.  Electrolysis  can  destroy 
any  protruding  hairs  and  reduce 
size  of  mole. 


WARTS 


Small  gray  or 
brown  bumps 
with  uneven  surfaces. 

Where  they're  found  On  fin- 
gers, hands,  neck,  face,  genitals 
and  feet.  What  causes  them 

A  virus  causes  skin  cells  to  mul- 
tiply and  grow  excessively.  Who 
gets  thetn  Children  somewhat 
more  often  than  adults.  Whefi 
to  see  a  doctor  Promptly. 
Every  wart  should  be  looked  at 
and  removed  to  prevent  further 
infection.  How  they're  treated 
Over-the-counter  remedies  often 
work  on  small  warts;  larger 
warts  are  treated  with  acid,  elec- 
trosurgery,  cryosurgery  or  injec- 
tions. Lasers  may  be  used  on  re- 
calcitrant cases. 


CHERRY 
ANGIOMA 


mall  red  dot 
or  bump. 


than  a  pencil 
eraser  is  most  cancer-prone. 


Where  it's  found  Anywhere 
on  body.  What  causes  ft  Dila-  ► 
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tion  of  tiny  blood  vessels.  Who 
gets  if  Usually  young  adults; 
number  increases  with  age.  When 
to  see  a  doctor  For  cosmetic 
reasons.  How's  ii's  treated 
With  electrosurgery  or  lasers. 


MILIA 


mall,  flesh- 
colored 
movable  cysts  filled  with 
cheeselike  keratin  (a  protein). 

Where   ifs   found   On  face, 

chest.  What  causes  if  Block- 
age of  hair  follicles,  sometimes 
due  to  trauma.  Heredity  may 
play  a  role.  Who  gefs  if  Any- 
one. When  to  see  a  doctor  If 
cysts  become  infected;  for  cosmetic 
reasons.  How  if 's  treated  Lanc- 
ing or  electrosurgery. 


KERATOSIS 
PILARIS 


'/ny  flesh- 
colored  or  red 


bumps  that  roughen  skin. 

Where  ifs  found  Most  often 
on  thighs,  buttocks,  upper  arms. 
Whaf  tauses  it  Skin  buildup 
around  or  clogging  of  hair  folli- 
cles. Who  gefs  if  Anyone. 
When  to  see  a  doctor  If  con- 
dition is  severe  or  redness  or 
signs  of  infection  appear.  Hovf 
ifs  treated  In  mild  cases, 
moisturizer  smoothes  skin,  as 
does  exfoliation  with  an  abra- 
sive cream  or  bath  mitt.  Severe 
cases  require  a  prescription  lo- 
tion to  remove  excess  skin. 


SEBACEOUS 
HYPERPLASIA 


Small  yellow 
bumps  or  tiny 
firm  white  dots. 


eontinued 

able  under  eyes.  Whaf  causes 

it  Enlarged  oil  glands,  some- 
times clogged  with  hardened  oil. 
Who  gefs  if  Generally,  middle- 
aged  and  older  people  with  fair, 
oily  skin.  When  to  see  a  doc- 
tor  For  cosmetic  reasons.  How 
ifs  treated  With  electrosur- 
gery or  acid.  Using  oil-free  cos- 
metics and  cleansers  may  help 
prevent  recurrences  on  the  face. 


LIVER,  OR  AGE, 
SPOTS  (LENTIGO) 


I  at  brown  or 
yellow-brown 

patches  that  are  usually 

darker  than  freckles. 

Where  they're  found  Mostly 

on  face,  arms  and  hands.  Whaf 
causes  fhem  Excessive  long- 
term  sun  exposure  is  thought  to 
produce  a  permanent  increase  in 
melanin  (pigment).  Who  gefs 
fhem  Usually  fair-skinned  indi- 
viduals, middle-aged  and  older. 
When  to  see  a  doctor  If  indi- 
vidual spots  change,  signaling 
possible  cancer,  or  for  cosmetic 
reasons.  How  they're  treated 
With  electrosurgery,  cryosur- 
gery or  chemosurgery  (applica- 
tion of  chemicals).  Over-the- 
counter  bleaching  creams  may  help 
fade  them  if  used  diligently.  Sun- 
screens help  prevent  recurrence. 


LEUKODERMA 


Where  ifs  found  Anywhere 
on  body;  on  face,  it's  most  notice- 


'  npigmented 
areas  of  skin, 
ranging  from  small  white  dots 
to  spreading  white  patches. 

Where  ifs  found  Anywhere  on 
the  body  Whaf  causes  it  Skin 
cells  stop  producing  pigment,  due 
to  injury,  excess  sun  exposure  or 
fungus  infections;  large  spreading 
patches  (vitiligo)  may  be  caused  by 
diabetes  or  hormone  problems. 
Who  gefs  if  Anyone.  When  fo 
see  a  doctor  It's  not  necessary 


for  small  areas;  if  patches  are 
spreading,  have  a  doctor  check  for 
possible  underlying  disease.  How 
ifs  treated  Small  spots  caused 
by  fungi  are  treated  with  fungi- 
cides; pigment  eventually  returns, 
as  it  often  does  after  an  injury. 
Other  small  spots  can  be  covered 
with  makeup.  Large  spots,  such  as 
those  caused  by  vitiligo,  may  be 
painted  by  a  doctor  with  a  dye,  or 
treated  with  psoralen,  which  helps 
darken  skin  when  combined  with 
ultraviolet  light  exposure;  the 
latter  treatment,  however,  is  not 
always  effective  and  may  in- 
crease the  risk  of  skin  cancer. 


fld 

^m^ 


XANTHELASMA 


Soft  yellow 
nodes  made 


of  cholesterol  deposits. 

Where  ifs  found  On  eyelids, 
around  eyes.  Whaf  causes  it 

Unknown.  Elevated  blood  cho- 
lesterol level  seems  to  play  a  role 
in  about  half  of  cases.  Who  gefs 
if  Middle-aged  people.  When  fo 
see  a  docfor  Promptly,  to  have 
cholesterol  level  checked;  for  cos- 
metic reasons.  How  ifs  treated 
By  excision  or  removal  with  acid. 
Will  recur  in  cases  involving  high 
cholesterol  if  level  isn't  lowered. 

Information  for  this  section  was  provided 
by  Richard  Gibbs,  MD.,  clinical  pro- 
fessor of  dermatology.  New  York  Uni- 
versity Medical  Center;  Julius  Newman, 
M.D.,  chairman,  department  of  cosmetic 
surgery.  The  Graduate  Hospital,  Phila- 
delphia; Gary  Peck,  M.D.,  senior  inves- 
tigator, dermatology  branch.  National 
Cancer  Institute,  Bethesda,  Maryland; 
Alan  Schliftman,  M.D.,  assistant  clinical 
professor  of  dermatology,  Albert  Einstein 
College  of  Medicine,  New  York  City; 
Ronald  Sherman,  MD.,  senior  clinical 
professor  of  dermatology,  Mt.  Sinai  Medi- 
cal Center,  New  York  City;  and  Douglas 
Torre,  M.D.,  clinical  professor  of  medicine 
and  dermatology,  New  York  Hospital- 
Cornell  Medical  College.  New  York  City. 
Interviews  by  Nancy  Stedman. 

Photos  courtesy  of,  m  order:  ?  Schering  Corporation;  The 
Skin  Cancer  Foundation;  The  Skin  Cancer  Foundation; 
?  Howard  J.  Radzyner;  s  Howard  J.  Radzyner;  4'  Howard 
J  Radzyner;  t  Howard  J.  Radzyner;  Richard  Gibbs.  M  D.; 
Mark  Lebwohl.  M.D.:  t  Howard  J.  Radzyner;  Richard 
Gibbs.  M.O.;  ©  Howard  J.  Radzyner. 
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SCRATCH 'N' SNIFF 


NOW 
ALL  YOU  SMELL 

IS  THE  CLEAN. 


And  nothing  but  clean  is  all  you'll  ever 

smell  with  Unscented  Tide.  Nothing  to 

get  between  you  and  Tide  clean  clothes. 

Unscented  Tide  leaves  no  fragrance 

behind  on  clothes  so  you  never  have  to 

worry  about  a  scent  clashing  with 

your  cologne  or  perfume.  Regular  Tide 


still  adds  a  fresh 
scent.  The  choice 
is  up  to  you.  But 
either  way.  you'll 
get  the  great  clean 
of  America's 
favorite  detergent. 


REGULAR  SCENT  OR  UNSCENTED...  TIDE  WON'T  QUIT  'TIL  YOUR  CLOTHES  ARE  CLEAN. 


KANSAS  CITY 


BEYOND  PARSLEY 


Jaded  food  editors  are  deluged  daily  with 
new  cookbooks,  but  only  once  in  a  great 
while  does  a  book  come  along  that  inspires 
a  "Wow!  Have  you  seen  this  one?"  Such  is 
Beyond  Parsley,  published  by  the  Junior 
League  of  Kansas  City,  Missouri.  It's  one 
of  the  toniest  books  ever  submitted  to  our 
Community  Cookbook  series. 


We  opted  to  feature  appetizers  from  the 
book  to  enhance  our  November  entertain- 
ing stories  and  flew  off  to  photograph  them 
in  Kansas  City's  famed  Country  Club 
Plaza.  With  one  of  the  city's  more  than  two 
hundred  fountains  in  the  background,  we 
displayed  a  selection  of  dishes  guaranteed 
to  make  you  drop  the  dried         (continued) 
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New  Vlasic^  Zesty  Dills: 

Our  heartiest,  spiciest  dill  even 


fwnchy  Dills 

^  ^a«Woned,  Classic  Dill  Taste 


4  *  :r-»ii  > 


^rnnchy  Difls 


3    M    I  Seasoned    . 


Crunchy  Dill* 

^  Pull-Bodied,  Spicy  DiU 


9 


35  Vlasic  Foods,  Inc.,  West  Bloomfield,  MI  48033 


Vlasic  makes  a  dill  pickle  for  every  dill 

taste.  Because  Vlasic  offers  you  a  full  line 

of  delicious  dill  pickles.  So  whether  you 

prefer  the  classic  taste  of  Vlasic  Kosher 

Dills  or  the  bolder  flavor  of  new 

highly  seasoned  Vlasic  Zesty  Dills, 

you're  sure  to  find  the  Vlasic  dill 

that's  just  right  for  you. 


TM 
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The 

wholesome 

goodness  of 

Princella  Yams 


YamBerru  Suyremel 


Combine  the  high  Vitamin  A,  Vitamin  C  and  fiber  of  Princella 
Yams  with  the  festive  sweetness  of  fresh  cranberries  for  a  creative 
new  taste  treat  that's  sure  to  make  your  meal  time  a  special  time 
.  .  every  time.  Serve  this  lightly  spiced,  moist  casserole  on  holidays 
with  poultry  or  ham.  or  any  day  with  your  favorite  meats.  As  a 
side  dish  or  the  main  attraction,  colorful,  versatile  Princella  Yams 
are  always  the  best  choice. 


YAM  N  CRANBERRY  CASSEROLE 


'U  cup  orange  juice 
or  brandy 

5/4  teaspoon  ground 

cinnamon 

'U  teaspoon  ground 

nutmeg 

'k  teaspoon  ground  mace 


■  *- 


I  can  (40  ounces) 
Princella  Yams,  drained 

1  package  (12  ounces) 
fresh  whole  cranberries 
(3  cups) 

I  '/4  to  I  '/i  cups  sugar 
I  small  orange,  sliced 
'/]  cup  pecan  halves 

Combine  cranberries,  sugar,  orange  slices,  pecan 
halves,  orange  /Mice  and  spices  in  2-quart  casserole. 
Bake,  uncovered,  at  375°  for  30  minutes.  Stir 
ijams  into  cranberry  mixture:  bake  until  hot  through. 
about  1  5  minlKes.  Makes  8  servings. 


I 


FREE  COOKBOOK  OFFER 

Discover  the  creative  goodness  of  this  and  five  other  exciting  recipes  with  Princelia 
Warns  in  our  colorful  ijam  cookbook.  Its  yours  FREE  for  one  label  from  amj  can 
of  Princella  \ams  plus  25 C  to  cover  postage  and  handling.  Send  to:  \oan  of  Arc 
Company.  P.O.  Box  251.  Chillicothe.  IL  61523.  Hurry!  Supplies  are  limited. 


BEYOND  PAESLEY 

continued 

— — ^♦- 

onion  soup-sour  cream  dip  from  yt 
appetizer  repertoire  forever.  We  si 
rounded  an  elegant  Black  Ca\ 
Mousse  with  cucumbers  marinateci . 
tarragon  vinaigrette,  a  refresh  1 
change  from  the  usual  crackers.  Pe  i 
Torta,  a  divine  combination  of  ere; ': 
cheese,  unsalted  butter  and  homem^ 
pesto  sauce,  has  added  appeal:  It  car 
made  up  to  five  days  in  advance.  Sa^ 
little  Black-Eyed  Susans,  filled 
mellow  dates  and  sprinkled  with  pod 
seed,  are  a  twist  on  familiar  che| 
wafers.  For  pure  richness,  it's  hard 
beat  Savory  Cheesecake,  zapped 
blue  and  Parmesan  cheeses,  bacon 
a  zing  of  red  pepper  sauce,  a  tasty 
duction  that  yields  up  to  fifty  servir 

We  stuffed   Brussels  sprouts,  b^ 
beets  and  chei'i-y  tomatoes  with  Frei| 
Herb  Cheese.  But  if  you  don't  have 
time  or  the  patience  to  whip  out 
pastry  bag,  the  cheese  makes  a  dai  | 
spread  for  crackers. 

The  appetizer  section  in  the  boo!  i 
followed  by  eleven  tempting  chapter  I 
the  usual  soup  to  nuts  plus  some  t 
rific  brunch  ideas.  The  hardcover  bi  I 
opens  with  sixteen  knockout  color  ps 
tographs,  each  of  which  would  qua^i 
as  poster  art.  You  could  almost  chan 
terize  Beyond  Parsley  as  a  coffee-taj 
book,  except  the  recipes  are  too  good  f 
let  the  book  out  of  the  kitchen. 

Proceeds  from  the  cookbook  go 
ward  a  number  of  the  Junior  Leagij 
community  projects,  such  as  housf 
for  senior  citizens,  an  organization] 
counter  sexual  abuse,  the  Willi 
Mitchell  Landing  boat  museum, ant; 
shelter  for  battered  women. 

To  enjoy  the  book's  appealing  appi 
zers,  try  our  recipes  on  page  90.  A 
see  the  box  below  for  information    li 
how  to  order  your  own  copy  of  Beycf  ^ 
Parsley.  -Sue  B.  Huffman,  Food  Eon 


Beyond  Parsley,  a  handsome  collec  i 
tion  of  recipes  that  emphasizes  th  it 
beautiful    presentation    of  food,   ii 
produced  by  the  Junior  League  ( t 
Kansas  City,  Missouri.  The  book  cor 
tains  260  pages,  including  thirtj 
two  pages  of  striking  color  photc 
graphs  of  some  400  recipes. 

To  order,  send  $19.95  plus  $2.0 
postage  and  handling  to: 

Beyond  Parsley,  Dcpt.  LHJ 
Junior  League  of  Kansas  City,  Mo. 
4651  Roanoke  Parkway 
Kansas  Gty.  MO  64112 

Make  checks  payable  to  Beyond  Pi 
ley.  Mastercard  and  Visa  are  accepted 
be  sure  to  specify  card,  account  nurri 
ber  and  expiration  date,  or  call  (816'| 
531-4453  to  order. 
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MONEY 


You  have  your 
secret  dreams;  he 
has  his.  Now  learn 
how  to  avoid  money 
fights  while  you 
work  together  to 
achieve  your  goals. 


oney  is  the 
number- 
one  source 
of  domes- 
tic squab- 
bles, most 
experts 
agree,  but 
how  often  do  couples  sit  down 
and  tell  each  other  what  they'd 
really  like  to  do  with  their  in- 
come? The  startling  truth  is  that 
money  can  be  a  powerful  tool  for 
making  dreams  come  true  and 
for    rekindling    married    love. 
First,  however,  a  couple  must  be 
willing  to  share  their  deepest 
dreams  with  each  other   Only 
then  can  they  begin  the  exciting 
pi'ocess  of  creating  a  financial 
plan   that  will   allow   them   to 
reach  their  goals — and,  into  the 
bargain,  enrich  their  marriage. 

Here's  an  exercise  designed  by 
a  financial  expert  to  help  you 
and  your  partner  find  out  what 
each  of  you  really  wants  out  of 
life,  and  whether  your  dreams 
are  compatible. 

Suppose  for  a  moment  that 
you  won  $1.5  million — tax  free. 
On  a  piece  of  paper,  wi-ite  down 


By  Pam  Hait 


what  you  would  do  with  the 
money,  and  be  sure  to  include: 
1.  at  least  one  thing  you  would 
buy — and  its  cost;  2.  some  activ- 
ity you've  always  wanted  to  pur- 
sue— and  approximately  what  it 
would  cost;  3.  some  act  of  caring 
or  sharing — something  you've 
always  wanted  to  do  for  someone 
else — and  the  amount  you  would 
give  for  that  purpose. 

Now  fill  out  a  simple  financial 
profile  on  another  piece  of  paper. 
Record  your  current  income,  to- 
tal debts,  amount  of  money  you 
have  in  your  checking  account, 
amount  of  money  in  your  savings 
account,  total  value  of  invest- 
ments (including  the  value  of  your 
house),  current  estimated  net 
worth,  total  life  insurance  cover- 
age, and  the  status  of  your  will 
and  when  it  was  last  revised. 

Compare  your  fantasies  with 
your  finances.  Is  there  any  way 
you  could  come  close  to  meeting 
these  or  similar,  less  expensive, 
goals?  Next,  without  discussing 
this  part  of  the  exercise  with 
your  mate,  write  down  exactly 
how  you  believe  he  would  spend 
the  $1.5  million.  Use  the  same 
three  categories. 

Ask  your  husband  to  follow  the 
same  procedure.  He  should  fill  out 
his  own  wish  list  and  then  describe 
how  he  sees  you  spending  the 
money.  He  should  also  complete 
the  simple  financial  profile.  As 
he  compares  his  list  with  his 
real-life  financial  situation,  he, 
too,  should  ask  himself  where  he 
would  get  the  money  to  finance 
some  of  these  dreams  and  goals. 

When  you  exchange  your  wish 
lists,  not  only  will  you  discover 
things  about  your  partner,  you 


will  also  learn  how  each  of  you  is 
perceived  by  the  other.  As  a 
bonus,  since  there  are  no  right  or 
wrong  answers,  you  may  find,  for 
once,  that  you  actually  enjoy  hav- 
ing a  conversation  about  money. 

John  Shimer,  a  financial  plan- 
ner and  professional  fund-raiser, 
explains  that  this  exercise  has 
the  most  shock  value  of  anything 
he  does  in  his  financial  semi- 
nars, Secrets  to  Financial  Suc- 
cess in  Marriage.  "People  are 
amazed  to  learn  their  partner's 
dreams,"  Shimer  says.  "Often 
this  is  the  first  time  that  they 
have  discussed  what  each  of 
them  wants  out  of  life  and  out  of 
their  marriage." 

"Most  people  today  are  too 
busy  trying  to  make  money  to 
discuss  what  they  want  to  do 
with  it,"  agrees  Joel  Rudd, 
Ph.D.,  a  University  of  Arizona 
consumer  sociologist.  "If  they  do 
talk  about  their  dreams,  they  ex- 
press them  in  anger  She'll  say, 
'You  gave  your  brother  five  hun- 
dred dollars  when  I  wanted  a 
new  refrigerator.'  Or  he'll  yell, 
'Look  at  this  charge  you  ran  up 
when  I've  been  saving  to  buy  a 
new  outboard  motor.'  " 

"That's  why  this  fantasy  exer- 
cise works  so  well — it  allows 
couples  to  let  their  imaginations 
soar,"  Shimer  adds.  "And  it  en- 
courages them  to  talk  specifi- 
cally— in  a  nonthreatening  way 
—  about  what  they  would  like 
money  to  do  for  them." 

Money — when  used  to  make 
wishes  come  true — can  be  a  posi- 
tive, powerful  force  in  marriage. 
When  partners  learn    (continued) 
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The  almonds  will  excite  you. 
The  taste  will  delight  you. 

You'll  know  in  one  bite  why  we  call  this  new  cereal  Almond  Delight? 

Delightfully  crunchy  wheat-rice  flakes  start  the  delicious  surprise 
And  the  real  almond  bits  and  slices  with  just  a  touch  of  brown 
sugar — ahhh,  that's  what  makes  it  delightful. 

Come  on!  Add  a  little  excitement  to  your  morning 
and  try  a  bite  of  new  Almond  Delight  brand  cereal. 

We  just  know  you'll  go  nuts  over  the 
uniquely  delightful  taste. 


LighUjr 

sweetened 

with  brown  sugar 


©  Ralston  Purina  Company.  1985 


LOVE  AND  MONEY 

continued 

to  express  their  desires,  set  goals  and 
direct  a  portion  of  their  income  toward 
funding  each  other's  fantasies,  mar- 
riage thrives.  "You  can't  help  loving 
somebody  who  makes  your  dreams 
come  true,"  Shimer  says.  "But  nobody 
ever  wants  to  talk  about  the  role  that 
money  plays  in  romance." 

This  isn't  surprising  when  you  con- 
sider that  most  people  think  of  money 
only  in  terms  of  how  much  they  need  to 
pay  the  rent  or  to  make  a  certain  pur- 
chase. Although  marriage  is  an  eco- 
nomic— as  well  as  a  social  and  a  spir- 
itual— enterprise  (the  average  couple 
handles  hundreds  of  thousands  of  dol- 
lars in  their  lifetime),  few  adults  have 
any  formal  financial  education.  They 
just  assume  they  know  how  to  spend 
and  how  to  save  their  money. 

Initially,  handling  money  may  not 
seem  complicated.  "Often  when  a  cou- 
ple are  first  married,  they  don't  have 
much  money,  so  money  is  not  a  source 
of  conflict,"  observes  Linda  Agler, 
Ph.D.,  a  Dallas  clinical  psychologist 
and  marriage  and  family  counselor 
"Money  decisions  are  easy.  Then,  as 
more  money  comes  into  the  marriage, 
handling  it  can  become  an  issue." 

Later  on,  if  a  husband  begins  to  fund 
his  own  dream,  one  his  wife  never  knew 
he  had,  she  may  resent  it — especially  if 
she  thinks  her  own  desires  are  being 
sacrificed  for  his.  And  if  she  hasn't  told 
him  about  her  goals,  naturally  he's  un- 
aware of  them.  So  eventually  the  rela- 
tionship suffers. 

Why  do  people  who  share  bedrooms 
and  bathrooms  back  off  when  the  topic 
has  a  price  tag?  "Part  of  the  problem  is 
that  money  is  not  just  money,"  offers 
Tahira  K.  Hira,  professor  in  the  family 
environment  department  at  Iowa  State 
University  and  president  of  the  Associ- 
ation for  Financial  Counseling  and 
Planning  Education.  "If  we  looked  at 
having  money  only  as  a  means  to  pur- 
chasing, it  wouldn't  be  so  complicated. 
But  instead  we  use  money  constantly 
and  compulsively  in  all  kinds  of  ways  to 
meet  our  psychological  needs." 

Money  also  implies  power  In  the 
book  Why  Can't  a  Woman  Be  More  Like 
a  Man'?  (Macmillan,  1981),  psychologist 
Celia  Halas,  Ph.D.,  writes  that  some- 
times managing  money  is  the  only 
power  a  man  may  feel  he  wields  in  his 
family.  Conversely,  women  who  feel 
powerless  may  spend  money  in  order  to 
get  even  with  their  domineering  or  ne- 
glectful husbands. 

Shimer's  technique  reverses  that 
negative  thinking  and  encourages  cou- 
ples to  deal  with  money  in  a  con- 
structive manner 

"Making  dreams  come  true  is  not  the 


same  thing  as  making  a  lot  of  money," 
he  cautions.  Although  dreams  are  often 
big,  the  little  ones,  which  Shimer  calls 
"psychological  paychecks,"  are  just  as 
crucial  to  us. 

"These  items — dinners  out,  tickets  to 
a  concert,  inexpensive  gifts — are  neces- 
sary in  a  budget,"  says  Rudd.  Such 
dreams  cost  little — but  by  supplying 
each  other  with  frequent  psychological 
paychecks,  couples  demonstrate  love, 
support  and  interest.  "It's  what  you  de- 
sire that  counts,"  Shimer  repeats.  "Mon- 
ey plays  a  role  only  because  we  live  in  a 
materialistic  society,  and  many  of  the 
things  we  want  have  price  tags." 

His,  hers  and  ours 

Like  towels,  dreams  are  often  mono- 
grammed  "his"  and  "hers."  He  may  fan- 
tasize about  an  extended  trout-fishing 
vacation  or  buying  a  shopping  center 
She  may  yearn  for  diamond  earrings  or 
to  go  on  a  Peruvian  dig.  Shared  dreams 
are  labeled  "ours."  For  example,  a  cou- 
ple may  wish  to  buy  a  house,  take  a  trip 

?$?$¥$¥$?$? 

Common 
goals  and 
interests  keep 
partners  invested 
in  a  relationship. 
A  marriage  devoid 
of  shared  dreams 
ultimately  becomes 
meaningless. 
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or  donate  to  a  charity  they  believe  in. 

Even  before  Mike  and  Sue,  of  Phoe- 
nix, Arizona,  wrote  down  their  answers 
in  the  lottery  exercise,  they  knew  they 
shared  some  dreams.  They  hoped  to 
start  a  music  foundation  for  under- 
privileged children  and  to  buy  a  larger 
house.  Fantasizing  helped  them  articu- 
late their  individual  wishes,  such  as  a 
new  Fleetwood  limousine  for  Mike  and 
a  Mercedes  Benz  for  Sue. 

When  they  tried  guessing  how  the 
other  would  spend  the  money,  Mike  had 
Sue's  Mercedes  and  new  home  pegged. 
But  he  also  thought  she  wanted  a  mink 
coat.  While  she  guessed  he'd  buy  the 
limo,  she  was  surprised  to  learn  he'd 
never  thought  of  owning  a  Rolls-Royce. 
Even  with  these  small  surprises,  the 
couple's  lists  proved  that  they  share  a 
number  of  dreams. 

What's  more,  both  Sue  and  Mike 
could    name   wishes   they   had    made 


en 


come  true  for  each  other  Thej  ;. 
shared  dreams  and  separate  ones-  ai 
none  of  them  were  threatening.  I: 
discussion  made  us  realize  how  v 
we're  managing  our  money — amoui 
life  together,"  Sue  marvels. 

Since   few   couples   can   fund 
dream,  limits  must  be  set.  Shime: 
gests  partners  concentrate  on  n 
than  one  big-ticket  item,  one  me 
priced,  and  one  or  two  short-ran^ 
expensive  wishes  at  a  time. 

"The  healthy  way  of  setting  pru 
is   for  couples  to   agree,"   says 
"Your  spouse  might  say,  'Right  n 
need  to  focus  on  this — which  is  ^ 
thing  we  both  want.  Then  it's  your 
and  then  it  will  be  mine.'  " 

Even  close  couples  can  find  tr 
off  goals  to  be  a  sensitive  issue  an 
need  to  reorder  their  priorities. 

Andrea  and  Jack  have  been  m 
for  more  than  twenty  years.  He's 
yer;  she  recently  began  a  full-tii 
as   a   fund-raiser    Both   of  thei 
frugal  by  nature  and  fmancia. 
phisticated.  They  have  a  high  n 
and   low   debt,   and   their   net    , 
places  them  in  the  top  5  percent  o: 
population.  Not  surprisingly,  they 
died  the  financial  questions  easily. 

But  they  became  increasingly 
comfortable  when  asked  to  di 
their  individual  and  shared  dre 
Neither  could  name  a  single  thing 
do  together  for  fun. 

Nor  could  Andrea  and  Jack  na 
single  dream  either  of  them  had  n  ji 
come  true  for  the  other. 

When    they    traded    papers,      r.B 
barely  hid  their  hostilities. 

"We're  $400,000  apart  on  whatv- 
think  a  nice  house  costs,"  Jack  s 
smiling  thinly.  "And  there's  no  wa 
broker  this  decision,  because  if  we 
we  both  lose."  This  exercise  isn't 
tirely  hypothetical.  Jack  and  Am 
expect  to  inherit  a  major  sum  of  mc  ! 
sometime  within  the  year 

Economically,    their    marriage  y 
pears    healthy.    But    emotionally, 
bankrupt,    leaving  Jack   and   And 
confused  and  hurt.  ■ 

"I  feel  very  exhausted  and  exploits 
Jack  confesses  sadly. 

"I've  put  my  dreams  on  hold^, 
his — for  twenty-two  years,"  she  say,, 

Jack  and  Andrea  must  learn  hov 
talk  to  each  other  about  their  desi^ 
and  consider  their  priorities  togetl 
Common  goals  and  interests  keep  p; 
ners  invested  in  a  relationship.  A  rr 
riage  devoid  of  shared  dreams 
timately  becomes  meaningless. 

Turning  dreams  into  action 

The  crucial  complement  to  shar 
wishes  is  knowing  how  to  talk  ab 
money,  and  the  sooner  couples  talk 
each  other         (continued  on  page  L 
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Am  I  pregnant? 


jmmk. 
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3w  FIRST  RESPONSE™: The  truth  in  20  minutes. 


^lew  FIRST  RESPONSE TM  Pregnancy  Tesr  is  rhe  mosr  sensitive 
Derfecred.  Ir's  bosed  on  breokrhrough  rechnology  from  rhe 
?r  of  Tompox®  rompons. 

•IRST  RESPONSE  is  os  occurore  as  o  lob-resr,  wirhour 
/eeks  of  woiring.  Ir's  rhree  rimes  more  sensirive 
any  orher  home  resr.  So  you  con  use  ir  os  eoriy 
?  day  you're  overdue — nor  3  ro  9  doys  lorer,  os 
red  by  orher  resrs.  And  ger  resr  resuirs  fosrer  Wirh 
RESPONSE TM,  you'll  knov/  rhe  rrurh  in  20  minures. 

This  resr  is  simple  ro  do  and  eosy 
ro  read.  You're  pregnonr  if  rhe  liquid 
rurns  o  disrincr  blue,  ond  nor  pregnonr 
if  ir  remoins  clear  Resuirs  connor  be 
offecred  by  vibrorion  or  movement 
?y  can  wirh  ordinory  resrs.  (If  you  hove  any  ques- 
you  con  ralk  ro  a  specially  trained  nurse  or  our  roll- 
"lumber  lisred  in  rhe  kir.) 

New  FIRST  RESPONSE.  Tesr  earlier  Ger  resuirs  fosrer 
„Qn  o  I  ways  rrusr  your  FIRST  RESPONSE  tm  . 


.  J 


(gnant.  Pregnant. 


manufacturer  coupon" 


Pregnancy 
Test 


ONE  TEST  KIT 
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ON  FIRST  RESPONSE,- 
PREGNANCY  TEST 

To  Reioiler  This  coupon  will  be  redeemed 
or  foce  volue  plus  81  hondling  if  used  in  oc- 
cordonce  wirh  the  offer  stored  hereon 
Coupon  IS  void  if  prohibited,  roxed  or  re- 
stricted by  low  Coupon  not  ossignoble  or 
tronsferoble  Invoices  showing  your  pur- 
chose  of  sufficient  stock  to  cover  coupons 
submitted  must  be  shown  on  request  Cosh 
redemption  volue  1/20  of  10  Good  only 
in  U  S  A  Moil  coupon  to  Tombronds  Inc  . 
Depi  5945.  El  Poso  Texos  79966  OFFEf\ 
LIMITED  TO  ONE  COUPON  PEfX  PURCHASE 
THIS  COUPON  MAY  NOT  DE  USED  WITH  ANY 
OTHER  FI(\5T  RESPONSE  Pt^ODUCT  COUPON 
Offer  expires  June  00.  1966. 
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NEW! 


From  the  maker  of 

FlftSI  lUSPONSE  ond  TAMP/Ot  ore  irodemorks  o(  Tombrondi  Inc   Loke  Success.  N  Y  WOi'i 


TAMPAX 


ISABELLA  ROSSELLIKI 

^Like  mother, 
like  daughter? 

By  Phyllis  Battelle 

rom  the  moment  Isabella  Rossellini  swings  open  the 
door  of  her  airy  converted  loft  in  lower  Manhattan,  it 
is  clear  why,  at  age  thirty-three,  she  is  one  of  the 
world's  most  successful  models.  She  not  only  possesses 
the  stunning  features  of  her  mother,  but  she  is  also 
warm,  articulate  and  direct.  Devoid  of  makeup,  with 
her  short-cropped  dark  hair  framing  luminous  brown  eyes,  she 
might  be  mistaken  for  a  schoolgirl.  Close  your  eyes  and  the 
Swedish-accented  voice  is  an  echo  of  the  great  Bergman. 

"Hello — you  had  no  trouble  finding  us?"  she  asks  cordially. 
Actually,  Isabella  is  hard  to  find:  Her  co-op,  in  an  eighteenth- 
century  building  that  was  once  a  factory,  is  part  of  a  labyrinth 
of  commercial  streets  in  New  York's  SoHo  section,  (continued) 


She  looks  like  her 
mother,  Ingrld  Bergman . . . 
and  her  married  life 
is  almost  as  controversial 


Isabella  follows 
in  the  path  of  her 
mother  (inset) 
with  her  first 
major  film  role, 
in  the  political 
thriller  White 
Mights.  She's 
pictured  above  in 
a  solo  scene,  and 
with  co-stars 
Gregory  Nines 
(center)  and 
dancer  Mikhail 
Baryshnikov. 
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7/F  peanut  tast^ 
m  any  big  brand. 


ISABELLA  ROSSELLINI 

continued 

She  discovered  the  building  when  she 
was  married  to  her  first  husband,  Mar- 
tin Scorsese,  director  of  Taxi  Driver, 
The  Last  Waltz  and  other  films.  "We 
were  lucky  to  buy  two  lofts,  so  we  just 
broke  through  the  floor  and  put  in  a 
staircase,"  Isabella  says,  brewing  a  cup 
of  espresso.  "At  first,  they  were  just  two 
huge  open  spaces,  but  we  put  in  a  few 
walls,  and  now  I  have  five  bedrooms — 
and  I  need  every  one  of  them,  because 
we're  a  very  large  family." 

Isabella  is  the  curator  of  her  family's 
rich  history.  "I  adored  my  mother  and 
worshiped  my  father  [Italian  film  direc- 
tor Roberto  Rossellini],"  she  says.  She 
collects  the  films  they  made  together, 
some  of  which,  she  confesses,  still  make 
her  cry.  One  of  her  favorites  is  Strom- 
boli,  the  movie  that  brought  her  par- 
ents together.  "It's  a  wonderful  film," 
she  says.  "It  got  mediocre  reviews  only 
because  of  the  scandal." 

"The  scandal"  occurred  thirty-five 
years  ago  when  Ingrid  Bergman  de- 
serted her  husband.  Dr.  Petter  Lind- 
strom,  and  eleven-year-old  daughter, 
Pia,  after  falling  in  love  with  Rossellini 
and  giving  birth  to  a  son,  Robertino, 
out  of  wedlock. 

Public  outrage  reached  the  floor  of 
the  U.S.  Senate,  where  Rossellini  was 
branded  a  "vile  and  unspeakable  love 
pirate,"  and  the  beautiful  Bergman, 
who  held  Swedish  citizenship,  "a  pow- 
erful influence  for  evil."  A  Senate  bill 
was  introduced  to  assure  that  "no  alien 
of  [such]  turpitude  can  set  foot  on 
American  soil  again." 

On  November  1, 1950,  a  Los  Angeles 
court  awarded  Lindstrom  a  divorce 
from  Bergman,  his  wife  of  thirteen 
years,  and  custody  of  their  daughter  In 
Rome,  Ingi-id  was  devastated.  Driven 
by  guilt,  she  constantly  wrote  letters  to 
Pia — most  of  which  went  unanswered. 

The  emotional  pain  eased  a  year 
later  when  Ingrid,  then  married  to 
Roberto,  learned  she  was  again  preg- 
nant. "I  wanted  a  girl  very  much.  This 
had  to  be  a  little  girl,"  she  said.  "And 
the  name  I  had  chosen  was  Isabella." 

In  June  1952,  Isabella  Rossellini  was 
born.  Minutes  later,  doctors  delivered  a 
fraternal  twin  sister,  Ingrid.  The  babies 
looked  completely  different  at  birth, 
and  their  temperaments  were  equally 
dissimilar.  Ingrid  would  grow  into  a 
shy  and  scholarly  girl,  while  Isabella 
was  outgoing,  with  her  parents'  flair 
for  drama.  The  Rossellini-Bergman 
man-iage  began  to  splinter  when  the 
twins  were  still  toddlers.  The  divorce 
came  in  1958,  when  the  twins  were  six 
and  their  brother  was  eight.  Bergman 
married  her  third  husband — Swedish 
film  director  Lars  Schmidt — and  lived 


with  him  and  her  three  children  in 
Paris  for  two  years.  But  Rossellini,  who 
had  married  an  Indian  beauty  named 
Sonali,  wanted  the  children  in  Rome. 

"Mother  and  Father  were  fighting  so 
hard  over  who  would  have  us  that 
Mother  finally  gave  in,  knowing  it  was 
terribly  painful  for  us  to  go  through  all 
the  arguing,"  Isabella  remembers. 

After  the  children  moved  back  to 
Italy,  in  1960,  there  was  not  only  a 
truce  but  a  friendship  between  their 
parents.  Ingrid  was  a  frequent  visitor 
in  Rome,  and  the  children  spent  sum- 
mers and  holidays  with  their  mother  in 
Paris  or  Sweden.  But  even  though 
Bergman  would  win  back  the  respect  of 
the  American  public  (adding  to  her 
1944  Oscar  for  Gaslight  two  more 
Academy  Awards,  for  Anastasia  in  1956 
and  Murder  on  the  Orient  Express  in 
1974),  Rossellini  resented  the  United 
States  until  his  death  in  1977  of  a  heart 
attack,  at  age  seventy-one. 

Still,    shortly    after 

''omantic 
^d  how  do  I 

romanticism^ 

'^y  getting 

'^srriedso 
often. " 


her  eighteenth  birthday,  Isabella 
Rossellini  flew  to  the  U.S.,  bringing  the 
artistic  talents  of  both  her  parents  and 
the  unique  beauty  of  her  mother  She 
has  used  that  talent  and  beauty  to  her 
advantage  ever  since.  At  an  age  when 
most  models  have  been  nudged  into  re- 
tirement, Isabella  has  a  five-year,  $2- 
million  modeling  contract  from  Lan- 
come  cosmetics.  Later  this  month, 
she'll  appear  in  a  major  film.  White 
Nights,  a  political-suspense  thriller, 
with  ballet  dancer  Mikhail  Baryshni- 
kov.  Her  only  other  movie  appearance, 
a  part  in  a  1982  Italian  art  film,  // 
Prato,  drew  rave  reviews. 

Of  all  the  Bergman-Rossellini  chil- 
dren, only  Isabella  followed  her  parents 
into  the  public  spotlight.  Ingrid,  the 
scholarly  twin,  is  completing  her  mas- 
ter's degree  at  Columbia  University 
and  is  divorced  and  bringing  up  a  five- 
year-old  son.  Robertino  works  in  Mon- 
aco, as  a  representative  of  a  Wall  Street 
firm.   The   children   all   remain   very 
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close,  and  they  are  now  friends 
half-sister  Pia,  a  New  York  telev 
journalist  and  the  mother  of  two. 

Isabella's  apartment  is  the  hu 
many  of  the  members  of  this  larg  e. 
tended  family.  Ingrid  weathered  h  r 
vorce  at  Isabella's,  with  her  baby  t 
nephews  move  in  and  out  "when  ut 
run  out  of  rent  money.  People  ai  ii 
ways  coming  and  going,"  she  says 
pily.  "It's  like  a  hotel.  My  daughte: ; 
I  love  that.  It  is  very  European  tc 
such  wonderful  reassurance  and 
derness   with   family,"   she   says 
smiles,   perching  on   a   Danish 
chair.  "When  I  think  of  family,  1 1  % 
think  of  husbands — I  think  of  brot  i : 
sisters  and  nephews." 

Maybe  that's  because  when  it  c  i 
to  husbands,  Isabella's  life  resec  j 
the  marital  roller  coaster  taken  b;  ( 
parents,  each  of  whom  wed  three  ti  1 1 
She  is  currently  divorcing  her  se  1 1 
husband,  Jonathan  Wiedemann.  1 1 1 
than,  a  Harvard  graduate  and  filir  1 1 
dent,  is  the  father  of  their  two-yea  I  < 
daughter,    Elettra.  "Jonathan  i 

always  remain  part  of  my  fam  : 

only  because  of  our  daughter,'  j 

says.    Isabella  speaks  affection  .' 

of  her  first  husband  as  well.  "N  : 
and  I  had  a  wonderful  marriage,  : 
says.  "If  I  had  been  older,  wiser 
calmer,  we  might  still  be  together 

Isabella  met  Scorsese  when  sh  i 
terviewed  him  for  an  Italian  telev  i| 
show.  They  were  married  in  1979  i 
lived  together  for  less  than  three  y  i 
"Then  it  broke  up  because  we  h 
tremendous    amount    of   stress," 
says.  In  1982,  Isabella  burst  upoi 
modeling   scene,   while   Scorsese 
busy  making  the  film  King  of  Con 
Along  with  the  professional  pre? 
came  personal  trauma. 

"Mother  was  dying  of  cancer  in 
don.  She  was  very  brave  but  in  [ 
pain  before  she  died,"  Isabella  ren 
bers.  "It's  strange  that  sometimes 
row  brings  people  together  and  si 
times  it  doesn't.  You  become  clos 
you're  solid,  strong  and  capable.  B 
you're  not — and  I  was  not — it  can  s 
rate  you.  I  panicked  and  decide 
would  be  better  not  to  be  married.' 

Isabella  then  met  Texas-born  J 
than  Wiedemann  during  a  mode 
assignment  for  Lancome.  Weidenr 
was  modeling  to  earn  tuition  mone; 
a  master's  degree  in  film  productio 
New  York  University. 

"Jon  seemed  very  calm,  serene, 
anced,  healthy  and  fun,"  she  say 
am  sometimes  very  impetuous,  th 
suffer  afterward.  My  mother  use 
say  that  having  fun  doing  s( 
thing  is  an  indication  that 
right.  Well,  Jon's  an  explorer  at  h( 
and  I  was  drawn  to  him  because  he 
fun  vacations —  (continued  on  page '^ 
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Junior  Minp 

^  ^^  ■  _ .     .,..«^^  ATP  COVEPED  ^ 


REAL  CHOCOtATECOVEPED 


When  you  save  15<I:  on  these  delicious  candies, 
you  can  automatically  enter  the  Junior  Mints/Pearson  Sweepstakes. 


U.iiUiwii>^ 


Over  5,000  entertaining  prizes! 

Grand  Prize-You  and  3  guests  will  travel  to 
California  to  visit  Disney  World  and  tour 
Hollywood's  motion  picture  studios  for 
6  nights/7  days.  We'll  provide  hotel  accom- 
modations, transportation  and  $1,000  cash, 
but  total  value  of  prize  may  not  exceed  $7,500. 
5  First  Prizes-19''  GE  color  TV  with  remote  control  and 
VCR.  Retail  value  $1174. 

10  Second  PrizesNikon  35  mm  camera  with  F1.8  lens.  Retail  value  $235. 
50  Third  Prizes  Family  fun  board  games  from  Parker  Brothers-Monopoly,  Pente, 
Sorry,  Clue.  Retail  value  $48. 

SOOO  Fourth  PrizesGift  Certificates  good  for  $3.00  worth  of  junior  Mints  and 
Pearson  Candies. 


,  NO  PURCHASE  REQUIRED. ToenleflheluniorMmlvTearsonS^wpsiakes 
nplele  the  name  and  address  porlionoT >t)ur  store  coupon  and  redeem  the  coupon  prior  to  May  30, 1986 


1. 

complete  the  name  and  address  por1ionor>'our ! 

and  >ou  will  be  automatically  entered  in  the  sweepstakes.  Coupons  must  b**  cleared  and  returned  to  the 
judgmg  organization  by  August  30, 1966. 1  You  may  also  enter  the  sweepstakes  bv  hand  printing  >our  name, 
address  and  zipcode  on  a  plain  pieceol  paper  3*  X  5*.  Enter  as  often  as  )ou  wish  but  mail  each  entry  sepa- 
rately to:  lunior  Mints/Pearson  Sweepstakes.  P.O.  Box  506,  Lowell,  IN  -16399.  All  entries  must  be  receixed  by- 
August  30, 1936. 3.  VMnners  will  bedetermmedm  random  drawings  conducted  by  Ventura  Associates,  Inc., 
an  independent  judgingorganization  whose  decisior>sare  final.  Winners  w  ill  be  notified  by  mail  and  must 
sign  an  affidax'it  of  eMgibiIit>' which  must  be  returned  and  rccei^wJ  within  21  da\s  of  the  dale  mailed 
to  potential  winner  4.  Sweepstakes  open  to  U.S.  residents,  except  where  prohibited  by  law.  Not  open  to 
employ ws  and  their  families  of  Nabisco  Brands,  their  ad\eriising,  sales  and  produaion  agencies,  and 
Ventura  Associates,  Inc.  All  Federal,  State  and  local  laws  and  regulations  apply-  5.  Noduplicale  maior  prizes 
and  no  substitutions  for  prizes  offered  other  than  those  that  maybe  necessar>'due  to  ax^a  liability.  Odds  of 
winnineare dependent  on  the  total  number  of  entries  received.  Trips  must  be  scheduled  and  taken  prior 
to  May  JO,  1987.  Winners  under  the  aee  of  18  must 


be  accompanied  by  a  parent  or  guardian.  Taxes 
are  the  responsibility  of  the  winners.  6.  For  a  list 
of  major  prizewinners  send  a  stamped,  self- 
addressed  en\elope  to  lunior  Mintsyftjarson 
Sweepstakes  Winners  List,  P.O.  Box  712.  lov\ell, 
IN^6399. 


NABISCO 

BRANDS^ 


r 


MANUFAQURER  COUPON 


EXPIRES  5/30/86. 


~1' 


MANUFACTURER  COUPON 


EXPIRES  5/30/86. 


Use  this  coupon  to  enter  the  junior  Mints/Pearson  Sweepstakes. 

when  you  Duy  any  5  oz.  oi;  larger  box.of  Junior  Mints 
or  Pearson  Nips  or  Parfaits 


Addre4s_ 


Cily_ 


L 


Retailer  One  coupon  per  pu  rchase  of  product 
indicated.  Any  other  use  constitutes  (raud.  Consumer 
10  pay  sales  tax.  Void  if  copied,  transferred,  profiib- 
iled,  taxed  or  restricted.  Good  only  in  USA.  U'e  will 
reimburse  )Ciu  for  the  face  value  plus  8C  handling, 
provided  )0u  and  the  consumer  naN^complied  with 
the  offer  terms.  Cash  value  MW^.  Nabisco  Brands,  Inc. 
Dept.  5921,  £1  Paso,  T)(79%6. 


-ZiP- 
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Use  this  coupon  to  enter  the  junior  Mints/Pearson  Sweepstakes. 


1 


vvhen  you  Duy  any  5  oz.  or  larger  box  of  lunior  Mints 
or  Pearson  Nips  or  Parfaits 


Address_ 


Cit>._ 


.^ 


Retailer  Onecoupon  per  purchase  of  product 
indicated.  Any  other  use  constitutes  fraud.  Consumer 
to  pay  sales  tax.  Void  if  copied,  transferred,  prohib- 
ited, taxed  or  restricted.  Good  only  in  U.S  A  We  will 
reimburse)Ou  for  the  face  v^lue plus 8<  handling, 
provided  )0U  and  the  consumer  nave  complied  with 
the  offer  lerms.  Cash  value  IfllK.  Nabisco  Brands,  Inc. 
Dept.  5921,  El  Paso,  TX  79966. 


.Stale Zip_ 
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And  one  to  grow  on 


Superstitiously,  v/e  add  an  extra  candle  to  a 

child's  birthday  cake,  hoping  to  grant  him  another 

year  of  normal  grovrth.  But  for  thousands  of 

youngsters,  wishing  won't  make  it  so.  And  until 


now,  medicr' 
for  them.  ^ 
to  change 


t-^-  ^r^* 


'°ence  could  offer  only  limited  hope 

•^'umphant  breakthrough  is  about 

"ere  is  the  heartv/arming  story 

"^  children  whose  ''growing 

"^  to  scientific  knowledge — 

'"^vement  of  normal 


La  L.    X.    Va7  4^' 


Elaine  Fein 


INCHfS      CM     3 


14    IS    16    17    10 


Tho  white  aroa  In  tho  abovo  charts  (adapted  from  the  National  tenter  ^ 

for  Health  Statistics  charts)  indicatos  tho  range  of  normal  growth.  ■^d^^ 
rho  numbors  Indicate  percentiles.  In  other  words,  H  your  son  falls  In  ^"^ 

the  75th  percentile,  he  Is  taller  than  75  porcont  ot  boys  his  age. 


Ij 


n  September  of  1981,  when 
Stephanie  Simmons  started 
first  grade  at  Angel  1  Ele- 
mentaiy  School  in  Ann  Ar- 
bor, Michigan,  she  was  a 
beautiful  child  with  bright 
blue  eyes  and  honey-brown 
ban-.  She  loved  to  draw,  and  she 
could  recite  ihe  alphabet  and 
count  to  one  hundred.  She  was, 
in  other  words,  a  typical  six- 
year-old — except  for  one  star- 
tling difference.  Stephanie  was 
about  the  size  of  an  average 


three-year-old.  Just  under  thir- 
ty-eight inches,  she  was  at  least 
a  head  shorter  than  even  the 
smallest  of  her  classmates.  She 
was  a  victim  of  a  disorder  called 
hypopituitary  dwarfism,  a  con- 
dition that  occurs  when  the  pi- 
tuitary gland,  for  one  of  several 
reasons,  fails  to  produce  suffi- 
cient growth  hormone.  But  in 
layman's  terms,  Stephanie  was 
not  a  dwarf,  but  a  midget — per- 
fectly proportioned,  yet  minia- 
ture. Most  dwarfs,  on  the  other 


hand,  suffer  from  a  bone  dis- 
ease, achondroplasia,  and  have 
an  elongated  trunk  and  a  large 
head,  with  disproportionately 
short  arms  and  legs.  Terminol- 
ogy aside,  Stephanie  was  an  an- 
guished child  who  resented  being 
called  cute  and  yearned  to  be 
able  to  keep  up  with  the  other 
kids  on  the  playgi'ound.  Her 
parents.  Nan  and  Steven  Sim- 
mons, were  anguished,  too,  and 
desperately  worried  about  what 
the         (continued  on  page  214) 


100 


LADIES'  HOME  JOURNAL  •  NOVEMBER  1985 


mmy  Bailey  age  3,  loves  Shuff  letown  Farm,  where  the 
imals  can  run  all  day  and  never  run  away" 


unden 

lost  of 

'Good 

1  jrning 

a"  and 

her  of 

i  ^ters, 

I  and  5. 


v'*^ 


"And  his  mother  loves  Shuffletown,  too.  Because  each  piece  moves 
around  the  farm  on  a  track  so  it  can't  fall  off  and  get  lost.  And 
Shuffletown  is  always  ready  to  set  Jimmy's  imagination  in  motion 
with  a  silo  that  squeaks,  a  rooster  that  clicks,  and  a  scarecrow 
that  ratchets. 
Shuffletown  SchooF^'  and  Shuffletown  Railroad^"  are  other  wonderfully 

imaginative  play  environments  that  can 

join  together  with  the  farm  to  make 

Shuffletown  World— where  your  child  can 

move  from  farm  to  railroad  to  school... and 

still  never  lose  a  piece." 


[■    ro.  'nc.  Hasbro  Preschool  is  n  division  of  H.isbro.  Inc.    All  rights  reserved. 
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CleaH^s 


No  cookware  coiilddoallthi 

It  was  impossible  for  one  piece  of  cookware  to  do  all  these  tas 
Until  Tupperware®  invented  a  new  kind  of  ovenware. 

Introducing  Ultra  2fovenware. 

It's  our  firstune  of  cookware.  And  the  last  cookware  you  may 
ever  need. 

Because  now  you  can  prepare  a  meal,  bake  it  in  an  oven,  freeze 
it,  microwave  it  and  serve  it  all  with  one  revolutionary  product. 

When  your  meal  is  finished.  Ultra  21  cleans  easily. 


p 


And  just  like  every  other  Tupperware  product,  Ultra  21  is  coverec . 
^our  exclusive  lifetime  warranty* 

I  Notliing  is  as  versatile,  durable  and  easy  to  use.  — 

For  a  free  demonstration,  call  your  -    ^ 

pperware  dealer  We're  listed  in  the 
hite  Pages.  ^ 

Ultra21ovenware,fromTuppei 
e  impossible  has  been  made  possible. 


•^ 


iSsaOS^, 


>i(it<r7iiai(  warran 
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SUPER  QUICK  MEALS 

Burgers  and  fries  in  a  European  guise;  toll-free  help  for 
holiday  chefs.  By  Jan  T.  Hazard,  Associate  Food  Editor 


cook  until  onion  is  translucent.  Me  \- 
while,  drain  two  cans  tomatoes  (14V 
16  oz.  each)  and  press  in  strainer  u  . 
all  liquid  is  removed.  Add  tomatoes , 
'/4  teaspoon  salt  to  onion;  reduce  hea 
low  and  cook  10  to  15  minutes. 

PARMESAN  POTATOES 

A  sprinkling  off  cheese  makes 
these  fries  finger-lickin' 
favorites. 

In  electric  or  heavy  skillet  heat  V2 
oil  to  375°F.  Add  5  cups  thick-cut  fro 
French  fries;  cook,  turning  occasioi| 
ly,  until  golden.  Drain  on  paper  tov 
While  hot,  sprinkle  with  V4  cup  gra 
Parmesan  cheese,  salt  and  paprika. 

HELPFUL  HOTLINES 

TALKING  TURKEY  fy 

Wondering  what  size  turl<ey  to  serve  kc 
your  holiday  guests?  Want  to  maker 
an  innovative  dish  with  Thani<sgiv-\t 
ing  leftovers?  Call  the  Butterball  Tur- 
key Talk-Line,  sponsored  by  Bea- 
trice Meats,  Inc.,  at  800-323-4848. 
From  November  4  to  December  24, 
forty-four  food  experts  will  be  avaih 
able  to  answer  your  turkey  ques- 
tions. Hours  are  8  a.m.  to  8  p.m. 
(CST),  t^ondays  through  Fridays. 
Special  weekend  and  holiday  hours 
are  8  a.m.  to  6  p.m.  (CST)  on  Novem- 
ber 16, 17,  23,  24,  Thanksgiving  Day] 
and  Christmas  Eve. 


BISTRO  BURGERS 


Hold  the  buns:  Burgers  served 
on  our  tasty  version  off  French 
toast  are  lots  more  ffun. 

Preheat  broiler.  Mix  IV4  pounds  ground 
beef  with  V2  teaspoon  salt  and  Mi  tea- 
spoon freshly  ground  pepper.  Divide  in- 
to 4  equal  oval-shaped  patties.  Broil  4 
inches  from  heat  source  3  minutes  per 
side  for  medium.  Meanwhile,  slice  Ital- 
ian bread  on  the  diagonal,  into  eight  V2- 
inch  slices.  Dip  one  side  of  each  into  2 
lightly  beaten  eggs,  then  into  V2  cup 
grated  Parmesan  cheese.   Cook   with 


coated  sides  down  in  hot,  lightly  oiled 
heavy  skillet  until  toasted.  Spread  un- 
toasted  sides  with  Dijon  mustard. 
Make  sandwiches  of  French  toast,  bur- 
ger and  lettuce  (mustard  side  in).  Serve 
with  Tbmato  Coulis. 

TOMATO  COULIS 

This  savory  side  dish,  seasoned 
with  onions  and  basil,  completes 
your  continental  main  course. 

In  small  skillet  heat  1  tablespoon  olive 
oil  over  medium-high  heat.  Add  V2  cup 
diced  onion  and  1  teaspoon  dried  basil; 


PECAN  PIE  IN  A  NUTSHELL 


Pining  for  pecan  pie,  but  your  last 
effort  was  a  gooey  mess?  Not  to  ' 
worry:  Call  Karo  Corn  Syrup's  Pe- 
can  Pie   Hotline,    800-KARO   PIE.  1 
From  November  1  to  27,  experts  will 
be  on  hand  weekdays  from  9  a.m.  to  t 
4:30  pm.  (EST)  to  answer  all  your  < 
questions  on  pecan  pie,  including 
how  to  create  variations  (chocolate, 
orange,  walnut,  almond,  sour  cream)  ■: 
and  how  to  convert  your  recipe  for  . 
tart  tins  or  different  size  pie  plates. 
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The  New  Sunbeam  Cbrdless  Appliances, 
rhe  Ereedom'K)u^\ta  AndThe  Powerlfou  Need. 


Power  EnoughTo  CarveThreeTurkeys. 

Introducing  the  new  Sunbeam 
Freedom  Line.  With  no  cords  to  tie 
you  down,  you  can  enjoy  the  con- 
venience and  the  power  of  the  new 
Sunbeam  cordless  mixer,  knife  and 
can  opener 

The  cordless  mixer  has  power 
enough  to  mix  eight  dozen  cookies 
on  a  single  charge;  the  cordless  knife 
will  carve  three  large  turkeys;  the 


Power  Enough  To  Open  40  Cans. 

cordless  can  opener  easily  opens  40 
cans  of  all  shapes  and  sizes. 

And  with  the  exclusive  Sunbeam 
Interconnect  System,  all  three  appli- 
ances stay  charged 
from  a  single  outlet. 


One  Outlet  Charges  All  Three. 

Get  the  power  and  convenience 
you  want  from  the  new  Sunbeam 
Freedom  Line. 


ii 


7/ 


>c  ana 
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\ii/iihea/ni 

An  Allegheny  International  Company 

AAAKESITEASY 


*  Sunbcim.  TNI  Erccdom.  Intcrconnca  S>-acm, 

Not  iUSoTibcimjppliajiccsarc  coated  with  Du  Ram  ', 

SU\nStonc.'  Hcwcxrr.  rTunyitcmsnudcb>'Sunbcim 

uscSU\TcrStonc.  the  premium  non-snck  suriicc. 

'£)  1935  Sunbcim  Appliincc  Compun)', 


So  Powerful¥)uW)n't  BelieveThev're  Cordless. 


You're  too  tired? 
He's  too  busy?  Try  our/ 

SUREFIRE 

MYS 
TOCSTIN 

THE 

MOOD 


Put  an  affectionate, 
red-blooded  couple 
alone  in  their  room 
for  several  hours  with 
the  door  locked 
and  what  happens? 
Sometimes  nothing. . . 


ow  and  then,  even 
the  best-matched 
pairs  endure  those 
disappointing  mo- 
ments when  one 
partner's  sexual 
appetite  exceeds  the  other's.  Why 
do  these  discrepancies  occur  be- 
tween people  who  are  usually 
ready,  willing  and  able? 
One  well-documented  reason 


By  Leslie  Jay 


for  a  mismatch  in  sexual  desire 
is  that  men  and  women  reach 
their  peak  levels  of  sexual  de- 
sire at  distinctly  different  points 
in  their  lives.  Generally,  men 
manifest  the  greatest  sexual 
interest  in  their  late  teens  and 
early  twenties,  but  for  women, 
ardor  slowly  increases  with 
age,  peaking  about  the  time 
they  reach  their  mid-thirties. 

But  age  isn't  the  only  factor. 
An  individual's  sexual  desire 
may  actually  be  genetically 
programmed.  Some  of  us  may 
inherit  particularly  strong 
drives  the  way  we  inherit  such 
traits  as  eye  color,  hair  texture 
and  allergies. 

Values  and  experiences  fur- 
ther temper  our  sexual  appe- 
tites; so,  too,  does  our  health.  If 
either  of  you  is  tired,  tense  or 
not  feeling  well,  sex  can  be  the 
furthest  thing  from  your  mind. 
In  fact,  the  list  is  limitless,  and 


while  our  cravings  seldom  dis- 
appear entirely,  their  intensity 
varies  dramatically  from  day  to 
day,  even  hour  to  hour.  "Bar- 
ring illness,  depression  or  stress, 
sexual  desire  ebbs  and  flows  re- 
peatedly," explains  Harold  I. 
Lief,  M.D.,  professor  of  psychia- 
try at  the  University  of  Penn- 
sylvania School  of  Medicine. 
"This  is  perfectly  normal." 

Normal,  yes,  but  not  so  easy 
to  deal  with.  For  a  married  cou- 
ple actually  confronts  two  sets 
of  fluctuations — his  and  hers. 
"Because  people  have  different 
biorhythms,  timing  problems 
can  result,"  Lief  continues. 
"Perhaps  he's  in  the  mood  for 
sex  in  the  morning,  while  she 
prefers  to  make  love  at  night." 

Such  twosomes  need  not  de- 
spair that  never  the  twain  shall 
mate.  As  long  as  neither  part- 
ner is  purposely  avoiding  inter- 
course out  of  anger  (continued) 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


NOW.  THE  LOWEST  OF  AU.  BRANDS. 

Compelilive  tar  levels  reflecl  eilhei  the  Jan  '85  FTC  Repofl  of  FTC  melhoci 

SOFT  PACK  lOGs  FILTER,  MENTHOL:  3  mg.  "tar",  0.3  mg.  nicotine 
av.  per  cigarette  by  FTC  method. 

ALL  BRAND  STYLES  BELOW  ARE  100mm. 


Low.     Lower.     Lowest 


5mg      4mg     5mg 


20 


flUER  CIGARETTES 


NOW 


100' 


Lowest  Tar  100s 

Soft  Pack 


3mg 


Now  is  lowest. 

By  U.S.  Gov't,  testing  method. 


Go  ahead,  get  close 


You've  got  the  fresh  breath 
Freedenf  gum  gives.  It's  the 
only  gum  that  won't  stick  to 
your  dental  work,  and  it 
cleans  in-between  to  freshen 
your  breath  while  you  chew. 

So  go  ahead,  get  close. 
You've  got  the  fresh  breath 
Freedent  gum  gives. 


Try  Freedent.  The  only  gum 
that  freshens  breath,  without  sticking. 


©Wm.  Wngley  Jr.  Co..  1985. 
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or  some  other  underl5dng  reason,  the  aver- 
age couple  should  be  able  to  fall  in  sync 
fairly  easily  by  using  equal  doses  of  hu- 
mor and  imagination.  Of  course,  if  you 
and  your  spouse  have  persistent  difficul- 
ties, you  should  consult  a  professional 
therapist.  But  for  those  occasional  mis- 
matches, try  a  few  of  these  time-tested  tips. 

Remodeling  your  mood 

Start  by  getting  in  the  mood  yourself 
Your  enthusiasm  may  prove  contagious. 
Think  sensually  Deliberately  set  aside 
the  day's  concerns  and  imagine  how 
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you  would  most  like  to  spend  the  eve- 
ning. Mentally  create  a  special  night.  If 
you  can't  concentrate,  study  a  cher- 
ished memento  of  your  life  together 
Perhaps  the  seashells  you  collected  on 
a  particularly  romantic  vacation  will 
awaken  those  sensual  feelings. 
Be  impulsive  Just  doing  something 
you  would  normally  never  allow  your- 
self to  do  can  lift  the  spirit,  putting  you 
more  in  the  mood  for  intimacy.  Treat 
yourself  to  a  piece  of  trendy  costume 
jewelry  or  an  almost-not-there  cami- 
sole. Buy  a  dazzling  spray  of  flowers  or 
celebrate  a  non-occasion  the  way  lovers 
would:  Indulge  in  a  bottle  of  champagne. 
Play  with  scent  Our  sense  of  smell  car- 


ries an  enormous  emotional  wallop, '. 
cause  it  instantly  triggers  memori| 
To  generate  new  ones,  soak  leisurel) 
a  tub  scented  with  a  new  bath  oil. 
terward,  dab  cologne  or  perfume 
pulse  points. 

Plan  a  leisurely  supper,  in  or  out, 
don't  cook.  For  many  couples  the  shJ 
pleasure  of  dressing  up  and  dining 
gether  at  a  quiet  restaurant  withq 
the  children — picture  the  glow  of  cand 
light,  the  clink  of  crystal  goblets,  sor 
body  else  doing  the  serving — is  wo^ 
the  hassle  and  expense  of  finding 
baby-sitter.  But  if  you'd  prefer  to  s^ 
home,  consider  a  gourmet  take-out  ( 
ery.  Buy  several  small  portions  to  si: 
and  take  turns  serving  each  other 

Encouraging  him 

Now  that  you're  ready,  what  about '. 
It's  equally  possible  for  a  woman  to| 
feeling   amorous   when   her   husba 
would  rather  drop  off  to  sleep.  Since  1 
men  are  aroused  at  the  prospect  of  obi] 
atory  intercourse,  make  subtle  ovjl 
tures.  "The  idea  is  to  open  the  door  al 
leave  it  open;  invite,  don't  demand,"  rJ 
ommends  Maj-Britt  Rosenbaum,  M.f 
director  of  the  Human  Sexuality  Cenf 
at  Long  Island  Jewish  Medical  Cent 
Be  playful  Rosenbaum  points  out  tl#] 
frisky  behavior  sets  the  stage.  "Dof"j 
ask,  'What's  wrong?'  which  emphasijAp 
the    negative,"    she    cautions.    "Mai' 
things  lighter  without  focusing  direci . 
on  sex."  Sensuous  nurturing  can  wc  ; 
wonders.  Loosen  his  tie,  encourage  hi  y 
to  get  out  of  his  business  suit  and  iojii 
more  comfortable  attire.  Fix  cocktail k: 
sparkling  mineral  water  with  a  !i 
wedge,  a  glass  of  wine,  whatever  y, 
both  enjoy.  Steal  a  technique  fromJ^ 
anese  customs:  Before  dinner,  offer 
a  hot  moistened  cloth  for  his  ha 
and  face.  Give  him  a  backrub. 
Change  your  clothes  while  your  hr,| 
band  is  changing  his.  Don't  let  yc  ^ 
most  alluring  peignoir  sit  in  the  drawt 
Wear  your  intimate  wardrobe,  and  |f 
low  a  lacy  bra  strap  to  slip  into  vieO 
You'll  be  sending  an  unmistakable  rati 
sage  in  a  nonthreatening  manner     :t^^- 
Make  love  early  in  the  morning  B'pu 
you  say,  that's  the  worst  possible  tin  £ 
what   with    everyone    dashing   mac; 
from  bathroom  to  kitchen  to  school . 
office.  True  enough,  but  from  a  ph^l 
iological  standpoint,  the  facts  assumf  c 
different  shape.   Studies  have  sho\  <■ 
that,   groggy   or  not,   most   men   :-  ' 
highly  responsive  when  they  first  wa  : 
up,  because  levels  of  the  hormone  U  J 
tosterone  are  high  at  that  time.  At  t . 
very  leaist,  you'll  give  him  something  c 
think  about  all  day.  -^ 

When  you're  both  out  of  soi 

If,  come  evening,  you're  both  feelij 
tired  but  •wish  you  weren't,    (continu 
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Introducing 
ion  Secrets" 
'aidenfome 
new  collection . 

cy  and  seamless  bras  specially  designed  to  give  you 
ook  you  love  and  the  support  you  need!  ,    - 

Choose  elegant  Lacy  Secrets  (shown).  Or,  smooth 
nless  Secrets.  Both  feature  Maidenform's  exclusive 
mfort  Cushion"  —a  touch  of  extra  soft  quilting  under 
upsfor  extra  soft  comfort.  And  both  are  available  in  soft 
2nd  underwire  styles. 

New  Fashion  Secrets . . .  bras  so  beautiful  you'  II  never  _ 

^s'the  secret  is  support . . \until you  try  them  on! 

vra  shown  fropt  $17.50.  Other  bras  from  $16.  From  B-DD.  Prices  are  suggested  retail.  Prices  higher  in  Canada.  Lace:  All  Nylon.  Bottom  Pockets: 
hexter  Rnttnm  Pnrlut  lininv:  All  Nvl/m.  Pmvemet:  "f.uxell"  Nvlnn.  "Lvrra"  Snandex.  Exclusive  nf  decoration.  L>CRA  DuPnnt  revvetered  trademark. 
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Work  all  day,  dance  all  night  in 

your  prettiest  high  heels  and  still 

feel  comfortable.  Dr  SchoH's 

Hidden  Comfort  Half  Insoles 

keep  feet  from  sliding  forward  in 

high  heel  shoes.  Soft,  slim  latex 

cushions  the  ball  of  your  foot. 

Relieves  stcess- 

Best  of  all.  Hidden  Comfort 

Half  Insoles  won't  show  in  the 

newest  toeless,  backless  shoes. 


DrScholls 


Discover  the  Feel in3! 


Hidden 
Comfort 

Half  Insoles 


Try  Hidden  Cctiatort  Insoles  Free! 

For  a  sample  pai^tend  name  and 

address  along  with  50<lpostageand 

handlings; 

Hidden  Comfort 

PC.  Box  8887 

Westport,  CT  06888 

Please  indicate  your  shoe  size. 

Offer  expires  3/15/86. , 

C  1985  Scholl.  Inc 
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is  there  anything  you  can  do  as  a  team 
to  generate  greater  sexuEil  excitement? 
Absolutely. 

Talk  Many  experts  urge  spouses  to  ask 
each  other  for  their  definitions  of  good 
and  great  sex.  "It's  really  a  very  search- 
ing question,"  concludes  Alexandra 
Penney,  author  of  the  best-sellers  How 
to  Make  Love  to  a  Man,  How  to  Make 
Love  to  Each  Other  and  her  newest, 
Great  Sex.  Says  Lief,  'Accurate  commu- 
nication is  tremendously  important,  so 
discuss  these  topics  openly.  Often,  peo- 
ple are  unaware  of  their  mates'  needs 
and  perceptions."  Be  receptive  to  new 
ideas.  By  talking  about  lovemaking 
techniques  and  positions,  you  may  find 
yourselves  suddenly  eager  to  test  them. 
Make  a  game  out  of  your  alleged  lack 
of  interest.  "Successful  couples  estab- 
lish secret  signals  or  codes  for  describ- 
ing their  sexual  states,"  observes  Ros- 
enbaum.  She  recommends  that  spouses 
assign  themselves  numbers,  then  quiz 
each  other:  "Are  you  a  five  or  a  seven? 
How  can  I  get  you  to  ten?  Where  do  you 
think  I  am?"  "Above  all, this  is  supposed 
to  be  a  game — it's  supposed  to  be  fun," 
Rosenbaum  insists.  "There  aren't  any 
specific  criteria  to  fulfill." 
Listen  to  music  As  a  seductive  tool, 
music  ranks  among  the  best.  Do  you 
have  a  special  song?  Play  it,  then  keep 
time  by  tapping  your  fingers  on  your 
spouse's  leg  or  shoulder.  Progress  from 
fast  tunes  to  slower  ones.  Dance — 
slowly — holding  each  other  close.  Ro- 
mantics know  that  dancing  is  a  vertical 
expression  of  the  horizontal. 
Watch  a  film  together  Experts  are 
quick  to  point  out  that  a  couple's  ten- 
dency to  lazily  flip  on  the  television 
instead  of  spending  time  with  each 
other  is  often  responsible  for  sexual 
problems.  But  there's  reason  to  believe 
VCR  owners  may  yet  reap  unexpected 
benefits  from  the  small  screen. 

Think  about  what  you  and  your  hus- 
band really  enjoy  watching — what  makes 
you  laugh  out  loud?  Laughter  is  the 
best  thing  to  loosen  you  up,  relieve  ten- 
sion and  bring  you  together  in  a  way 
that  naturally  leads  to  greater  intimacy. 

Of  course,  virtually  every  video-ren- 
tal club  boasts  numerous  X-rated  se- 
lections, with  good  reason:  "Men  are 
very  excited  by  erotic  movies,"  con- 
firms Penney.  The  catch  is,  what 
arouses  a  husband  may  repel  his  wife. 
In  general,  women  do  not  like  these 
films  as  much  as  men  do.  So  if  adult 
movies  leave  you  cold,  rent  or  tape  a 
witty  mystery  full  of  sexual  tension, 
such  as  Hitchcock's  Rear  Window,  star- 
ring James  Stewart  and  Grace  Kelly; 
the  equally  sexy  screwball  classic 
Bringing  Up  Baby,  with  Gary  Grant 


4 
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and  Katharine  Hepburn;  or  a  loaq 
with-romance  tearjerker,  such  as 
Way  We  Were,  with  Barbra  Streis^ 
and  Robert  Redford.  Thanks  to  cii 
temporary    technology,    home    sen  i  m 
ings  can  be  the  grownup  sdternativ  -j]-?. 
the  drive-in.  (And  who  doesn't  ren. 
her  how  much  fun  those  were!) 
Massage  each  other  Start  with  on  -, 
you  lying  on  your  stomach,  strad 
by  the  masseur  or  masseuse.   U 
firm,    light   pressure,   the   massagiin 
partner  concentrates  at  first  on  the  ':  r 
charged  parts  of  the  body — back,  sh 
ders,  extremities — and  moves  grac 
ly  toward  the  erogenous  zones — i; 
and  buttocks.  The  recipient  rolls  c. 
and  the  massage  continues,  becom| 
more  genitally  oriented.  Then  the 
of  you  change  places.  Try  to  keep  tov 
ing  at  all  times.  For  extra  pleasure, 
periment  With  scented  oils  and  lotic 
Shower  or  bathe  together  This  wo*  r 
in  much  the  same  way  as  a  massi 
session.  Relinquish  yourselves  to 
sheer  sensations   of  bathing.   Lat 
each  other  generously  with  fragr| 
soaps,  bath  gels  and  shampoos, 
soapsuds   patterns   on   your  partn| 
skin.  For  friction,  try  a  mild  abre 
such  as  a  loofah  scrub.  After  rinsingtr. 
finish  with  a  towel  rubdown. 
Touch  without  using  your  hands  )aar 
resourceful.  See  how  many  ways  j: 
can  connect  physically,  involving   i 
parts  of  your  bodies.  What  feels  gooc 
both  of  you?  Rub  noses,  tap   k:-. 
tickle  each  other  with  your  toes.  ; 
worry  about  appearing  awkward.  Si;  - 
this  exercise  is  inherently  silly,  it  c 
help  break  down  inhibitions  about  ■ 
temate    forms    of   sex.  "Most    peo 
equate  sex  wath  intercourse,"  Peni 
remarks.   "There  are  many  differ' :. 
kinds  of  sex.  They  all  count." 
Read     aloud — everything    from    1(  i 
poems  to  erotica.  Some  recent  sex  m;  \ 
uals  are  designed  to  be  read  aloud,! 
you  can  just  look  for  one  that  isn't 
clinical.    You   might   also    investig; 
nonscientific  sources:  stories  by  Her 
Miller  or  Anais  Nin,  or  excerpts  fri 
the    correspondence    between    Jan 
Joyce  and  his  wife,  Nora.  Even  the  '. 
ble  offers  material:  The  Old  Tfestamt 
book  the  Song  of  Solomon  is  an  ancif 
and  beautiful  erotic  poem.   If  you 
saved  each  other's  letters,  scan  them 
exciting  passages,  too. 

If  at  first  you  don't  succeed 

Perhaps  the  most  frustrating  occasio 
are  those  that  really  ought  to  be  j 
mantic  but,  despite  the  best  intentioi 
end  up  falling  flat:  It's  a  long  weekei 
the  kids  are  visiting  their  grandp; 
ents,  the  telephone  is  off  the  hook.  Sti 
neither  of  you  seems  to  be  able  to  su: 
mon  enough  interest  in  being  roma 
tic.  Can  this     (continued  on  page  22 
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The  #1  Cold  &  Allergy  Brand 

Prescribed  By  Doctors  Now  Comes 

fo  You  In  New,  Non-Prescription  Formulas 


Extentabs 


wlSALDECONGtSTANI 


OFCOLDANU 

24  TABLETS 


Dimetapp 

C||«#|r  NAUl  OICONCIST/WT 
[|Um     UniHISTAMINE 


GREAT  GRAPE  TASTE 

TEMPORARY  RELIEF 

OF  COLD  AND 
ALLERGY  SYMPTOMS 

NASAL  CONGESTION 

RUNNING  NOSE 

ITCHY,  WATERY  EYES 

SNEEZING 


4FLOZ. 


PACKAGED  WITH 
TAMPER-EVIOENT  BOTOE  CAP 


£2!E2aH* 

'EMPOOARYRfUff 

,  ofcaoANO^ 

*Utl)GVSYMPIC»«_ 
__  '1*1*1  CONCiSIlON_ 
tvwiiwONOii     _ 

_   "ew.miMiiriifU 
Mtnwa 


Dimetapp... with  200  million  prescriptions  to 
its  name. ..announces  new,  non-prescription  formulas: 


•  12-HOUR  EXTENTABS®  relieves  congestion 
running  nose,  sneezing.  Itchy-watery  eyes. 


•  4-HOUR  ELIXIR...cioes  ttie  same  for 
children — and  has  a  great  grape  taste. 


[■JTm 

--i^.\'\n 

^Q^^g^^^jUlf 

E-l!l.|ll:MdlN=^^H 

OFCOtOANO 

AUOOY 
SYMPIOMS 

NAMtCONGiSnON 

SMBING     SVHNmSNOa 

ncHYVworprts 

241ABl£TS 

1  a«un  (Wrwcuvit  asnaniiiO  1 

1      iStMSKM*ia3<CTl£{       1 

New  Tablets  give 
4-hour  relief. 


ito  on  die,  A.  H.Robins  Co. 


MANUFACTURER'S  COUPON 


Saue  35^ 


on 


Dimetapp 

Dimetapp*  Elixir  4  oz..  Elixir  8  oz., 

Extentabs*  12's,  Extentabs  24's 

Tablets  24's 


Dimetapp 

Extentabs  =i=- 


TO  THE  REIAILER:  Piaoje  send  mis  cooson  'o  A.  H.  Robins.  P.O. 
Bca  1878.  ainton.  Iowa  S273A  lot  poymenl  of  35  cents  plus  8  cents 
handling  wfien  recoiwd  on  the  sole  o(  Dimetopp"  Giwr  4  oz..  Eitxir 
8  oz..  Extentabs"  \2%.  Extentabs'  2ii  and  Tablet  241  This  coupon 
will  be  honotod  only  i'  submitted  by  o  f  otoiief  ol  Dimetopp  invoices 
pfOflhg  sutfictent  slock  to  cover  ccwpons  presented  must  be  shown 
on  request  Coupons  may  not  be  ossigned.  tromferred.  or  re- 
produced. Any  ottwr  use  cxDnstitutes  fraud.  Focsimiies  <ze  not  ac- 
cepted Customers  rnust  pcy  any  soles  tan-  \to;d  vrfieo  presented  by 
outside  ogendes.  brokers,  or  wtiere  prohibited,  taxed,  or  restricted 
by  low.  Good  only  inu^A.  its  lerritonesond  possessions.  Cosh  voiue 
tnOO  cent.  ONE  COUPON  PER  PURCHASE. 

EXPIRES  June  30, 1986 
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MEDINEWS 


The  latest  scientific  researcti  and  medical  findings  to  keep 
your  family  its  healthiest.  By  Beth  Weinhouse 


rugs  to  lower  blood  pressure 
are  among  the  most  com- 
monly prescribed  in  the 
United  States.  But  some  of 
these  drugs  have  a  side  effect  that  even 
many  physicians  are  unaware  of:  They 
can  raise  the  level  of  cholesterol  in  the 
blood.  And  since  both  high  blood  pres- 
sure and  high  blood  cholesterol  are  risk 
factors  for  heart  attack  and  heart  dis- 
ease, patients  on  these  medications 
might  not  realize  they  may  simply  be 
trading  one  risk  factor  for  another 

According  to  Dr.  Richard  H.  Grimm, 
Jr,  assistant  professor  of  epidemiology 
at  the  School  of  Public  Health  at  the 
University  of  Minnesota,  one  group 
of  blood-pressure-lowering  drugs — 
thiazide  diuretics — causes  an  average 
increase  of  6  to  8  percent  in  total  cho- 
lesterol levels. 


112 


Grimm  recommends  that  physicians 
carefully  monitor  the  cholesterol  levels 
of  their  patients  who  are  taking  these 
medications.  He  advises  these  patients 
to  be  sure  to  follow  a  low-fat,  low-salt 
diet  that  will  help  lower  cholesterol. 
(Weight  loss  can  also  result  in  a  drop  in 
cholesterol  levels.) 

And  when  a  patient's  cholesterol 
level  is  unacceptable,  Grimm  recom- 
mends that  physicians  turn  to  a  rela- 
tively new^  alternative  class  of  blood- 
pressure-lowering  medications,  called 
alpha  blockers.  (Some  doctors  have 
been  reluctant  to  prescribe  alpha 
blockers  because  it  is  difficult  to  deter- 
mine the  correct  dosage  of  these  drugs . 
Others  are  critical  because  alpha 
blockers  can  initially  cause  a  sudden 
drop  in  blood  pressure,  which  makes 
some  patients  feel  faint.) 
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FOOD  (AND  PRINK)  FOR  FITNESS 

You  probably  know  that  itb  smart  to  warm  up  your  mascles  before  you  run,  swim,  take 

an  aerobics  class  or  do  any  other  kind  of  vigorous  exercise.  But  do  you  know  that  it!; 

also  important  to  warm  up  your  stomach?  What  you  eat  and  drink  will  have  a  profound 

effect  on  how  well  you  perform  .  .  .  and  how  well  you  feel  while  you  are 

•i'^^    exercising.  Here,  from  nutrition  experts,  are  some  guidelines. 

The  most  important  thing  to  remember,  according  to  Olivia  Bennett 
Wood,  assistant  professor  in  the  department  of  food  and  nutri- 
tion at  Purdue  University,  is  to  drink  plenty  of  water.  This  helps 
keep  body  temperature  down  and  prevents  muscle  cramps. 
Wood  recommends  that  anyone  engaging  in  prolonged  exercise 
or  exercise  that  will  cause  a  lot  of  perspiration  drink  about  a  cup 
(eight  ounces)  of  water  around  half  an  hour  before 
working  out.  Then  try  to  drink  half  a  cup  of  water 
every  fifteen  minutes  dtuiag  exercise.  When  you're  fin- 
ished, weigh  yourself  and  drink  two  cups  of  water  for 
every  pound  lost. 

The  following  tips  for  eating  and  drinking  before 
exercise  are  from  Audrey  Riva,  a  sports  medicine 
nutritionist  at  The  Lifestyle  Institute,  in  Edison, 
New  Jersey,  and  Merle  Best,  clinical  dietitian  in 
sports  medicine  at  Fascack  Valley  Hospital,  in  West- 
wood,  New  Jersey,  and  nutrition  consultant  to  the  Giants  football  team: 

•  Eat  no  sooner  than  three  to  four  and  a  half  hours  before  strenuous  sports  and  two  to 
three  hours  before  any  exercise.  The  stomach  needs  time  to  empty  so  blood  that 
should  be  going  to  the  muscles  doesn't  get  diverted  to  the  digestive  tract. 

•  Drink  nothing  but  plain  water  within  two  hours  before  exercise  or  sports. 

•  Eat  more  complex  carbohydrates  than  fats  or  proteins,  which  take  longer  to  digest. 

•  Avoid  gassy  foods  that  can  cause  intestinal  discomfort  during  exercise. 

•  Avoid  alcohol  and  caffeine,  which  promote  urination  and  can  cause  dehydration. 


LOWERING  THE  PRESSURE 


TOASTING  SANS  ALCOHCff 

For  teetotaling  holiday  part\^ 
the    spate    of   festive,    look-aiU 
"wines"    and    'Tjeers"    labeled    ")n'- 
alcoholic"  is  a  blessing  indeed.  T. 
are  currently  at  least  fifty  such  bic 
ages  available  across  the  country.;  - 
according  to  the  National  Counc;  i 
Alcoholism  (NCA),  many  of  these  : 
erages  are  not  completely  free  of 
hoi.  Federal  law  permits  a  beveraj 
contain  up  to  0.5  percent  alcoholj 
still  be  labeled  nonalcoholic. 

This  minuscule  amount  of  alcol 
of  no  concern  to  most  people,  but 
are  those  who  should  avoid  any  alcjr 
and  should  therefore  avoid  these  b«89;i 
ages.  Among  these  people  are  n.m 
ered  alcoholics,  people  allergic  to  ||ip 
hoi  or  taking  antialcohol  drugs  suqigi' 
Antabuse,  pregnant  women  and  wc  e 
planning  to  conceive.  (The  NCA  als'  ^ 
lieves  that  young  people  should  not  ( 
these  beverages.)  If  you  belong  to 
these  groups,  check  with  the  man| 
turer  to  ascertain  that  the  drink 

is  really  alcohol-free.    /".  l^ 


ON  NOVEMBER  21,       ,f^ 
QUITTERS  ARE  WINNER!  $<! 


I  his  year's  Great  Amer 
Smokeout  date  is  November 
and  the  American  Cancer  Soc 
is  urging  smokers  to  give  up  t 
habit  .  .  .  even  if  it's  only  for 
day.  Nonsmokers  are  urged  to 
into  the  act  this  year,  too, 
adopting  a  smoker  and  help 
him  or  her  get  through  a 
without  a  cigarette.  Call  or  w 
your  local  Cancer  Society  of 
for  more  information. 
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Departures 


But  I  took  Exce 


nd  it's  go 


LLa 


EXCEDRIN  HAS 
MORE  MEDICINE 


When  you  get  a 
headache  this  big 
and  it's  got 
Excedrin  written 
all  over  it  you  want 
the  big  headache 
medicine,  Extra- 
Strength  Excedrin. 
Excedrin  has  more 
medicine  than  any 
regular  strength  pain  reliever  In  fact, 
Excedrin  is  at  the  limit,  the  most  medicine 

Extra-Strength  Excedrin. 


Regular 
Strength 
Aspirin 


Regular 
Strength 

Non- 
Aspirin 


you  can  get  without  a  prescription. 
Nothing  you  can  buy  is  stronger  or 
works  better  on  a  big  headache  than 
Extra- 
Strength 
Excedrin.     ■  ^V^"^  I  I  I  I  I 
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AHAIGE9C 
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The  vacation  you've  always  wanted 

The  Kent  travel  experts  have  explored  every  comer  of  the 
world  to  offer  Kent  smokers  an  exclusive  selection  of 
fabulous  vacations  at  tremendous  values. 

Paris.  London.  Hawaii.  New  York.  Rome... 

Over  a  dozen  great  Club  Kent  Vacations  to  choose  from. 
Go  for  a  week,  or  spend  two.  Go  almost  any  time  that 
suits  your  vacation  schedule.  And,  depending  on  which 
vacation  you  choose  —  you  can  go  for  7  nights  and  8  days 
for  less  than  $500. 


Ibp  Flight  — all  the  way 

Travel  on  regularly  scheduled  flights  aboard  ma 
airlines  like  American,  Eastern  and  KLM.  Stay  at 
hotels  like  Loews,  Hilton  and  Hyatt.  See  the  sig^i 
guided  tours.  Great  vacations  at  great  prices... 
All  yours  —  in  no  time 
Club  Kent  makes  it  easy.  And  fast.  All  you  have 
save  your  empty  Kent  cigarette  packs.  Every  one  jtjtsi; 
S3.00  off  the  Club  Kent  Vacation  of  your  choice 
a  total  of  35%  off. 

Send  for  your  Fli( 


IK 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease, 
Emphysema,  And  May  Complicate  Pregnancy. 


Kent:  12  mg.  "tar,"  0.9  mg.  nicotine 
Kent  III:  3  mg.  "tar,"  0.3  mg.  nicotine 
Kent  Golden  Lights:  9  mg.  "tar,"  0.8  nr^ 
nicotine  Av.  per  cigarette,  FTC  Report 
February  1985 
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Dr^gSS'^less 


/ourself  in  on  it. 
ng  your  Kent 
ay.  And,  you'll  be  on 
I  Kent  Vacation  in 
y  no  time  at  all. 

the  details  in  a 
24  page  CLUB 
ication  Pac 
-yours  FREE  for 


ition  Pac  today! 


ig  airlines  and  hotels  include: 


TELS 
KLM 

,SA.  1985 


S^  '"«"     .  ^      Caledonian 
(J     Airways 
MiiTON  LOEWS  Horeis 


Yes 


I  want  to  count  myself  in 
on  a  great  vacation  — 
at  great  savings. 


Please  send  my  FREE  Club  Kent 
Vacation  Saver  Pac  today.  I  under- 
stand there's  no  obligation  of 
any  kind. 

I  smoke      D  Kent. 

D  Other  brand 


Lights      Ultra 


(please  sf>ecify) 


Name . 


(please  print) 
Address 


City. 


State. 


Zip. 


MAIL  TO:  Club  Kent  Vacations 

P.O.  Box  2263 

Hillside,  N.J.  07205  138 

Offer  good  until  December  31,  1986.  Void  where  prohibited  by  law, 
taxed  or  otherwise  restricted.  By  accepting  this  offer,  you  certify 
that  you  are  21  years  of  age  or  older.  Only  one  coupon  per  household. 
Offer  valid  only  in  the  United  States. 
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FROM    LHJ 


The  letter-perfect  sweater 

Our  free  do-it-yourself  monograms  let  you  make  ttiis 
timeless  crev^neck  personally  yours 


he  crewneck 

sweater  is 

a  perennially 

smart  look 
with  either  skirts  or  slacks. 
Monogrammed,  it's  even 
more  off  a  classic.  This 
version,  made  off  100 
percent  acrylic,  comes  with 
ffree  initials  so  you  can 
personalize  a  sweater  ffor 
yourselff  or  as  a  gifft.  Order 
the  initials  you  want  and 
sew  or  iron  them  on. 

The  machine-washable 
sweaters  are  available  in 
your  choice  off  navy  blue, 
cream  or  heather  gray,  in 
small,  medium  and  large. 
The  initials  come  in  sets  off 
three,  in  red,  white  or  light 
blue.  Only  $16.95  ffor  one 
sweater,  $31.95  ffor  two 
and  $46.95  ffor  three,  plus 
postage  and  handling.  To 
order,  see  page  191. 
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les  warm  by  nature. 

She  isn't. 

During  the  night,  her  feet  get  cold.  His  chest  gets  iiot.  And  a 
night  chill  fills  the  room.  Yet  they  never  notice. 

They  sleep  through  the  night  undisturbed.  Because 
their  Slumber  Rest  blanket  senses  and  responds  to  all  these 
changes.  Sending  more  warmth  to  her  feet,  less  to  his  chest, 
simultineously  And  warming  up  all  over  when  the  room  is 
too  cold. 

Yet  all  they  know  is  comfort.  To  them,  body  heat  is  a 
sensation. To  Slumber  Kest,  it  is  a  science. 


i 
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— ...^       _  The  1?M.  Per.sonal 

Monitoring  System  is  the 
brain  behind  the  blanket, 
^.       which  adjusts  to  both  body 
and  room  temperatures. 
I"]ach  tiny  sect  ion  inde- 
pendently senses  where 
warmth  is  needed.  And 
-^'^     where  it  i.sn't. 

Soft,  warm  and 

completely  washable,  the  Slumber  Rest  l?M.  System  blankelsll*^ 
gives  you  personalized  sleeping  comfort.  And  uncompromis- 
ing luxury  Available  at  fine  department  stores: iwrnore 
informat  ion,  write  Slumber  Rest 
I^M.  Per.sonal  Monitoring  ' 

System, !?().  1^0x59266,  . 

Chicago.  11.60659.  t 
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.h.-s^.'^i 


BhriEUL 

!•>]•<■  r 

•Dl>J'.)llK.rJll(,(.lIIC)nM.lfl< 


-niANKivrs 

'  ■ 'Shmihcr  Rrst,  l?M.  IVrsdii.il  Mdiiiloi in 

'v<  KIHf)  N'oi  IliiTii  i;irctric  Cdmp.iiiy. 

An  Allt^'licny  liitcTiiatidiiiil  Company. 


THE 
CHEERLEADER 


They  seemed  like 
perfect  teenage 
girls  living  in  the 
perfect  town — until 
a  chilling  act  of 
jealousy  ended  a 
life  and  tore  a 
community  apart. 


By  Carol  Pogash 

J^H^  popular  and  pretty 
^^^^  cheerleader,  Kirsten 
^^■Iv.  Costas,  was  dead, 
^^^j/^  ^nd  sheriffs  depu- 
^^t^l^m''  ^^€s  were  search- 
iiiw  IK'  ing  for  the  girl 
who  stabbed  her  The  day  after 
the  murder  in  June  1984,  rumors 
had  already  spread  at  the  tennis 
courts,  down  oak-shaded  lanes 
and  at  poolside.  Some  claimed  it 
was  an  act  of  Satanism  or  a  PCP- 
induced  killing.  No  one  wanted  to 
believe  that  the  killer  came  from 
Orinda,  the  lush  Northern  Califor- 
nia suburb  where  Kirsten  lived. 

The  affluent  residents  of  Orin- 
da cite  good  schools  and  a 
crime-free  environment  as  the 
main  reasons  they  moved  to  the 
town.  Orinda,  with  a  population 
of  about  17,500,  lies  just  thirty- 


three  minutes  from  downtov/n 
San  Francisco  by  Bay  Area  Rap- 
id Transit.  Commuting  time 
shrinks  to  twenty-five  minutes 
in  a  BMW,  the  most  popular  car 
at  Miramonte  High  School, 
where  students'  scores  are  con- 
sistently among  the  highest  on 
California's  state  achievement 
tests.  With  a  median  household 
income  of  $60,000,  the  area's 
families  are  not  upwardly  mo- 
bile— living  in  Orinda  certifies 
that  they  have  already  arrived. 

About  seventeen  years  ago, 
Arthur  and  Berit  Costas  moved 
from  Oakland  to  Orinda  seeking 
a  beautiful,  safe  community 
with  good  schools.  Attractive 
and  hard-working,  they  fit  easily 
into  their  new  neighborhood. 
The  Costases  raised  (continued) 
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In  the  bathroom,  it's  a  never  ending  war  on  grime. 

That's  why  you  need  Dow  Bathroom  Cleaner  with  Scrubbing 
Bubbles. 

They  not  only  clean  and  shine  tile,  porcelain  and  chrome,  they 
disinfect  and  leave  a  fresh,  clean  smell.  And  they  never  scratch. 

Scrubbing  Bubbles  clean  so  well,  they  will  pass  your  toughest 
inspection. 

So  if  you've  had  it  with  cleaning  the  bathroom,  use  Dow 
Bathroom  Cleaner  with  Scrubbing  Bubbles. 

We  do  the  fighting.  So  you  don't  have  to. 

DOW  BATHROOM  CLEANER.  LET  US  DO  YOUR  DIRTY  WORK. 
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THE  CHEERLEADER  MURDER 

continued 

two  children:  Kirsten  and  her  younger 
brother,  Peter.  Art  became  an  executive 
with  the  3M  Corporation  and  Berit 
stayed  home,  looking  after  the  kids  and 
the  house.  The  family  became  active 
members  of  the  Meadow  Swim  and 
Tennis  Club,  just  a  stone's  throw  from 
their  home. 

Although  the  Costases  are  quiet, 
their  fifteen-year-old  daughter  was  not. 
"Kirsten  was  the  energy  of  the  house," 
says  her  mother.  "She  was  always  lis- 
tening to  music,  making  phone  calls, 
dancing.  She  was  full  of  life.  We  are 
simple  people.  She  was  raring  to  go, 
ready  to  start  to  live  her  life  when  it 
was  snuffed  out." 

Everything  about  her  had  flair.  "She 
was  cute,  not  beautiful,"  says  Sue  Mor- 
row, a  family  friend,  "an  all-American 
girl.  More  like  a  Sports  Illustrated 
swimsuit  model  than  a  Playboy  type." 
While  she  lacked  the  blond  good  looks 
of  many  of  her  friends,  she  had  beauti- 
ful olive  skin,  and  when  she  pulled  her' 
curly  hair — brovni  with  golden  high- 
lights— back  from  her  forehead,  her 
mother  thought  Kirsten  looked  like  a 
Vogue  model. 

Kirsten,  who  had  just  finished  her 
sophomore  year  at  Miramonte,  had 
started  to  change  social  circles  back  in 
junior  high,  recalls  her  good  friend  Di- 
ane MacDonald.  By  the  time  she 
reached  Miramonte,  Kirsten  was  in  the 
clique  that  counted — "the  loud  crowd," 
some  kids  called  it.  Wherever  the  group 
went,  they  were  noticed. 

"We  used  to  say  Kirsten  had  every- 
thing," says  one  classmate.  "She  was 
skinny.  She  sometimes  wore  tie-dyed 
socks,  what  people  are  wearing  now." 
Another  recalls,  "I  remember  watching 
her  after  she  made  cheerleader.  Every- 
one wanted  to  be  like  her" 

In  the  spring  of  1984,  Kirsten  had 
been  asked  to  join  the  Bob-o-links,  or 
Bobbies,  an  elite  sorority-like  organi- 
zation of  thirty  to  thirty-five  of  the  best- 
looking,  most  popular  girls  in  school.  In 
addition  to  joining  the  Bobbies,  Kirsten 
was  a  member  of  the  varsity  swim 
team.  But  most  important  to  Kirsten 
was  becoming  a  cheerleader.  She  prac- 
ticed constantly  at  home  in  the  family 
room  and  sometimes  at  Diane  Mac- 
Donald's  house,  in  front  of  the  windows 
at  night,  to  see  her  reflection. 

Cheerleading,  her  friend  Jessica 
Grant  explains,  "is  taken  really  seri- 
ously." Before  trying  out,  applicants 
write  essays  explaining  what  they 
could  add  to  the  school.  Parents  sign  an 
agreement  to  spend  $500  to  pay  for 
green  and  white  uniforms  and 
cheerleading  camp.  Girls  are  graded  by 
twenty  judges  and  are  told  their  fate  at 


an  Academy  Awards-type  ceremony 
where  outgoing  cheerleaders  pluck 
names  from  envelopes,  giving  the  win- 
ners kisses  and  flowers.  Kirsten  was 
one  of  the  winners.  She  was,  says  one  of 
the  judges,  "a  perfect  cheerleader" 

Kirsten  was  attending  cheerleading 
camp,  living  in  a  dorm  at  St.  Mary's 
College  in  nearby  Moraga,  when  Berit 
Costas  received  a  seemingly  uneventful 
call  on  Thursday,  June  21,  1984.  The 
caller  identified  herself  as  a  Bobbie  and 
told  Berit  she  knew  Kirsten  was  away 
until  the  weekend,  but  asked  if  she 
would  be  able  to  attend  an  initiation 
dinner  for  new  Bobbies  that  Saturday 
night.  When  Berit  said  yes,  the  caller 
replied  that  someone  would  pick 
Kirsten  up  by  car  and  that  no  one  else 
should  know  of  the  plans. 

That  Saturday  evening,  Kirsten's 
parents  and  brother  left  to  attend  a  pot- 
luck  dinner  for  Peter's  Little  League 

team.  When  a  car  honked   ,    out 

side  the  house 


on 


rem 


ember 


she 


watchi 
Kirsten 

made 


ng 


after 


cheer 


leade 


a 


calls. 


friend  rec--, ted 
Everyone 


to  be 


war 
Ke  her.' 


Orchard  Road  around  eight-thirty, 
Kirsten  left  the  TV  on,  walked  out  to  a 
mustard-colored  Pinto  and  got  in.  A  lit- 
tle over  an  hour  later,  an  agitated 
Kirsten  rang  the  bell  at  a  stranger's 
door  Alexander  and  Mary  Jane  Arnold, 
who  live  in  Moraga,  had  been  playing 
cribbage  with  neighbors.  When  they 
opened  the  door,  they  saw  Kirsten  and, 
behind  her,  another  girl,  who  looked 
about  fifteen,  "lurking  on  the  path." 
Kirsten,  who  appeared  tense  but  not 
terrified,  said,  "My  friend  got  weird  on 
me."  She  asked  to  call  home.  When  no 
one  there  answered  the  phone,  Alex- 
ander Arnold  offered  to  drive  her  back 
to  a  neighbor's  house  in  Orinda.  As 
they  drove,  Kirsten  seemed  uncon- 
cerned when  Arnold  saw  the  mustard- 
colored  Pinto  tailing  them.  When  the 
car  pulled  up  to  Kirsten's  neighbors' 
house,  Kirsten  assured  Arnold  she 
would  be  all  right.  Then  she  got  out. 

In  the  meantime,  the  girl  driving  the 
Pinto  had  quickly  parked  and  slid  out 


of  her  own  car.  As  Kirsten  walked 
from  Arnold's  car,  the  other 
swooped  out  from  behind  a  tal!  ! 
and  ran  forward  with  her  arm  !\ 
Arnold  saw  a  flash  from  a  metal  1 
about  one-and-a-half  feet  long.  Ki: 
fell  and  sprang  up  again.  Though 
tally  wounded,  she  ran  to  Arthur 
man's  house  across  the  street  for 
Her  killer,  whom  Arnold  and  othei 
nesses  later  described  as  a  round-: 
blond  wearing  a  yellow  T-shirt 
faded  red  sweatpants,  sped  away  \. 
Pinto.  Arnold  followed  her  for  c 
a  quarter  of  a  mile  before  givu 
the  chase. 

Kirsten's  bloodcurdling  scream 
sounded    through    the    house,    .■, 
Hillman,  his  wife  and  their  two 
were  spending  a  quiet  evening.  Ar 
Hillman  saw   Kirsten  staggering 
ward  him,  screaming,  "Help  me. 
me.  I've  been  stabbed."  She  collaps 
his  arms.  He  tore  open  her  blouse 
tried  to  stop  the  bleeding  from  f: 
wounds,  but  "blood  was  spurting  ^ 
ing  out.  I  asked,  'What  happened  ' 
did  it?'"  The  girl  he  had  known 
infancy  did  not  answer  She  gasped 
she  was  having  trouble  breathing, 
man  tilted  Kirsten's  neck  back 
tried  to  give  her  mouth-to-moutl 
suscitation.  He  had  done  all  he  ( 
when  the  paramedics,  called  by  o 
his   sons,    arrived.    Kirsten    was 
nounced  dead  in  an  hour 

Ambulances  and  sherifTfe  squad 
clogged  Orchard  Road.  Floodlights 
minated  the  houses  on  the  norn 
quiet  comer  as  Kirsten's  parents 
brother  drove  over  the  last  ridge  ir 
street  on  their  way  home  from  dii 
Art  Costas  jumped  out  of  the  car  ii 
middle  of  the  street,  while  Berit  st 
inside,  terrified. 

It  was  after  2a.m.  before  Berit  c 
be  questioned  by  sheriff's  dept 
Captain  Stanley  Garvin,  head  of  ii 
tigations  for  the  Contra  Costa  Co 
sheriffs  department,  remembers 
men  saying  the  case  would  be  wra 
up  by  dawn. 

But  the  investigators  were  wron;'. 
arrests  were  made.  As  Kirsten's  soi 
classmates  and  parents  attended 
funeral    five    days    later,    the    ri 
spread  from  one  pew  to  anothei 
the  killer  had  come  to  mourn.  Wo: 
parents  ordered  their  teenage  da 
ters  to  travel  in  pairs  or  trios.  Soon 
community  began  collecting  a  re' 
fund  totaling  more  than  $50,000. 
bies  and  other  friends  of  Kirsten  pc 
signs  with  a  description  of  the  c 
and    killer    in    almost    every    Or 
storefront.  Still  no  arrest  was  mad 
Hawaii,  where  the  seniors  had 
enjoying  a  class  outing,  the  name 
suspect  had  begun  to  circulate, 
same  name       (continued  on  page 
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is  toughest 
on  tough  foods? 


EW  JOY!  ONE  LiTTLE  SQUIRT  PUTS 
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MONEY  NEWS 


Up-to-the-minute  advice  to  lielp  you  manage  your  money 
By  Katlierine  Barrett  and  Ricliard  Greene. 


BUYING  PRECIOUS  GEMS 


ore  than  half  of 
1  all  diamond  jew- 
elry is  bought  at  this 
time  of  year,  but  se- 
lecting diamonds  and 
other  gems^an  be  a  tricky  proposition. 
"There's  no  doubt  about  it.  Consum- 
ers are  being  confused  at  a  greater  rate 
than  ever,"  says  Herbert  R.  Levine,  a 
certified  gemologist  and  president  of 
the  American  Gem  Society. 

The  problem,  he  says,  is  a  great  deal 
of  deceptive  advertising  and  incorrect 
pricing.  "A  ruby  ring  can  cost  $200, 
$2,000  or  $20,000,  depending  on  the 
rarity  of  the  gem.  It's  easy  to  convince  a 
consumer  that  she  is  buying  a  high- 


quality  ring  at  a  low  price  when,  in 
fact,  she's  really  getting  a  lower-quality 
ring,"  says  Levine. 

He  cautions  buyers  to  be  especially 
wary  of  dramatic  price  reductions,  be- 
cause big  discounts  are  rare  on  legiti- 
mate gems — they  don't  go  out  of  fash- 
ion and  thus  don't  need  to  be  cleared 
from  stock  the  way  clothes  do. 

It's  also  wise  to  shop  in  stores  at 
which  there  is  a  registered  jeweler  or 
certified  gemologist.  For  more  informa- 
tion on  buying  gems,  write  to  the 
American  Gem  Society,  a  nonprofit  or- 
ganization, for  its  free  jewelry  buyer's 
kit.  The  address  is  5901  West  Third 
Street,  Los  Angeles,  CA  90036. 


LAST 
CHANCE 


x^ 


BACKYARD  INVESTING 


The  old  saying  that  there's  no  place  like 
home  often  holds  true  for  stock  market 
investors.  In  fact,  one  of  the  greatest  ad- 
vantages you  can  have  in  the  stock  mar- 
ket is  geographic  nearness  to  your  in- 
vestment. This  can  give  you  an  informa- 
tional edge  that  would  be  coveted  by 
even  a  professional  investor 

Proximity  to  the  company  gives  you 
access  to  a  great  deal  of  knowledge 
about  the  firm  and  its  employees  as  well 


as  the  economy  of  the  area  and  local 
scuttlebutt.  "You  can  find  out  about  the 
management  of  the  company  and  whether 
they  are  working  hard  and  aggressively  or 
they're  out  on  the  golf  course  all  the  time, " 
says  Elliott  L  Schlang,  senior  vice  presi- 
dent of  Prescott  Ball  &  Turben,  Inc.,  and 
editor  of  The  Great  Lakes  Review,  a  publi- 
cation that  tracks  regional  stocks  in  the 
Great  Lakes  regions.  "There's  a  feel  you 
get  locally  that's  notj^  easily  replaced. " 


If   you  iif 
not  take  lit 
vantage 'Ki 
the  government's  offer  of  energ'  n 
credits,  nov/  is  the  time  to  do  so  ■• 
hove  until  December  31,  1985, 
stall   energy-saving   devices   an 
ceive  a  tax  credit. 

These   credits   come   in   two   fc ; 
The    energy-conservation    credit  i 
installing     weather     stripping 
insulation)    is    available    for    ht 
that  were  built  before  April  20,  ' ': 
It  provides  for  a  15  percent  cred  i . 
to  a  maximum  of  $300  per  home  tii 
The  renewable-energy-source    '  - 
it  (for  expenditures  on  solar  col  le 
and  wind-powered  or  geothermc 
ergy  systems)  may  be  taken  on  i 
homes  as  well  as  old.  You  are  all* 9 
a   40   percent  credit  with  a   lint  i 
$4,000  per  home. 

For  either  credit,  the  time  limiM» 
tains  only  to  the  purchase  and  ir(Bi 
lation  of  the  devices.  As  long  as|f  " 
expenses  are  incurred  in  198SJ? 
can  take  the  credit  on  your  to  i  ( 
turns  for  1985,  ,1986  or  1987.        \: 


My  sister  had  a  bad  experience 

'with  a  public  adjuster  after  a  fire 

^destroyed  her  home.  Does  it  make 

sense  to  hire  a  pubhc  adjuster  to 

help  settle  an  insurance  claim? 

Ideally,  pubhc  adjusters  act  as  mid- 
dlemen, negotiating  with  insiirance 
companies  and  working  with  con- 
tractors, to  make  sure  consujners 
are  adequately  compensated  for  a 
disaster.  They  take  10  to  15  percent 
of  the  settlement  as  a  fee. 


But  while  public  adjusters  are  li- 
censed in  forty-two  states  and  majiy 
are  ethical,  consumers  should  beware 
of  adjusters  who  may  show  up  at  the 
scene  of  the  disaster  when  consum- 
ers are  least  able  to  resist  their  sales 
pitch.  An  unethical  pubhc  adjuster 
can  actually  get  you  less  than  a  fair 
payout  from  the  insurance  com- 
pany or  create  unnecessary  delays. 

"Pubhc  adjusters  can  use  high- 
pressure  tactics,"  says  Carole  Glade, 
Director   of  Consumer  Affairs  for 


Morris  County,  New  Jersey.  ' 
many  of  these  cases  the  homeowi 
could  just  as  easily  take  care  of  ' 
erything  herself." 

If  you  don't  have  the  time  or  t 
ability  to  settle  your  claim  on  yc 
own,  before  hiring  a  public  adjust 
contact  your  local  department 
consumer  affairs  to  see  if  any  co 
plaints  have  been  filed  against 
him.  Also,  be  sure  to  see 
your  lawyer  before  you 
sign  ajiything. 


F 


wMsi  \U  \nm  v^iiMi  i^iiihi  i"i|i',ii|\(  Mf(</(  I  (, .(( ,W(,M  /ji^,,U(,ii,  ,iH|,  /  jv,i,(  ^,M^,i,ii/.i/.'7 
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Over  the  last  fifty  years, 
:nmore  appliances  have  built 
ite  a  reputation  for  reliability. 

So  much  so,  in  fact,  that  today 
3re  people  depend  on  Kenmore 
an  any  other  brand  in  America. 

Of  course,  it's  partly  because 
:  always  insist  that  our  products 
as  close  to  immortal  as  human 
nds  can  make  them. 


But  it's  also  because  they're 
backed  by  Sears  Sewice  — the 
largest  sei-vice  organization  of  its 
kind  in  the  country. 

We  have  more  than  15,000 
technicians  and  12,000  trucks 
standing  by  at  hundreds  of  loca- 
tions across  the  country,  ready 
to  handle  any  problem — or  head 
off  potential  ones. 


We  devote  such  an  extra- 
ordinai-y  amount  of  manpower  to 
sei^vice  for  a  very  simple  reason. 

We  know  that  the  way  we  take 
care  of  our  old  ones  is  the  reason  so 
many  people  buy  our  new  ones. 


-Jfie^ 


ffW^i 


Jtiow  to  start  your  own 


Shirley  King  (left)  and  Lois  Joensen,  co-owners  of  the  very  successful  L  &  S  Business  Services,  Inc. 


Do  you  fantasize  about  being  your  own  boss?  You'll  need 
determination  and  plucl<,  and  a  sensible  business  plan 


ave  you  ever 
dreamed    of 
going      into 
business?  All 
over    Amer- 
ica,   women 
are  starting 
businesses  and  succeeding.  The 
U.S.  Small  Business  Administra- 
tion (SBA)  reports  a  stunning  33 
pei'cent  increase  in  women-owned 
businesses  since  1977 — from  two 
million  to  more  than  thi-ee  million 
women-owned  entei-prises. 

Although  most  women  entre- 
preneui's  concentrate  on  retail  and 
service  ventures,  others  have  pros- 
pered in  every  possible  kind  of  un- 
dertaking, such  as  manufactm-ing, 
finance,  insurance,  real  estate, 
trucking  and  agricultural   ser- 
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BY  SHIRLEY  SLOAK  FADER 

vices.  For  example,  since  1977  the 
number  of  women-owned  insur- 
ance fiiTns  has  increased  37  per- 
cent, while  women-owned  law 
firms  leaped  54  percent. 

A  trend  of  this  size  sees  many 
successes — and  many  failures. 
Among  those  who  have  made  it  are 
Lois  Joensen  and  Shirley  King,  co- 
owners  of  L  &  S  Business  Sei'vices, 
Inc.,  in  Riverdale,  New  Jersey. 
With  an  initial  investment  eight 
year's  ago  of  just  $1,500  each,  Lois 
and  Shirley  have  expanded  their 
business  from  a  small  typesetting 
service  to  a  large,  prosperous  office 
supply  store.  Their  story  may 
sound  like  a  miracle,  but  it  really 
was  a  well-thought-out,  step-by- 


step  process.  With  some  common 
sense,  hard  work,  and  a  bit  of 
coui'age,  you  can  make  this  pro- 
cess part  of  youi'  own  success  stoiy 

Of  course,  starting  your  own 
business  isn't  easy.  Women  en- 
trepreneurs frequently  have  dif- 
ficulty obtaining  loans  and  get- 
ting credit  from  suppliers,  espe- 
cially in  the  initial  stages. 

Most  important,  women  who  are 
starting  a  business  face  the  same 
problems  that  afflict  American 
businessmen  and  that  cause  thi'ee 
out  of  four  male-operated  busi- 
nesses to  fold  within  two  years  of 
opening .  'There  are  lots  of  mis- 
leading tales  about  someone  who 
stai'ted  on  a  shoestring  and  is  now 
flourishing,"  says  Emanuel  Or- 
lick,  special  assistant  (continued) 
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9  mg.  "tar",  0.8  mg.  nicotine  av.  per  cigarette  by  FC  method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


When  hunger  strikes,  reach 

for  Blue  Diamond"  Almonds. 

A  few  of  these  fresh,  crisp 

nuts  satisfy  that  starved 

feeling.  Remember,  too,  Blue 

Diamond*  Almonds  are  full 

of  good  food  value  (especially 

protein ).  .I^ook%r  these 

tantalizing  nupjiil^ns,  jars 

and  foil  pack\'.  Beat  the 

snack  attack! 


.^^^ 


TIIK  ALMOND  I'COI'l.r.' 

CALIIOnSIA  AI.MONDCKOWl.HS  KXCMANCK 

I'O.  ItOX  17r.H.  SACUAMKNTO, 

CAUfOKNIA  or.HOH 


START  YOUF  OWN  BUSINESS 

continued 

to  the  associate  administrator  at  the 
SBA.  "If  you  probe,  you  discover  that 
behind  the  miracle  tale  lies  adherence 
to  the  necessary  business  success 
method."  That  method,  he  explains, 
consists  of  getting  in-depth  knowledge 
of  the  kind  of  business  you're  inter- 
ested in — before  you  open  your  com- 
pany. Frequently,  says  Orlick,  busi- 
nesses fail  because  they  skip  or  bungle 
the  opening  steps. 

"If  you  want  to  start  a  business,  get 
yourself  a  job  in  the  kind  of  operation 
you're  interested  in,"  says  Orlick.  "You 
can  learn  more  in  a  few  months  of  work 
in  a  successful  concern  than  you  can  in 
two  years  of  blundering  on  your  own. 
That  work  will  save  you  from  all  kinds 
of  expensive  and  often  fatal  errors." 

Having  been  clerks  in  a  typesetting/ 
stationery  store  in  another  town  before 
starting  L  &  S,  Lois  and  Shirley  had  the 
necessai-y  preparation  to  make  the  right 
business  decisions,  and  they  were  able  to 
recognize  Riverdale's  demand  for  a  type- 
setting sei-vice.  A  change  in  owner- 
ship— and  a  subsequent  change  in  man- 
agement— prompted  both  to  quit  their 
jobs  in  1977.  Later  in  the  year,  a  foiTner 
customer  wi'ote  Lois  a  letter  at  home. 
She  wanted  her  annual  Christmas  letter 
done  Lois's  way  instead  of  the  way  the 
new  management  was  doing  them. 
When  similar  requests  reached  Lois  and 
Shirley,  they  realized  that  Riverdale 
needed  a  typesetting  sei-vice.  To  confirm 
this,  Shirley  phoned  printers  in  the  sur- 
rounding area  and  discovered  enthusi- 
astic interest. 

Once  their  idea  for  L  &  S  had  been 
born,  Lois  and  Shirley  took  steps  to 
make  their  dream  a  reality: 

•  They  picked  a  convenient  location  for 
the  customer  traffic  their  type  of  busi- 
ness required. 

•  They  legalized  their  partnership  and 
chose  insurance.  (A  few  years  later  they 
incoi-porated.) 

•  They  established  a  good  bookkeeping 
system  to  keep  track  of  debits  and  cred- 
its and  to  make  sure  they  complied  with 
the  IRS.  (To  help  you  in  your  own  busi- 
ness, a  free,  easy-to-understand  guide, 
"Your  Business  Tax  Kit,"  is  available 
from  youi-  local  IRS  office.) 

•  They  advertised  through  direct  mail, 
organizational  yeai-books,  newspapers 
and  radio.  Advertising  rates  vaiy  But 
keep  in  mind  that  although  the  cost  of 
ads  in  local  free  "shopper"  newspapers 
is  usually  less  than  that  of  your  town's 
major  circulation  paper,  a  small  ad  in 
the  major  paper  may  reach  many  more 
potential  customers. 

•  They  expanded  their  inventory  to  in- 
clude office  supplies  at  their  customers' 
requests,  which  ultimately  necessitated 
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a  move  to  a  larger  store. 

Of  coui'se,  there  were  difficulties 
the  way.  Lois  and  Shirley  asked  the 
bank  for  a  $10,000  loan  for  a  large 
fice-supply  inventory.  Because  they  i 
no   business  credit  record,   they  ■ 
forced  to  use  their  personal  credit 
ord — for   instance,    their   family  i 
mobile  loans.  On  that  basis,  they  go-, 
loan.  During  the  first  year  and  for 
other  year  thereafter  they  took  no  sa 
and  lived  on  their  husbands'  incomi 

The  sacrifices  and  hgu-d  work 
been  worth  it.  L  &  S  now  employs 
people  besides  the  two  co-owners 
serves  customers  and  businesses  in 
dozen  towns  within  a  radius  of  twe 
five  miles.  "We  never  would  have 
lieved  we  could  go  into  business  and 
ceed,"  Shirley  says.  "Probably  no  o; 
our  high  school  classes  would  ever  I 
believed  we  could  do  it."  But  they  I 
done  it — and  so  can  you! 

How  the  law  can  help  you 

The  following  guidelines  will  help  ^' 
decide  which  business  form  is  right 
your  venture. 

In  a  single  proprietorship,  legal 
pers  or  legal  aiTangements  are  nol 
ways  necessary  to  start  youi*  bus; 
unless  it's  something  like  a  beauty 
Ion,  for  which  a  license  is  needed. K 
have  a  pau'tner,  it's  wise  to  get  p 
ship  agreement  papers.  Simple  p 
ship  agi'eement  forms  are  available 
some  stationeiy  stores,  or  you  can  ha' 
lawyer  complete    the    papenvork 
you.  Fees  vaiy  In  a  partnership, 
firm's  income  is  counted  as  pei-sonal 
come  to  the  partners  and  taxed  as  S' 
A  disadvantage:  Owners  or  partners 
jointly   and   sepai'ately   liable   for 
firm's  debts.  In  case  of  bankioiptcy, 
could  be  forced  to  sell  your  home  a 
liquidate  all  your  pereonal  assets  to  p  I 
the  business's  debts.  (To  find  out  if  yc 
business  needs  to  be  registered  with  t|' 
county  clerk's  office  in  your  ai-ea,  che  - 
with  the  county  clerk's  office,  youi-  Chau  fit' 
ber  of  Commerce  or  the  SBA.) 

Incoi-poration  is  a  more  complex  i 
rangement.    An    individual    busing 
owner    can    incorporate    herself;   y|  ■ 
don't  need  partners.  If  it  has  been  I 
corporated,  a  firm  has  a  legal  identJ^ 
separate  from  the  owner's  and  ma 
ager's.  The  advantages  of  this  proces 
You  can  raise  capital  by  selling  shall  ■' 
The  corporation  can  continue  after  6  - 
owner's     death.     Owners'     (sharehol^ 
ers')  liability  is  limited  to  the  amouHP 
they  invested.  Creditors  cannot  for  ' 
shareholders  to  use  personal  funds 
pay  the  firm's  debts. 

Disadvantages  of  incorporating  i 
elude  its  cost  (often  between  $450  ai 
$1,000);  considerable  red  tape;  and  tJ 
penalties,  because  income  is  taxed  fir 
as  eeimings  to  the  firm, and  (continuei ' 
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and  it^  free! 


» DG3rin  I  nX    not  promoting  tooth  DEC«y 


roducin 

Jt  wait  till  you  sink  your  teeth  into  the  great 
;te  of  new  Trident.  It's  so  much  softer,  so 
jch  more  delicious  it's  going  to  win  you  over 
sugarless  gum.  And  4  out  of  5  dentists 
irveyed  recommend  sugarless  gum  for  their 
"  ;nts  who  chew  gum. 

mbert  Company 


[Free 


Free! 


Manufacturer's  Coupon  Expires  March  31,1986 

Buy  One,  Get  One  Free 

(Good  on  any  flavor  of  5  stick  Trident.®) 

RETAILER:  We  will  pay  you  (or  the  (ace  value  of  this  coupon,  plus  Be  handling, 
provided  that  you  and  the  consumer  have  complied  with  the  terms  of  our  offer.  Good 
only  in  U.S.A.  and  U.S.  Ivlilitary  bases  overseas.  Void  where  prohibited,  taxed,  or 
restricted  by  law.  Cash  value  1/100  of  1c.  Consumer  must  pay  any  sales  tax.  Any  other 
application  constitutes  fraud.  Invoices 
proving  product  purchase  to  cover  coupons 
presented  for  payrrient  must  be  shown  upon 
request.  Limit  one  coupon  per  specified 


L  product  and  size.  Mail  coupons  to:  WARNER- 
LAMBERT  COMPANY,  DEPT  #5920,  EL 
PASO.  TEXAS  79966. 


33aDD    SDMfibB 
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WHATS  THE  SECRET  IN  NEW  DUNCAN  MINES  QUICKBREADS 


DNE  BITE 
WILL  TELL  YOU 
IT  S  MOISTNESS. 


Of  course  our  tropical 
bananas,  crisp  carrots, 
plump  raisins,  and  crunchy 
nuts  make  a  difference. 
But  the  real  secret  of  our 
great  homemade  taste  is 
moistness.  When  it's 
Duncan  Mines,  you  can 
always  count  on 
moistness.  Try 
Duncan  Hines  Quicl< 
Breads— and  make  our 
secret  yours. 


J\4Gi^,Ve&c^H(4^ 


STRRT  YOUE  OWN  BUSINESS 

continued 

then  taxed  again  as  personal  income 
when  owners  receive  dividends.  Many 
experts  feel  that  the  disadvantages  of 
incorporation  may  outnumber  the  ad- 
vantages for  new  small  businesses  not 
likely  to  run  up  large  debts,  so  weigh 
this  decision  carefully. 

Getting  the  right  insurance 

Having  proper  insurance  is  essential  to 
running  a  business.  For  your  basic  cov- 
erage, you'll  probably  need  property 
protection  and  liability  insurance. 

Basic  property  insurance  protects 
you  against  theft  and  damage.  Lia- 
bility insurance  is  necessary  to  protect 
you  against  a  lawsuit  brought  by  a  cus- 
tomer or  employee  who  has  been  in- 
jured on  your  property.  If  you  conduct 
business  from  your  home,  keep  in  mind 
that  the  liability  portion  of  a  standard 
homeowners  or  tenants  policy  doesn't 
cover  business  activities:  You'll  need 
business  liability  coverage  for  possible 
customer  or  supplier  injuries  on  your 
premises.  You  also  need  business  lia- 
bility if,  for  example,  you  demonstrate 
products  and  accidentally  stain  some- 
one's sofa.  If  you  use  your  car  for  busi- 
ness, you  must  add  business  coverage 


to  your  personal  car  insurance. 

You  may  also  need  credit  insurance 
(for  uncollectible  bad  debts),  accounts 
receivable  insurance  (debts  uncollecti- 
ble because  your  records  were  de- 
stroyed), business  interruption  insur- 
ance (pays  your  ongoing  overhead  and 
lost  profits  while  your  business  re- 
builds or  recovers  after  an  accident) 
and  supplemental  perils  insurance 
(this  can  protect  against  sprinkler 
damage  to  inventory,  vandalism  follow- 
ing a  fire,  etc.).  Bonding  insurance, 
which  protects  you  against  embezzle- 
ment, may  be  necessary  if  youi"  employ- 
ees have  access  to  large  funds. 

Premiums  differ  substantially  de- 
pending on  the  likely  risk  for  your  area 
and  business.  Protect  yourself  by  talk- 
ing to  more  than  one  insurance  agent. 

Financing  \o\ix  business 

Before  you  ask  for  financial  backing, 
make  sure  that  you  have  exhausted  all 
your  other  options.  Your  own  financial 
resources  and  those  of  interested  fam- 
ily and  friends  may  be  sufficient.  If  you 
do  need  a  loan,  here  are  some  tips. 
Banlcs  According  to  Jill  M.  Considine, 
superintendent  of  banking  for  New 
York  State,  many  requests  for  business 
loans  that  banks  receive  reflect  a  fun- 
damental  misconception.   "People  be- 


lieve  that  banks  will  give  them  start-n 
money,"  she  says.  "Generally,  thii 
not  true.  It  is  best  to  get  started  fr 
your  own  sources  and  demonstrate  t 
you  are  willing  to  invest  in  your 
business.  Then  a  bank  can  help 
working  capital." 

When  you  are  in  a  position  to  ask  t3> 
a  loan,  Considine  suggests  you  br 
your  bank  a  good  business  plan. 

•  How  much  you  want  to  borrow 

•  Concrete  projections  of  both  expen 
and  income 

•  How  much  money  you  already  ha\ 

•  Breakdown  of  exact  purposes  the  b 
rowed  money  will  be  used  for 

•  The  market  for  your  product 

•  Who  your  customers  are 

•  A  list  of  your  business  strengths  \ 
example,  previous  work  experience 
another  business  in  the  same  indusu 
Your  banker  will  also  discover — a 
want  to  discuss  with  you  — your  bu 
ness  weaknesses 

•  Who  your  competition  is 
Considine  cautions  about  being  t 

idealistic.  Forget  about  projecting  hi 
revenues  and  concentrate  on  indicati 
how  much  you  need  to  earn  ea 
month  in  order  to  break  even.  As  I 
expenses,  add  something  for  unfo 
seeable  circumstances,  such  as  a  stri 
or  bad  (continued  on  page  22 
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A  SPECIAL  REPORT 


In  the  court  of 

Princess  Diana 
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AN  INSIDE  LOOK  AT  DIANA'S  RELATIONSHIPS  WITH  HER  PRINCE, 
HER  COURTIERS  AND  HER  MOTHER-IN-LAW.  PLUS  A  PREVIEW  OF 
THE  PRINCESS'S  VISIT  THIS  MONTH  TO  HER  AMERICAN  FANS 
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Outline 


Outline 


IAN  A  &  DIANA  & 

ER  FRIENDS    ELIZABETH 


ANNE  EDWARDS 


or    Princess    Diana, 

making  friends  can 

no  longer  be  casual 

or  spontaneous.  Nor 

is    acceptance    into 

her  court — the  inti- 

te  inner  circle  of  advisers — 

latter  to  be  taken  lightly.  In 

idpicking  the   people   who 

j:e  a  large  part  of  her  daily 

,  Diana  reveals  a  great  deal 

•ut  herself  to  the  world. 

Vhat  does  Diana's  court  say 

'ut  her?  In  many  ways,  the 

nen  who  surround  Diana — 

■  ladies-in-waiting,  her  close 

inds,     her     family — reflect 

own  charming  and  win- 

:g  personality.  They  are  a 

ng,  high-spirited  and  fun- 

mg    group    who    form    a 

idedly  feminine  and  trendy 

hid.   They   are   bright,   but 

dly  intellectuals.   Clothes, 

j.dren  and  social  events  hold 

ter  stage  in  their  lives.  Al- 

ugh  these  women  operate 

y  much  behind  the  scenes, 

ir  influence  on  the  Princess 

inormous.  They  have  been 

Qeasurably    important    in 

porting  Diana's  desire  to  be 

actively   involved   mother 

pite  her  public  role  and  in 

'  ding  her  views  to  achieve  a 

idily   more   populist   posi- 

i.  In  fact,  largely  because 

ler  (continued  on  page  219) 


BY  ANTHONY  HOLDEN 
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To  the  world,  they 
may  be  known  as 
Her  Majesty  Eliza- 
beth II  and  Diana, 
Princess  of  Wales, 
but  to  each  other 
they  are  simply  mother-in-law 
and  daughter-in-law.  And  like 
any  in-laws,  they  have  had 
their  ups  and  downs  in  the 
years  since  Prince  Charles  an- 
nounced his  intention  of  mar- 
rying the  then  nineteen-year- 
old  Lady  Diana  Spencer.  But 
while  a  new  bride  can  usually 
win  the  acceptance  of  her  hus- 
band's mother  by  inviting  her 
over  for  a  few  private  lunches 
and  chatting  with  her  on  the 
telephone,  Diana  had  to  win 
over  her  new  mother-in-law  in 
public  ...  at  the  same  time  she 
was  winning  over  a  nation. 

In  the  beginning.  Queen 
Elizabeth  was  clearly  de- 
lighted with  Charles's  fiancee. 
Diana  Spencer  was  aristocratic 
enough  to  satisfy  the  require- 
ments for  a  royal  bride,  beauti- 
ful enough  to  charm  the  media 
and  young  enough  to  provide 
many  heirs  to  the  throne.  The 
Queen  was  hoping  her  son  would 
marry  someone  who  would 
bring  the  monarchy  into  the 
twenty-first  century  with  him, 
and  Diana  looked  like  the  per- 
fect (continued  on  page  222) 
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DIANA 

IN  AMERICA 

BY  DIANE  SALVATORE 


It  would  be  hard  to  say 
who  is  more  excited 
about  Diana's  first  visit 
to  the  United  States  this 
month — the  American 
admirers  whose  hearts 
she  has  captured,  or  the  Prin- 
cess herself,  who  has  long  been 
looking  forward  to  seeing  this 
country.  Luckily,  no  one  has  to 
choose,  because  in  this  fairy 
tale  come  true,  everyone  gets 
her  wish  when  Diana  and 
Charles  grace  Washington,  D.C., 
and  Palm  Beach  with  their  roy- 
al presence  between  the  eighth 
and  twelfth  of  this  month. 

The  visit  has  been  wreaking 
havoc  in  social  circles  since  last 
summer,  when  anyone  who  is 
anyone  began  jockeying  for  in- 
vitations to  the  planned  events 
— the  most  exclusive  functions 
of  the  decade.  One  of  the  most  cov- 
eted is  an  invitation  to  the  White 
House  dinner  on  the  evening  of 
the  ninth,  to  be  attended  by 
Charles  and  Diana  and  only 
about  eighty  honored  guests. 
(The  royal  couple  are  meeting 
with  the  Reagans  privately  dur- 
ing the  day  as  their  first  official 
engagement.)  Another  event 
that  has  caused  even  the  most 
well-connected  people  to  resort  to 
threats  and  pleas  for  invita- 
tions is  the  opening  of  Wash- 
ington's (continued  on  page  226) 
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E^ION 
TREASURES 

IN  HONOR  OF  WASHINGTON'S  NATIONAL  CAL> 
LERY  EXHIBITION  OF  BRITISH  ART,  HERE'S  A 
SHOW  OF  WELL-BRED  FASHIONS— STAGED 
AT  ENGLAND'S  MOST  TREASURED 


HOUSES 


iMdy  Sifvy 
Tfiynne  retlines 
en  Broadlands^ 
manitured  front 
fawn  in  a  flourish 
o#  ruffles  made  of 
Celanese  Arnel 
friatetafe  maffe 
jersey.  Seated 
in  file  dining  room 
(lefth  she  wears 
a  grateful  drop- 
waisf  dress  in 
Arnellforfrel 
polyester 
latguard.  Both 
''resses,  €attiva 
y  Maya  Jornot, 


^^^^  the  many  magnificent  homes 
roFfngland,  Broadlands — located  in 
^an  idyllic  setting  along  the  River 
^  Test  in  Hampshire — has  a  history 
JA^that  is  particularly  rich  and 
bI.  Originally  part  off  Romsey  Abbeyf 
estate  has  had  a  succession  off  dis- 
laished  owners,  passing  ffrom  the  un« 
off  Edward  VI— who  fflourished  in  the 
eenth  century — through  the  late  Lord 
is  Mountbatten,  great-uncle  off  Prince 


Charles.  A  favored  site  ffor  royal  galas, 
Broadlands  has  long  been  a  cherished 
retreat  ffor  Charles,  who  stayed  there  with 
Diana  at  the  start  off  their  honeymoon.  Lord 
Romsey,  Mountbatten's  grandson,  and  Lady 
Romsey  now  live  with  their  children  in  the 
splendid  eighteenth-century  Palladian 
mansion.  Among  its  art  treasures  is  a  sev- 
enteenth-century portrait  off  Lords  John 
and  Bernard  Stuart  by  Sir  Anthony  Van 
Dyck  (lefft),  part  off  the  current  exhibition. 


BIS  Joy  Jofinsom,  Beauty  &  rdshion  Editor,  and  Mary  Clarice,  Assoclafe  Beauty  A  Fashion  I 
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Breodli 
Ihome  !(»-_ 
?ratlon9f  of  >»oble  ^.w,..^,^.,^- 
dukcs,  ^ar^lK^Did  now  I  ffgi^j^ 
iMontogu*  hh^i^c  and  ffhi^^ 
:hildr^n>   TWb;  family    ro«i-l 
tien€b,  Pcila^b   Htfosc,   was' 
mrfginallir  Hie  ^aHiiousc  off 
«ri  abbey,  whose  ruins  are  r 
iiicart9y^prwo  eiglifeenfli'cen- 
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^o  third  fi! 
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hf^oiildthc, 
I  Marquess  ei 
I  son  of  George, 
^|rl  fff  Montagi«» 
!l  Mengs. 


Fejfding  admires 
uord  Montagu's 
i909  Roffs-Royce 
BJIvcr  Chosf, 
»nG  of  hl%  mnny 
antique  tars, 
vnd  accepts  his 
Qtnplintcnts  on 
•er  cfrcss,  Iront' 
'artcrct,  ( 
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An  ancestral 
Montagu  foolcs  oh 
approvingly  as 
Lady  Samantho 
strikes  a  pretty 
pose  in  the 
doorway  of 
Bcaulieu's 
family  dining 
room  in  a  dress 
of  Arnel  matte 
jersey,  from  Muit, 
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Ltidy  Somontlio's 
fcisfclonablch'  -  |,  /" 
choice  for  0h  i  i>  ^ 
informal  c^cnl 
at  Palace  Hbv 


led  jvmpsvit 
^/Arncl  vcljfcf, 
by^eigh  Karmiim 
tor  Periphery, 
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Lady  Silvy  surveys 
her  family's  vast 
holdings  from 
Longleafs  lush 
rose  garden 
(opposite)  in  a 
glittery  dress  of 
Celanese  Fortrel 
polyester  jersey, 
from  Patra, 
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Wy  gives  an 
rperff  §lnl»hlng 
web  f  o  a  flower 
vangement 
''ere  the  guests 
bfe;  sbe.weats 
patlderfrem 
tra^'ef  Fortrel 
fyesferfersey. 
Left:  tn  the  sofen, 
she  holds  court  in 
tKotktail  dress  of 
'Celanese  acetate; 
from  the  Melan 
Miller  Pynasty 
Cellectlen  for 
AHer  Five, 
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e  ances> 

me  off  Lady 

Silvy  Tliynne,  has 

J  been  in  her  ffamil  "^ 
ffor  four  hundire 
years.  The  grounds  an 
originaj  priory  off  an  ab- 
bey were  bought  ffrom 
the  Crown  ffor  £53  in  the 
mid-sixteentii  century 
by  Sir  John  Thynne,  who 
designed  and  built  the 
vast  Itaiianato  madsion 
Longleat  House.  Opened 
to  the  public  In  1949,  it 
was  the  first  off  England's 
privately  owned  houses 
to  pflinit  ylsllors*  Lady 


lV^^ 


;1^:^^liBjU: 


.^__^_.  __^,__.ore 
aitle  surround- 
converted  mill— 
bout  ffoiir  miles  away 
ut  oversee  the  running 
I  the  estate;  Lady  Silvy; 
fho  works  as  a  ffashion 
lodel,  lives  in  London. 
he  Longleat  contribu- 
m  to  thr  Wpshington 
-ow  is  the'snklefnth- 
enfury  paintiilg  off  Lord 
and  Lady  Cobham,  her 
sister  and  hef  six  chil-  ^ 
dren  4opp9sfte,  top)»  at- 
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THE  GREAT  DEBATE 
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The  battle  rages 


A 


t  first  glance,  it  could  be  any 

conference.  Pailicipants  mill 

ai'ound  gi-eeting  old  friends, 


and  new  arrivals  are  welcomed  by  a 
large  sign  instnacting  them  to  "have  a 
blast."  In  the  motel  kitchen,  volun- 
teers are  busy  preparing  food,  and  in 
the  lobby,  tables  have  been  set  up 
with  pamphlets  and  photographs. 

But  this  is  no  ordinary  business 
conference.  The  full-color  pictures. 


available  at  $3  each,  show  a  dii 
four-and-a-half-month-old  fet  ,i 
nicknamed  "Baby  Ray"  by  the  n  -l 
ister  who  owns  the  Wiscon  a 
motel.  And  the  men  and  wor:. 
who  have  come  from  all  over  e; 
country  to  participate  clearly  hi 
a  mission,   (continued  on  pagel 
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A  special  LH)  investigation 
examining  all  sides 
of  the  most  emotion  packed 
issue  of  the  eighties 
By  Paula  DiPerna 


Why  I  had  an  abortion 


ntil  I  got  pregnant,  I  used  to  think  abor* 
tion  was  cruel  and  morally  wrong/'  says 
Linda,  a  single,  twenty-five-year-old 
data-base  manager  for  a  national  nursing  as- 
sociation in  Washington,  D.C.,  who  had  an  abor> 
tion  three  years  ago.  "i  had  a  very  religious 
upbringing.  My  family  is  Presbyterian,  and  we 
went  to  church  every  Sunday — 1  still  do.  In  fact,  I 
was  a  Sunday-school  teacher  for  four  years.  So 
I  know  how  strange  it  must  sound  that  I  would 
change  a  sincere  moral  position  such  as  being 
opposed  to  abortion,  but  all  of  a  sudden  I  found 
myself  pregnant.  It  was  a  terrifying  situation, 
and  1  very  quickly  found  myself  changing  the 
way  I  had  always  felt. 

"I  had  just  graduated  from  college  when  I  got 
pregnant,  and  I  was    (eontinued  on  page  201) 


Why  1  did  not  have 
an  abortion 


■  was  using  a  diaphragm,  so  it  was  a  com- 
plete accident  that  I  became  pregnant," 
says  Christine,  a  thirty-five-year-oid 
teacher  vrho  lives  in  New  York  vrith  her  hus- 
band, John,  and  their  two-and-a-half-year- 
old  daughter,  Terry.  "John  and  i  had  been 
living  together  in  a  very  stable  relationship 
for  three  years,  but  we  had  problems.  I  found 
out  I  was  pregnant  shortly  after  John  and  I 
broke  up.  When  I  told  him,  it  was  heartbreak- 
ing. He  started  crying. 

"It  was  so  sadly  ironic.  He  had  wanted  to 
get  married  and  have  a  family,  and  I  did  not, 
and  now  here  I  was  pregnant  and  we  had 
broken  up.  it  just  didn't  seem  realistic  or  fea- 
sible to  have  a  baby  under  the  circum- 
stances. I  had  already  had  a  child  with  my 
first  husband,  a  (continued  on  page  202) 


Adayinan 
abortion  clinic 
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There  is  little  traffic  on  the 
streets  at  eight  in  the  morn- 
ing. Outside  the  abortion 
clinic,  protesters  stride  up  and 
down  the  public  sidewalk  handing 
out  leaflets  that  talk  about  "the  be- 
ginning of  life  .  .  .  from  the  hand  of 
God."  Inside,  a  dozen  women,  aged 
fifteen  to  thirty-five,  nervously 
gather,  their  eyes  passing  from  the 
abortion-rights  posters  on  the  walls 
to  the  copies  of  parenting  maga- 
zines in  the  waiting  room.  Al- 
though the  clinic  provides  obstetric 
care,  all  the  women  who  have  come 
this  Saturday  are  waiting  for  abor- 
tions. Easy-listening  music  is  piped 
into  the  room,  and  no  one  is  speak- 
ing. Each  woman,  even  those  ac- 
companied by  husbands,  lovers  or 
friends,  seems  to  wait  alone. 

The  check-in  procedures — the 
urine  sample,  the  blood  tests,  the 
filling  out  of  papers — are  ap- 
proached matter-of-factly  by  both 
the  personnel  and  the  patients.  The 
fee  for  the  abortion — approximate- 
ly $200  depending  on  the  type  of 
anesthesia  requested  and  the  term 
of  the  pregnancy — is  paid  before- 
hand, often  in  cash. 

Most  of  today's  thirty  abortions 
will  be  performed  on  women  who 
are  between  the  eighth  and  twelfth 
weeks  of  pregnancy,  but  the  clinic 
will  perform  abortions  up  to  the  fif- 
teenth week.  A  fifteen-year-old  girl 
is  turned  away  because,  at  four  and 
a  half  months,  she  has  waited  too 
long.  For  her,  the  abortion  will 
have  to  be  done  in  a  hospital,  if  in 
fact  it  is  done  at  all. 

In  a  group  session,  the  abortion 
procedure  is  described  by  the  clinic 
director,     (continued  on  page  202) 
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HE  BEST  FROM  THE  BEST!  OUR  COLLECTION  OF 
FESTIVE  DISHES  FROM  THE  FOOD  WORLD'S 
LEADING  LIGHTS  INCLUDES  AN  EXTRAOR- 
DINART  RACK  OF  LAMB  FROM  JULIA  CHILD, 
JAMES  NASSIKAS'S  FABULOUS  DUCKLING, 
CQUES  PEPIN'S  ETHEREAL  FILLETS  OF  SOLE,  ALICE 
WATERS'S  ZINGY  BAKED  SALT  COD,  BARBARA  KAF- 
KA'S  SUCCULENT  BRISKET  OF  BEEF,  ZARELA  MAR- 
TINEZ'S LUSTY  CARNITAS  AND  BERT  GREENE'S  SU- 
PERB SPANISH  HARLEM  CHICKEN.  GIVE  SEVEN  GREAT 
PARTIES  AND  TRY  THEM  ALL!  RECIPES  ON  PAGE  172. 


BY  SUE  B.  HUFFMAN,  FOOD  &  EQUIPMENT  EDITOR 
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JULIA,  JACQUES  AND  A  GALAXY  OF  OTHER  FOOD  LUMINARIES  SHARE 


THEIR  FAVORITE  ENTERTAINING  ENTREES.  WHAT  BETTER  WAY  TOlFETE  YOUR 


SPECIAL  GUESTS  THAN  WITH  ONE  OF  THESE  TOP  CHEFS 


lEFS'  JPP 


CHOICES? 


Jacques  Pepin's  exqui- 
site fillets  off  sole,  left, 
enfolded  in  lettuce  leaves, 
simmered  in  white  wine 
and  nestled  on  julienned 
vegetables.  Julia  Child's 
rack  off  lamb,  below  lefft, 
d  splendid  presentation, 
seductive  with  garlic  and 
thyme  and  roasted  to  per- 
ffection.  James  Nassikas's 
masterpiece  duckling 
with  orange  sauce,  be- 
low, glazed  with  honey 
and  garnished  with  kum- 
quats  in  orange  baskets. 
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WEETS  TO  SWOON  OVER  .  .  .  THESE  LAV- 
ISH  ENCHANTMENTS  CHARM  THE  EYE 
AND  BEGUILE  THE  PALATE.  CONSIDER 
LUSCIOUS  COFFEE-CHOCOLATE  CREAM 
LOG,  SPECTACULAR  CANNOLI  TORTE, 
RAVISHING  BUTTERSCOTCH  PARIS-BREST, 
SHOWN  HERE,  AND  OUR  OTHER  DELIGHTS. 
^AMONG^  THEM:  FESTIVE  CRANBERRY-GLAZED 
CHEESECAKE,  RICH  APPLE-MINCEMEAT  DUMP- 
LINGS, MELLOW  PUMPKIN  CREME  CARAMEL. 
ANY  WOULD  BE  AN  UNFORGETTABLE  FINALE 
TO   A   PARTY   MEAL.   RECIPES   ON   PAGE  184. 
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Paris>Brest,  left,  light- 
as-air  pastry  filled  with 
butterscotch  and  amber 
pecan  praline  and  topped 
with  a  delicate  tracery  of 
caramelized  sugar.  Choco- 
late-Coffee Log,  opposite, 
a  devilishly  delicious  spi- 
raling  of  cake  and  satiny 
cream.  The  towerihg  Can- 
noli  Torte,  above,  an 
irresistible  confection 
of  tender,  flaky  pastry 
layered  with  pistachio 
nuts  and  chocolate- 
flecked  ricotta  filling. 


WEEKS  TO  BEAUTIFUL  NAILI 


THINK  YOU  CAN'T  GROW  LONG  NAILS?  WRONG! 
PUT  SEVERAL  WOMEN  WITH  PROBLEM  NAILS  ON  0 1 
FOOLPROOF  ATHOME  REGIMEN.  THE  RESULTS:  LONG  I 
LOVELIER  NAILS  IN  FOUR  WEEKS.  READ  ON  FOR  01 
READER>TESTED  ADVICE.  BONUS:  A  DISCOUNT  COUPI 
FOR  A  PROFESSIONAL  MANICURE.  BY  WENDY  KOI 


HTHE  q-STEP  MIRACLE  MANICURE 
ere,  a  revolutionary  four-step  nail- 
strengthening  regimen,  proven  to 
help  any  woman  grow  long  nails, 
is  isn't  iust  another  basic  manicure . . .  ifs  sim- 
er  and  easier  to  follow,  and  it  solves  every 
lii-growth  problem!  Start  this  regimen  now 
id  have  gorgeous  nails  in  time  for  the  holi* 
ly  season.  1.  Shaping:  Use  a  soft  emery 
lard — it's  the  only  type  weak  nails  can  tol> 
ate.  Avoid  metal  nail  files.  Gently  file  nails 
ross  the  tips  only,  working  in  one  direction 
awing  back  and  forth  weakens  nails).  Don't 
e  sides  or  corners  unless  you  need  to 
ttooth  nicks;  bulk     (eontinued  on  page  205) 


iographs  by  George  Barkentin 


lino's  nails 
ere  brittle 
id  prone 
splitting, 
'oper  filing 
id  applying 
p  coat  every 
her  day 
ilped  her  nails 
'ow  long, 
sr  nails  and 
igers  look 
'oceful  and 
egant. 


NNAIL  KNOW-HOW 
ails  are  composed  of  protein.  But 
what  many  people  don't  know  is 
that  the  nail  itself  is  not  made  up  of 
living  material — it's  an  accumulation  of 
hardened  dead  cells,  produced  at  the  nail 
matrix  (the  part  under  the  cuticle),  and  thus 
cannot  nourish  itself.  Your  nails  are  prone  to 
drying  and  brittleness  from  exposure  to 
water  and  other  elements,  as  well  as  stain- 
ing from  chemicals  and  colored  nail  enamel. 
Therefore  nails  need  the  protective  barrier 
provided  by  a  layer  of  clear,  strengthening 
base  coat,  in  order  to  stay  in  top  condition  so 
they  can  grow  long.     (€ontinued  on  page  206) 

Lee's  nails  were  paper-thin. 
Base  coat  vif ith  fibers  gave  her 
nails  strength  and  eliminated 
peeling.  Now  she's  proud  to  show 
off  her  lovely  hands! 


Lisa's  nails 
were  so  soft, 
they'd  chip  once 
they  grew  past 
her  fingertips. 
After  our 
regimen  her 
nails  are  longer 
than  she'd  ever 
imagined  they 
could  be! 


TURKEY 

team-ups 

/Ar/y  way  you  carve  it, 

the  big  bird  will  taste  even  better  with 

these  sensational  side  dishesi 


Our  elegant  accompani- 
ments for  Thanksgiving 
turkey  are  sure  to  sur- 
prise and  delight.  Choose 
tender-crisp  green  beans, 
sauteed  in  fragrant  nut  but- 
ter; mellow  patty  pan  squash 
lavished  with  a  puree  of  broc- 
coli and  Swiss  cheese;  a  tart- 
sweet  harvest  wreath  salad 
crunchy  with  apples  and  wal- 
nuts ...  or  any  of  our  other 
delectable  dishes.  Each  is  a 
perfect  partner  for  the  hol- 
iday   pidce    de    resistance. 


I 


For  recipes,  turn  to  page  178. 1 1 


HARVEST  WREATH  SALAD 


TERRIME  OF  WINTER  VEGETARLES 


HOU^THAT 

NOBOW 
WANTED 

By  Marilyn  Diane  Glass 
Decorating  and  Design  Editor 
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They  thought  it  couldn't  be  done, 
but  with  a  little  decorating  know-how 

we  changed  a  realtor's  nightmare 
mto  a  gorgeous  country  dream  house. 


It's  the  best  home  makeover  ever! 
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he  setting — acres  of 
pastures  and  trees — 
was  idyllic.  But  years 
of  neglect  had  left 
the  125-year-old  farm- 
house  a  leaking, 
creaking  mess.  The  adventurous 
couple  who  finally  bought  it  (for 
around  $50,000)  came  to  us  for 
help.  For  under  $20,000  and  in 
less  than  six  months,  we  worked 
the  wonders  recorded  here. 
Brightening  the  once  dingy  liv- 
ing room,  above,  is  a  traditional 


country  floral  print.  Yellow  stip- 
pled wallpaper  with  matching 
fabric  on  chairs  and  ottoman, 
plus  a  red  lacquer  coffee  table, 
create  a  sunny,  cheerful  atmos- 
phere. An  eye-catching  wallpaper 
border  frames  the  room  and  com- 
pletes the  changeover  from  drab 
and  desolate  to  warm  and  invit- 
ing. In  hallway,  left,  the  walls  and 
trim  repeat  colors  in  the  deco-  \ 
rative  border.  Opposite:  Blue,  I 
yellow  and  white  turn  the  porch  \ 
into  a  haven  with  heavenly  views,  i 
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Now  there's  comfort 
in  every  comer, 
from  the  cozy  IKing 
room  and  library 
to  the  smashing 
new  dining  room 
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omantic  and  ver- 
satile, the  dining 
room,  above,  with 
its  rich  terra-cotta 
walls  and  dark  ceil- 
ing beams,  serves 
veral  purposes:  A  plimip  Vic- 
rian-style  settee  and  an  ample 
ne  table  make  the  room  per- 
ct  for  working  and  relaxing  as 
ell  as  for  eating.  Contrasting 
oods  keep  things  lively.  Vinyl 
X'ring,  cut  to  the  width  of  the 
iginal  planks,  is  an  innovative 


solution  for  a  wood  floor  beyond 
repair.  Opposite,  bottom:  lb  bring 
more  Hght  and  space  into  the 
living  room,  a  wall  was  removed. 
We  turned  the  extra  space  in- 
to a  Ubrary  and  unified  the 
areas  by  using  the  same  floral 
print  on  windows  and  chairs. 
Opposite,  top:  A  new  energy- 
efficient  wood-burning  stove  is 
positioned  to  warm  both  rooms. 
While  folk  art  and  antiques 
create  a  true  country  feeling, 
contemporary  art  adds  dazzle. 


Our  team  of  experts:  Thomas  Hills  Cook,  Arm- 
strong World  Industries:  Judy  Mashburn,  Laura 
Ashley  Interior  Design  Service;  Pat  Jones,  archi- 
tectural consultant,  Kuby  Brothers  Winslow; 
Paul  Schwarze,  Rockcrest  Gardens,  Inc.;  Ken 
Aylward,  contractor,  Wilshire  Construction. 
Wood  furniture  from  the  American  Oak  and  Rep- 
licas 1800  Collections,  Thomasville  Furniture  In- 
dustries, Inc.  "Anything  Goes"  carpet  in  living 
room  and  master  bedroom;  custom  design  vinyl 
flooring  in  dining  room  created  from  Armstrong 
Classic  Corlan,  "Seagate"  pattern;  and  Designer 
Solarian  II  "Mystic  Court"  in  child's  bedroom,  all 
by  Armstrong.  All  fabric,  wallpaper  and  borders 
by  Laura  Ashley.  Upholstered  furniture  from  the 
Laura  Ashley  Collection  by  Bridgeford.  Tru- 
Test^  paints  by  True  Value.  "Vigilant"  stove  by 
Vermont  Castings.  Larsen  Loom  chairs  on  porch 
from  Jack  Lenor  Larsen*.  Red  lacquer  coffee  ta- 
ble from  Paul  M.  Jones*.  Modern  tableware  from 
Pottery  Barn.  Antique  plates  from  Nancy  Brous.  * 
*through  decorators — details,  page  206. 
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We  turned  two 
gloomy  bedrooms 
into  country 
classics  Hooded 
with  sunlight  and 
filled  with  flowers 
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A  once  dreary  mas- 
ter bedroom,  above, 
is  now  a  peaceful 
retreatforenjoying 
breakfast  in  bed.  A 
soft  pastel  color 
heme  keeps  the  mood  light  and 
ly.  lb  make  the  low  ceiling 
iem  higher,  we  used  a  vertically 
riped  wallpaper  Since  the  room 
icked  sufficient  closets,  the 
eached-oak  armoire  was  chosen 
r  functional  as  well  as  decorative 
atures.  Left:  An  unKq)ected  ac- 


cent is  a  pumpkin  throw.  Op- 
posite, middle  and  bottom: 
A  dingy  bedroom  became  a 
little  girl's  wonderland.  The 
delicate  flowered  wallpaper 
and  coordinated  border  cover 
badly  scarred  walls;  billowy 
balloon  shades  soften  the  win- 
dows. The  wood-frame  daybed 
is  a  cozy  place  for  sleep  and 
play.  A  badly  worn  floor  is  now 
pretty  and  practical  with  the 
addition  of  neutral  vinyl  floor- 
ing and  a  colorful  rag  rug. 


Lively  yellow  accessories  con- 
tinue the  sunny  color  scheme. 
Now  the  house  nobody  wanted 
is  a  home  everybody  loves. 


Modern  art  from  Pace  Editions.  All  antique  pil- 
lows from  Trevor  Potts.  Accessories  from  Scully 
&  Scully,  John  Rosselli,  Ltd.*  Evergreen  An- 
tiques and  Galerie  Felix  Flower  Lounge  chair  on 
porch,  brass  table  lamps,  chenille  throw  in  living 
room  and  green  trunk  in  master  bedroom  from 
Hendon,  Inc.*  Breakfast  tray  and  dishes  from 
Scully  &  Scully.  Linens  by  Laura  Ashley  for  Bur- 
lington Mills.  Animal  toys  in  child's  bedroom 
by  Kay  Curtis,  Klown  Soupe.  White  lace  pillows 
in  master  bedroom,  dolls  in  child's  bedroom 
from  Jenny  B.  Goode.  Placemat  and  pumpkin, 
throw  from  E.  Braun  &  Co.  *through  decorators 
—details,  page  206. 
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Try  one  (or  all)  of  our  fifty  JoitIIIk^' 
,  muffins — each  reHecting  the^,  ^ 
unique  flavor  of  its  namesake  state?rr 
;..     and  you'll  get  a  taste  of  AmeHca! 
^:.       Prom  New  York's  Deli  Muffin 

to  Florida's  Orange  Bran,  Alaska's 
^^"■^CSaliiioii  to  Hawaii's  Pineapple  Cream, 
<  ->^yow'vc  got  fifty  tasty  choices 
^""^-for  breakfcntriunch,  supper  and. 
^-     snacks — cdl-madeffom  seven  bbsic 
^      recipes.  To  star^ sampling — 
^     and  to  identify  each  of  the  muffins 
;r>^:.^fslio^n  here^r-fufn  fo  P>>9e  160. 
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ALL-AMEFICAN  MUFFINS 

continued  from  page  159 

Muffins  shown  on  pages  158-159,  left  to 
right,  top  row:  Oklahoma  Crude,  New 
Hampshire  Indian  Pudding,  Alaska 
Salmon,  Montana  Honeyed  Cherry, 
middle  row:  South  Carolina  Colonial, 
New  Mexico  Chilies  'n'  Cheese,  Ken- 
tucky Derby,  Idaho  Potato  Stick,  bot- 
tom row:  New  York  Deli,  Iowa  Corn  'n' 
Bacon,  Oregon  Pear  Crunch. 

BASIC  MUFFINS 

1%  cups  all-purpose  flour 
'/4  cup  sugar 

2  teaspoons  baking  powder 
'/2  teaspoon  salt 
'/i  cup  butter  or  margarine,  softened 

2  eggs 

1  cup  milk 

Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  muffin-pan  cups.  In  medium 
bowl  combine  dry  ingredients;  mix 
well.  With  pastry  blender  or  2  knives, 
cut  in  butter  or  margarine  until  mix- 
ture resembles  coarse  crumbs.  In  small 
bowl  beat  eggs;  add  milk  and  stir.  Add 
to  dry  ingredients  all  at  once,  stirring 
until  just  moistened.  Don't  overmix — 
batter  should  have  a  rough  appearance. 
Spoon  into  prepared  cups,  filling  each 
about  three  quarters  full.  Bake  20  to  25 
minutes,  until  golden  brown.  Remove 
from  pan  to  wire  rack.  Serve  warm. 
Makes  1  dozen,  145  CEdories  each. 

BRAN  MUFFINS 

1  '/4  cups  unprocessed  bran  flakes 
1  '/4  cups  all-purpose  flour 

2  teaspoons  baking  powder 
'/2  teaspoon  salt 

'/2  teaspoon  cinnamon 

1  egg 

2  tablespoons  firmly  packed  dark 

brown  sugar 
'/4  cup  light  molasses 
1  Vs  cups  milk 
'/4  cup  salad  oil 

Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  mufnn-pan  cups.  In  shallow 
baking  pan  toast  bran  flakes  in  oven  5 
minutes;  cool.  In  medium  bowl  combine 
flour,  baking  powder,  salt  and  cin- 
namon; mix  well.  Stir  in  bran  flakes.  In 
mixer  bowl  beat  egg  at  low  speed.  Beat 
in  brown  sugar,  then  molasses.  Beat  in 
milk  and  salad  oil.  Add  to  dry  ingredi- 
ents all  at  once,  stirring  until  just 
moistened.  Spoon  into  prepared  cups, 
filling  each  about  three  quarters  full. 
Bake  20  to  25  minutes.  Immediately 
remove  from  pan  to  wire  rack.  Serve 
wai'm.  Makes  1  dozen,  150  calories  each. 

CORN  MUFFINS 

1  cup  all-purpose  flour 
160 


1  cup  yellow  commeal 
'A  cup  sugar 

1  tablespoon  baking  powder 
Vz  teaspoon  salt 

1  egg 
1  Vs  cups  milk 
'A  cup  salad  oil 

Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  muffin-pan  cups.  In  medium 
bowl  combine  dry  ingredients;  mix 
well.  In  small  bowl  beat  egg.  Stir  in 
milk  and  oil.  Add  to  dry  ingredients  all 
at  once.  Stir  vigorously  until  batter  is 
smooth  and  just  starts  to  thicken, 
about  y-i  minute.  Spoon  into  prepared 
cups,  filling  each  about  three  quarters 
full.  Bake  20  to  25  minutes,  until 
golden.  Immediately  remove  from  pan 
to  wire  rack.  Serve  warm.  Makes  1 
dozen,  about  155  calories  each. 

OATMEAL  MUFFE^S 

1  cup  uncooked  quick  oats 
%  cup  milk 

1  '/4  cups  all-purpose  flour 

2  teaspoons  baking  powder 
'/2  teaspoon  salt 

1  egg 

'/2  cup  firmly  packed 
dark  brown  sugar 
'/4  cup  salad  oil 

Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  mufBn-pan  cups.  In  small 
bowl  combine  oats  and  milk;  stir.  In 
medium  bowl  combine  flour,  baking 
powder  and  salt;  mix  well.  In  mixer 
bowl  beat  egg.  Add  brown  sugar  and 
oil;  beat  until  blended.  Stir  in  oats  and 
milk;  add  to  dry  ingredients  all  at  once, 
stirring  until  just  moistened.  Spoon 
into  prepared  cups,  filling  each  about 
three  quarters  full.  Bake  20  to  25  min- 
utes, until  golden.  Immediately  remove 
from  pan  to  wire  rack.  Serve  warm. 
Makes  1  dozen,  155  calories  each. 

RICH  'N'  SWEET  MUFFE^S 

2  cups  all-purpose  flour 

2  teaspoons  baking  powder 
'/2  teaspoon  salt 
'/2  cup  butter  or  margarine, 

softened 
'/2  cup  sugar 

2  eggs 
Vz  cup  milk 

Preheat  oven  to  375°F.  Grease  twelve 
2V2-inch  muffin-pan  cups.  In  medium 
bowl  combine  flour,  baking  powder  and 
salt;  mix  well.  In  mixer  bowl  cream 
butter  and  sugar  well.  Add  eggs  one  at 
a  time,  beating  at  low  speed  after  each 
addition.  Add  dry  ingredients  and  milk 
alternately,  beginning  and  ending  with 
dry  ingredients.  Mix  until  just  blended. 
Spoon  into  prepared  cups,  filling  each 
about  three  quarters  full.  Bake  20  to  25 
minutes,  until  golden.  Immediately  re- 
move from  pan  to  wire  rack.  Serve  warm. 
Makes  1  dozen,  200  calories  each. 


RYE  MUFFINS 


1  cup  all-purpose  flour 
%  cup  rye  flour 

2  tablespoons  sugar 
teaspoons  baking  powder 
teaspoons  caraway  seed 
teaspoon  salt 

egg 
cup  milk 


2 
2 

'/2 
1 
1 

'/4  cup  salad  oil 


Preheat  oven  to  400°F.  Grease  tweh 
2V2-inch  muffin-pan  cups.  In  mediui 
bowl  combine  flours,  sugar,  bakir 
powder,  caraway  seed  and  salt;  mi 
well.  In  small  bowl  beat  egg.  Stir  i 
milk  and  oil.  Add  to  dry  ingredients  a 
at  once,  stirring  until  just  moistenec 
Don't  overmix — batter  should  have 
rough  appearance.  Spoon  into  prepare 
cups,  filling  each  about  three  quartei 
full.  Bake  20  to  25  minutes,  unt 
lightly  browned.  Immediately  remo\ 
from  pan  to  wire  rack.  Serve  warn 
Makes  1  dozen,  125  calories  each. 

WHOLE  WHEAT  MUFFINS 


1  cup  all-purpose  flour 
%  cup  whole  wheat  flour 

2  teaspoons  baking  powder 
Vz  teaspoon  salt 

1  egg, 

beaten 
V4  cup  honey 

1  cup  milk 
'/4  cup  salad  oil 

Preheat  oven  to  400°F.  Grease  twelve 
2V2-inch  muffin-pan  cups.  In  mediurt^ 
bowl  combine  flours,  baking  powdeB 
and  salt;  mix  well.  In  small  bowl  con 
bine  remaining  ingredients  and   sti  1 
until  well  blended.  Add  to  dry  ingrti 
dients  all  at  once,  stirring  until  jus ; 
moistened.      Don't      overmix — battejf 
should  have  a  rough  appearance.  Spooi  t 
into  prepared  cups,  filling  each  about 
three  quarters  full.  Bake  20  minutes  ollw 
until  lightly  browned.  Immediately  re>^ 
move  from  pan  to  wire  rack.  Serve  wanri^ 
Makes  1  dozen,  140  calories  each. 

li 
Alabama 

PEANUT  BUTTER  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins  i 

'/z  cup  chunky  | 

peanut  butter  ' 

Prepare  muffin  recipe  as  directed  ex 
cept  cream  butter  and  peanut  buite 
together.  Beat  in  sugar  and  proceed  a 
directed.  Bake  15  to  20  minutes 
Makes  1  dozen,  265  calories  each. 

Alaska 

SALMON  MUFFINS 

pictured  on  page  159 

1  recipe  Basic  Muflins 
Ve  teaspoon  pepper 


(continued. 
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'  convenience  and  consistency, 
flic  ir.  dfied  belore  use  in  sauce. 


/ 


/v 


IT'S  IN  THERE! 


rego 


TiTi  sAix:t 


Homemade  tiJSEe.  It'sin  there! '" 


RLL-RMEBICRN  MUFFINS 

contlnaed 

1  can  (7'/2  or  7^4  oz.)  salmon,  drained, 

skinned,  boned  and  flaked 

2  tablespoons  minced  fresh  dill  or 

2  teaspoons  dillweed 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  1  tablespoon,  in- 
crease salt  to  %  teaspoon  and  add  pep- 
per to  dry  ingredients.  Add  salmon  and 
dill  with  liquid  ingredients.  Makes'  1 
dozen,  about  150  calories  each. 

Arizona 

LEMON  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 

2  teaspoons  grated  lemon  peel 

3  tablespoons  sugar 

2  tablespoons  lemon  juice 

Prepare  muffin  recipe  as  directed  ex- 
cept add  lemon  peel  to  dry  ingredients. 
While  muffins  are  baking,  combine 
sugar  and  lemon  juice  in  small  sauce- 
pan. Heat  gently  just  until  sugar  dis- 
solves. Brush  over  tops  of  hot  muffins. 
Makes  1  dozen,  about  210  calories  each. 

Arkansas 

RICE  MUFFINS 

1  recipe  Com  Muffins 

1  cup  cooked  rice  (at  room  temperature) 
%  cup  finely  chopped  green  onions 
'/2  teaspoon  hot  pepper  sauce 

Prepare  recipe  as  directed  except  de- 
crease sugar  to  2  tablespoons  and  in- 
crease salt  to  %  teaspoon.  Add  rice, 
green  onions  and  hot  pepper  sauce  with 
liquid  ingredients.  Makes  1  dozen, 
about  170  calories  each. 

California 

DATE-NUT  BRAN  MUFFINS 

1  recipe  Bran  Muffins 
Va  cup  honey 

'/2  cup  snipped  pitted  dates 
Vz  cup  chopped  walnuts, 
toasted* 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  cinnamon  to  1  teaspoon, 
substitute  honey  for  molasses,  omit 
brown  sugar  and  add  dates  and  walnuts 
with  liquid  ingredients.  Makes  1  dozen, 
about  200  calories  each. 
*Toast  nuts  on  cookie  sheet  in  pre- 
heated 375°F.  oven  5  minutes. 

Colorado 

HOT  BUTTERED  RUM  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
Ve  teaspoon  ground  cloves 
5  tablespoons  rum,  divided 

3  tablespoons  sugar 

Prepare  muffin  recipe  as  directed  ex- 
cept add  cloves  to  dry  ingredients  and  3 
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tablespoons  rum  to  milk.  Use  butter. 
While  muffins  are  baking,  combine 
sugar  £md  remaining  rum  in  small 
saucepan;  heat  gently  until  sugar  dis- 
solves. Brush  over  tops  of  hot  muffins. 
Makes  1  dozen,  about  220  calories  each. 

Connecticut 

NUTMEG  MUFFINS 

1  recipe  Rich  'n"  Sweet  Muffins 

Nutmeg 
'A  cup  sugcir 
Vz  teaspoon  cinnamon 
3  tablespoons  butter  or  margarine, 
melted 

Prepare  muffin  recipe  as  directed  ex- 
cept add  Vt  teaspoon  nutmeg  to  dry  in- 
gredients. While  muffins  are  baking,  in 
small  bowl  combine  sugar,  cinnamon 
and  Va  teaspoon  nutmeg.  Dip  warm 
muffins  into  melted  butter  or  mar- 
garine, then  into  sugar  mixture.  Makes 
1  dozen,  about  240  calories  each. 

Deia>\Bre 

COCONUT  JUMBLE  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
Va  cup  flaked  coconut 

Va  teaspoon  nutmeg 

2  tablespoons  honey 

2  teaspoons  grated  orange  peel 
1  teaspoon  grated  lemon  peel 

Prepare  muffin  recipe  as  directed  ex- 
cept add  coconut  euid  nutmeg  to  dry 
ingredients.  Beat  honey  and  citrus  peels 
into  butter/sugar  mixture,  then  pro- 
ceed as  directed.  Bake  15  to  20  minutes. 
Makes  1  dozen,  about  235  calories  each. 

Florida 

ORANGE  BRAN  MUFFINS 

1  recipe  Bran  Muffins 
Va  cup  orange  juice 

2  teaspoons  grated  oremge  peel 

Prepare  muffin  recipe  as  directed  ex- 
cept omit  cinnamon  and  increase  brown 
sugar  to  3  tablespoons.  Reduce  milk  to 
1  cup  and  add  orange  juice  and  orange 
peel  to  liquid  ingredients.  Makes  1 
dozen,  about  155  calories  each. 

Georgia 

PEACH  MUFFINS 

1  recipe  Rich  n'  Sweet  Muffins 

1  cup  diced  fresh  or  canned  peaches, 

patted  dry 
Va  teaspoon  almond  extract 

Prepare  muffin  recipe  as  directed  ex- 
cept reserve  2  tablespoons  flour  to  toss 
with  peaches.  Add  almond  extract  to 
milk.  Gently  fold  peaches  into  finished 
batter.  Makes  1  dozen,  about  210  calo- 
ries each. 


Ha^vaii 

PE^IEAPPLE  CREAM  MUFFINS 


! 


I 


1  recipe  Basic  Muffins 
Va  teaspoon  nutmeg 
'/2  cup  cream  of  coconut 

1  can  (8  oz.)  crushed  pineapple  in  juici  ij 

drained 
Vz  teaspoon  vanilla  extract  i 

Prepare  muffin  recipe  as  directed  e:  aJ 
cept  add  nutmeg  to  dry  ingredient  h 
Omit  milk  and  add  cream  of  coconu 
Add  pineapple  and  vanilla  to  liquid  ii 
gredients.  Makes  1  dozen,  about  i? 
calories  each. 


Idaho 

POTRTO  STICK  MUFFINS 

pictured  on  page  158 

1  recipe  Basic  Muffins 
Vz  cup  sour  cream 
Va  cup  snipped  chives 
Vz  cup  shoestring  potato  sticks, 
chopped 

Prepare  muffin  recipe  as  directed 
cept  decrease  sugar  to  1  tablespoon 
increase  salt  to  %  teaspoon.  Deere 
milk  to  V2  cup  and  add  sour  cream 
chives  to  liquid  ingredients.  Sprinkll 
potato  sticks  on  tops  of  muffins  just  be| 
fore  baking;  press  in  gently.  Makes 
dozen,  about  160  calories  each. 

Illinois 

OATMEAL  N' APPLE  MUFFE^S     ! 

1  recipe  Oatmeal  Muffins 
Vz  teaspoon  cinnamon 
1  cup  diced,  peeled  Golden  Delicious 
apples 

Prepare  muffin  recipe  as  directed  ea 
cept  add  cinnamon  to  dry  ingredient; 
add  apples  and  toss.  Decrease  milk  t 
%  cup.  Makes  1  dozen,  about  160  cade 
ries  each. 

Indiana 

BLACK  WALNUT  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
Vz  cup  ftrmly  packed  dark  brown  sugar 
Vz  cup  chopped  black  walnuts  or  %  cup 
chopped  English  walnuts,  toasted* 

Prepare  muffin  recipe  as  directed  ex 
cept  substitute  brown  sugar  for  granu 
lated.  Add  walnuts  to  dry  ingredients 
Makes  1  dozen,  about  230  calories  eacl 
with  black  walnuts,  250  calories  eacl 
with  English  walnuts. 
*To  toast  nuts,  see  left. 

lo^^a 

CORN  'N'  BACON  MUFFINS 

pictured  on  page  159 
1  recipe  Com  Muffins  (continued 
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Who'd  take  an  hour  just  to  make  a  waffle? 


We  would. 

The  secret  to  making  crisp  and  tender 
waffles  is  a  lot  of  time  and  a  lot  of  care. 

That's  why,  at  Aunt  Jemima,  we  spend 
a  whole  hour  making  ours. 

The  fu*st  thmg  we  do  is  mix  enriched 
flour,  fresh  eggs  and  other  ingredients  to  make 
a  smooth,  consistent  batter. 

Then  we  let  the  batter  rest  as  it 
thoroughly  blends  together 

Next  we  pour  the  batter  into  pre-heated 
waffle  irons  for  baking.  Just  for  a  couple 
of  minutes,  until  the  waffles  are  perfectly 
crispy  on  the  outside,  delightfully  tender  on 
the  inside. 

Now  all  of  this  takes  a  full  hour. 

The  rest  is  up  to  you. 


So  you  don't  have  to. 

All  you  have  to  do  is  pop  your 
Aunt  Jemima  waffles  into  your  toaster  for 
two  minutes.  Then,  enjoy. 


""I 


"kxoA 


ORieiNAL 
WAFFLES 


jfittSbnit  Jemima 


French  Toast. 


1985  The  Quaker  Oals  Company 


You  can  taste  the  time  we  take. 
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continued 

12  slices  bacon,  cooked  and  crumbled 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  2  tablespoons 
and  add  bacon  with  liquid  ingredients. 
Makes  1  dozen,  about  190  calories  each. 

Kansas 

SUNFLOWER  MUFFINS 

1  recipe  Whole  Wheat  Muffins 
1/2  teaspoon  cinnamon 
Va  cup  dark  seedless  raisins 
16  cup  unsalted  sunflower  seeds 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  salt  to  %  teaspoon  and 
add  cinnamon  to  dry  ingredients.  Add 
raisins  and  sunflower  seeds  with  liquid 
ingredients.  Makes  1  dozen,  about  195 
calories  each. 

Kentucky 

DERBY  MUFFINS 

pictured  on  page  158 

1  recipe  Rich  'n'  Sweet  Muffins 

Vz  cup  firmly  packed  light  brown  sugar 
5  tablespoons  bourbon, 

divided 
'/4  cup  chopped  fresh  mint  leaves 

(optional) 
'/2  teaspoon  grated  lemon  peel 

2  tablespoons  granulated  sugar 

Prepare  muffin  recipe  as  directed  ex- 
cept substitute  brown  sugar  for  granu- 
lated. Add  3  tablespoons  bourbon,  mint 
and  lemon  peel  to  liquid  ingredients. 
While  muffins  are  baking,  combine 
granulated  sugar  and  remaining  2  ta- 
blespoons bourbon.  Brush  over  tops  of 
hot  muffins.  Makes  1  dozen,  about  220 
calories  each. 

Louisiana 

CREOLE  MUFFINS 

1  recipe  Com  Muffins 
'/4  teaspoon  thyme 
V2  teaspoon  hot  pepper  sauce 

1  can  (8  oz.)  stewed  tomatoes,  drained 
and  finely  chopped 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  2  tablespoons 
and  increase  salt  to  %  teaspoon.  Add 
thyme  to  dry  ingredients.  Decrease 
milk  to  %  cup.  Add  hot  pepper  sauce 
and  tomatoes  to  liquid  ingredients. 
Makes  1  dozen,  about  145  calories  each. 

Maine 

BLUEBERRY  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
1  cup  fresh  or  frozen  blueberries  (if  using 
frozen,  thaw,  drain  and  pat  dry) 

Prepare  muffin  recipe  as  directed  ex- 
cept reserve  2  tablespoons  flour  to  toss 


with  blueberries.  Gently  fold  floured 
blueberries  into  finished  batter.  Makes 
1  dozen,  about  205  calories  each. 

Maryland 

CRAB  CAKE  MUFFINS 

1  recipe  Basic  Muffins 

1  tablespoon  salad  oil 

1  small  onion,  minced 

Dash  nutmeg 
'/2  teaspoon  paprika 
'72  teaspoon  thyme 
'74  teaspoon  garlic  powder 
'/a  teaspoon  black  pepper 
Va  teaspoon  ground  red  pepper 

1  can  (6  oz.)  crabmeat, 
drained 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  1  tablespoon  and 
increase  salt  to  %  teaspoon.  In  small 
skillet  heat  oil  over  medium  heat.  Add 
onion  and  saute  until  translucent.  Add 
spices  and  seasonings  to  onion.  Add  to 
liquid  ingredients  along  with  crab- 
meat.  Makes  1  dozen,  about  165  calo- 
ries each. 

Massachusetts 

CRANBERRY  MUFFINS 

1  cup  fresh  or  frozen  cranberries 
'74  cup  sugar 

1  tablespoon  grated  orange  peel 
1  recipe  Rich  'n'  Sweet  Muffins 

Coarsely  chop  cranberries.  Add  sugar 
and  orange  peel;  mix  well.  Prepare 
muffin  recipe  as  directed.  Fold  sugared 
cranberries  into  finished  batter  Makes 
1  dozen,  about  220  calories  each. 

Micliigan 

BING  CHERRY  MUFFINS 

1  recipe  Rich  n'  Sweet  Muffins 
1  can  (8%  oz.)  tart,  pitted  cherries, 

drained,  coarsely  chopped  and 

patted  dry 
'74  teaspoon  almond  extract 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  sugar  by  V4  cup  and  re- 
serve y-\  cup  flour  to  toss  with  cherries. 
Add  almond  extract  to  milk.  Fold  cher- 
ries into  finished  batter  Makes  1  dozen, 
about  215  calories  each. 

Minnesota 

CARDAMOM  FRUIT  MUFFINS 

1  recipe  Rich  n'  Sweet  Muffins 
'72  cup  mixed  candied  fruit 
'74  teaspoon  cardamom 

Prepare  muffin  recipe  as  directed  ex- 
cept add  candied  fruit  and  cardamom  to 
dry  ingredients.  Makes  1  dozen,  about 
235  calories  each. 

Mississippi 

MISSISSIPPI  MUD  MUFFINS 
1  recipe  Basic  Muffins 


2  tablespoons  unsweetened  cocoa 
'72  cup  chocolate-flavored  syrup 
1  teaspoon  vanilla  extract 
1  cup  marsfimallow  cream 

Prepare  muffin  recipe  as  directed  e 
cept  increase  butter  or  margarine  to 
tablespoons.  Add  cocoa  to  dry  ingrec 
ents,  then  sift.  Decrease  milk  to  Vi  cu 
Add  chocolate  syrup  and  vanilla  extra 
to  liquid  ingredients.  Fill  each  muff 
cup  halfway  with  batter.  Add  a  heapii 
spoonful  marshmallow  cream  to  ea( 
muffin  cup,  then  fill  equally  with  r 
maining  batter.  Makes  1  dozen,  abo 
470  calories  each. 

Missouri  H 

BEER  BARREL  MUFFINS         ? 

1  recipe  Rye  Muffins 

2  tablespoons  firmly  packed  dark 

brown  sugar 
1  cup  beer  (without  foam) 

Prepare  muffin  recipe  as  directed  e  w: 
cept  substitute  brown  sugar  for  gran 
lated  and  beer  for  milk.  Makes  1  doze 
about  120  calories  each. 


Montana 

HONEYED  CHERRY  MUFFINS 


pictured  on  page  158 


A 


1  recipe  Rich  'n'  Sweet  Muffins 
%  cup  dark  sweet  pitted  cherries, 

drained,  coarsely  chopped  and 

patted  dry 
'74  cup  honey 

Prepare  muffin  recipe  as  directed  e 
cept  reserve  2  tablespoons  flour  tc 
with  cherries.  Decrease  sugar  to  '  .  Ci 
Blend  honey  into  butter  and  sugar  mi 
ture.  Fold  cherries  into  finished  batt' 
Makes  1  dozen,  about  220  calories  eac 

Nebraslia 

CONESTOGA  MUFFINS 

1  recipe  Whole  Wheat  Muffins 
'72  cup  chopped  beef  jerky 
(spicy  beef  stick) 

Prepare  muffin  recipe  as  directed.  A( 
beef  jerky  with  liquid  ingredienl 
Makes  1  dozen,  about  180  calories  eac 

Nevada 

GOLDEN  NUGGET  MUFFINS 

1  recipe  Oatmeal  MufRns 
6  tablespoons  apricot 

or  pineapple  preserves 

or  orange  marmalade 

Prepare  muffin  recipe  as  directed  e 
cept  fill  muffin-pan  cups  halfway  wi 
batter  Spoon  IV2  teaspoons  preserves 
marmalade  on  center  of  each;  top  wi 
remaining  batter  Makes  1  dozen,  L 
calories  each,     (continued  on  page  16 
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AGenuineldahoTpotato.  ^ 

"he  first  bite  of  every  great  cheeseKlf gee 

M  time  you  serve  a  big,  jiiic>'  cheeseburger,  watch  wliat  e\'er>b{xJ>'  takes  a  bite  of  fii^t. 
ne  times  out  often,  it's  the  fries.  So  if  >-ou  want  tliat  iigfit,  crisp)'  taste,  make  sxire  tliey're 
iilio'  i:K)tat(x^s.  And  >'ou'll  start  out  right  from  the  ven'  first  bite. 

If  \()u'd  like  even  more  wiiN'S  to  start  out  riglit  witli  Genuine  Idalio  potatcxis,  just  write: 

;.  Box  1()68,  Boise,  ID  83701. 


■•jUi  (j)ini)uv.ii)ii.  I9KS. 


^ 


' '  csiuituiuBatiiiatiiuiXfiiBsaaiGisaaaaasa^ 


These  luscious  new  recipes  ail  begin 
with  Philadelphia  Brand  cream  cheese, 
which  actually  has  half  the  calories  of  butter 
or  margarine.' 

So  let  the  grand  finale  begin.  It's  the 
taste  of  pure  indulgence,  with  no  regrets. 

Granny 's  Banana  Pudding 

1  8-oz.  pkg.  Philadelphia  Brand 
cream  cheese,  softened 
2%  cups  milk 

1  3'/2-oz.  pkg.  vanilla  instant  pudding 
and  pie  filling  mix 

24  vanilla  wafers 

2  cups  banana  slices 

Combine  cream  cheese  and  V2  cup  milk, 
mixing  at  medium  speed  on  electric  ftiixer 
until  well  blended.  Add  remaining  milk  and 
pudding  mix;  beat  at  low  speed  1  minute. 
Layer  one-third  of  pudding  mixture,  half 
of  wafers  and  half  of  bananas  in  I'/a-quart 
serving  bowl;  repeat  layers.  Top  with  re- 
maining pudding.  Cover  surface  with  wax 
paper  or  plastic  wrap;  chill.  Garnish  with 
additional  banana  slices  and  wafers. 
8  to  10  servings 

PB&JPie 

1  8-oz.  pkg.  Philadelphia  Brand 

cream  cheese,  softened 
'A  cup  peanut  butter 
1/2  cup  powdered  sugar 

1  tablespoon  milk 

1  9-inch  prepared  chocolate  wafer 
crumb  crust 

'72  cup  Kraft  strawberry  preserves 

2  cups  thawed  La  Creme  whipped 
topping  with  real  cream 

Combine  cream  cheese  and  peanut  butter, 
mixing  until  well  blended.  Add  sugar  and 


milk;  mix  well.  Spoon  cream  cheese  mix- 
ture into  crust;  chill.  Spread  with  preserves; 
top  with  whipped  topping. 
6  to  8  servings 

Sweet  Dream  Torte 

1  8-oz.  pkg.  Philadelphia  Brand 
cream  cheese,  softened 
1%  cups  sifted  powdered  sugar 
'/2  teaspoon  vanilla 
1  1-oz.  square  unsweetened 

chocolate,  melted 
%  cup  whipping  cream 
1  10%-oz.  frozen  pound  cake,  thawed 

Combine  cream  cheese,  1  cup  sugar  and 
vanilla,  mixing  until  well  blended.  Blend 
in  chocolate.  Beat  cream  until  soft  peaks 
form;  gradually  add  remaining  sugar,  beat- 
ing until  stiff  peaks  form.  Fold  into  cream 
cheese  mixture.  Split  cake  into  three  layers. 
Spread  each  layer  with  cream  cheese  mix- 
ture; stack.  Frost  sides  with  cream  cheese 
mixture.  Chill. 
8  to  10  servings 

Tempt-Me  Truffles 

Powdered  sugar 
1  8-oz.  pkg.  Philadelphia  Brand 

cream  cheese,  softened 
5  1-oz.  squares  unsweetened  chocolate, 

melted 
1  teaspoon  vanilla 

Chopped  toasted  almonds 

Cocoa 

Gradually  add  4  cups  powdered  sugar 
to  cream  cheese,  mixing  well  after  each 
addition.  Add  chocolate  and  vanilla;  mix 
well.  Chill  several  hours.  Shape  into  1-inch 
balls;  roll  in  almonds,  cocoa  or  additional 
powdered  sugar.  Chill. 
4  dozen 


PHILADELPHIA 

CREAM  CHEESE 

PHILADELPHIA  BRAND  Cream  Cheese. 
HALF  THE  CALORIES  OF  BUTTER  OR  MARGARINE. 


z.  Philly  cream  cheese  =  100  calories,  I  0/.  bi'tter  or  margarine  =  200  calories. 


©1985  Kraft.  Inc. 


Real  Italian  flavor 
is  within  ^ch. 


too 


Jtaii^ 


Nothing  brings  out  the  taste  and  aroma  oi  authentic  ItaHan  Mke  Krall  Parmc  i: 
k  liecause  Kraft  is  100%  parmesan.  Aged  in  the  tradition  (j1  Old  Italy.  Tom  .: 
^your  Italian  dishes  the  best  they  can  be,  remember  \u  give  lliem  your  b  t 

-.       ^  Kraft'  Parjmesan,  Give  your  pasta  a  fair  shake,  c,,.^ 


ALLAMERICAN  MUFFINS 

continued  from  page  164 

New  Hampshire 

INDIAN  PUDDING  MUFFINS 

pictured  on  page  158 

1  recipe  Com  Muffins 
1  '/2  teaspoons  cinnamon 
'/2  teaspoon  ginger 
'/4  teaspoon  cloves 
'/2  teaspoon  baldng  soda 
'/2  cup  hot  water 
72  cup  light  molasses 

Prepare  muffin  recipe  as  directed  ex- 
cept add  cinnamon,  ginger  and  cloves  to 
dry  ingi-edients.  Decrease  milk  to  % 
cup.  Dissolve  baking  soda  in  hot  water 
and  add  to  liquid  ingredients  with  mo- 
lasses. Makes  1  dozen,  about  180  calo- 
ries each. 

New  Jersey 

GARDEN  STATE  MUFFINS 

1  recipe  Com  Muffins 
'/2  cup  peeled  tomato 

or  '/2  cup  drained,  canned  tomato, 

seeded  and  finely  diced 
'/2  cup  grated  zucchini 
'/2  cup  grated  carrot 
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'/4  cup  chopped  green  onion 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  salt  to  1  teaspoon,  de- 
crease sugar  to  1  tablespoon  and  milk 
to  %  cup.  Toss  tomatoes  in  with  dry 
ingredients.  Add  zucchini,  carrot  and 
green  onion  with  liquid  ingredients. 
Makes  1  dozen,  about  140  calories  each. 

New  Mexico 

CHILIES  'N'  CHEESE  MUFFINS 

pictured  on  page  159 

1  recipe  Com  Muffins 
1  teaspoon  ground  cumin 
1  cup  shredded  sharp  Cheddar  cheese 
1  can  (4  oz.)  chopped  green  chilies, 
drained 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  2  tablespoons. 
Add  cumin  to  dry  ingredients.  Add 
cheese  and  chilies  with  liquid  ingredi- 
ents. Makes  14,  about  160  calories  each. 

New  Yorii 

DELI  MUFFINS 

pictured  on  page  158 

1  recipe  Rye  Muffins 
'/2  teaspoon  baking  soda 

1  cup  sour  cream 
%  cup  (4  oz.)  diced  cooked  corned  beef 


2  tablespoons  minced  green  onio 


iona 


Prepare  muffin  recipe  as  directec^' 
cept  decrease  sugar  to  1  table-. 
Add  baking  soda  to  dry  ingreai 
Decrease  milk  to  Va  cup  and  oil 
tablespoons.  Blend  sour  cream,  cc 
beef  and  onions  into  liquid  ingredi  ■ 
Makes  1  dozen,  about  170  calories  <  -s^^i. 


North  Carolina 

SWEET  POTfflTO  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
'72  cup  firmly  packed  light  brown  suj  ■ 

1  cup  mashed  cooked  sweet  potato 

2  tablespoons  chopped  candied  gir  :. 
'/2  teaspoon  grated  orange  peel 

Vi  teaspoon  vanilla  extract 

Prepare  muffin  recipe  as  directe( : 
cept  substitute  brown  sugar  for  gr  i 
lated.  In  small  bowl  blend  sweet  pc  ■• 
ginger,  orange  peel  and  vanilla.  A 
creamed  mixture  after  the  eggs,  y 
crease  milk  to  V4  cup.  Makes  1  di  ?' 
about  240  calories  each. 

North  Dakota 

WHEAT  BERRY  MUFFmiS 
'/3  cup  wheat  berries*  (contir. 
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"Hey  And>^  look  at  this. 
Onion  dip  with  Miracle  Whip!" 


:^  % 


9«MM^' 


.Bgr- 


^dteomimade&H"'''*J"  homemade  onion  dip 
Miracle  Wmp  S  Dre  "sin?  '%f^  ^'^  *^  tangy Tp7 
not  make  some  right  now?      ^^  ^°  ^^^^-  ^°  «ood.¥o  why 


r 


~i 


% 


ll  or 


IL 


(Made  with  ^^J^P^&S'^i^^Dip 

cup  Miracle  Whip  sLd  n  ^"^'  ^""""^'^  ^^^^"^^^ 

or  Miracle  Whip  Light  Reduced      'f  S?  '^°P^?.^  S^^^n  onion 
Calone  Salad  Dressing  ^^°"^^^      1  teaspoon  Worcestershire 
cup  sour  cream  sauce 

Combine  inffrediVnfc- r»;        n  ^,      "^  ^^^^^^  clove,  minced 

vegetable  dipf^rf  Y^i&d'Kps^''"-  ^''''  ^'^  P^^ato  chips 
_Vanation_^,,^,,^,^^^^^^^^^^^ 


ALL-AMERICAN  MUFFINS 

continued 

1  recipe  Whole  Wheat  MufSns 

Boil  wheat  berries  in  2  cups  salted 
water  45  minutes  or  until  tender.  Drain 
and  cool.  Prepeire  muffin  recipe  as  di- 
rected, adding  wheat  berries  with  liq- 
uid ingredients.  Makes  1  dozen,  about 
160  calories  each. 
^Available  at  health  food  stores. 

Ohio 

BUCKEYE  BUCKWHEAT  MUFFINS 

1  recipe  Basic  Muffins 
%  cup  buckwheat  flour 
1/2  cup  dark  seedless  raisins 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  all-purpose  flour  to  1  cup. 
Add  buckwheat  flour  to  dry  ingredi- 
ents. Add  raisins  with  liquid  ingredi- 
ents. Makes  1  dozen,  180  calories  each. 

Oklahoma 

OKLAHOMA  CRUDE  MUFFINS 

pictured  on  page  158 

1  recipe  Rich  'n'  Sweet  Muffins 

'/2  cup  strongly  brewed  coffee,  cooled 

2  ounces  semisweet  chocolate 

2  tablespoons  butter  or  margarine 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  sugar  to  %  cup  and  sub- 
stitute coffee  for  milk.  Combine  choco- 
late and  butter  or  margarine  in  a 
double  boiler  and  melt  over  simmering 
water  Cool  completely.  Drizzle  one  tea- 
spoonful  melted  chocolate  over  batter 
in  each  muffin  cup;  swirl  into  batter 
Makes  1  dozen,  220  calories  each. 

Oregon 

FEAR  CRUNCH  MUFFINS 

pictured  on  page  159 

Streusel 

'/i  cup  flour 
'/4  cup  sugar 
%  teaspoon  cinnamon 
2  tablespoons  butter  or  margarine, 
softened 

1  recipe  Rich  'n'  Sweet  Muffins 
'/4  teaspoon  cinnamon 
1  cup  diced  fresh  or  drained 
canned  pears 

Streusel:  In  small  bowl  combine  flour, 
sugar  and  cinnamon;  mix  well.  Add 
butter  or  margarine.  Cut  in  with  past- 
ry blender  or  2  knives  until  mixture 
resembles  fine  crumbs. 

Prepare  muffin  recipe  as  directed  ex- 
cept reserve  2  tablespoons  flour  to  toss 
with  pears  and  increase  baking  powder 
to  2V2  teaspoons.  Add  cinnamon  to  dry 
ingredients.  Fold  pears  into  finished 
batter.  Spoon  into  prepared  cups,  then 


sprinkle  streusel  over  batter  in  each 
muffin  cup.  Makes  1  dozen,  about  250 
calories  each. 

Pennsylvania 

CHOCOLATE  CHIP  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffms 
V2  cup  semisweet  chocolate  chips 
V2  cup  chopped  nuts,  toasted* 

Prepare  muffin  recipe  as  directed  ex- 
cept add  chocolate  chips  and  nuts  with 
liquid    ingredients.    Makes    1    dozen, 
about  270  calories  each. 
*To  toast  nuts,  see  page  162. 

Rhode  Island 

AMARETTO  MUFFINS 

1  recipe  Rich  'n'  Sweet  Muffins 
Vz  cup  amaretto  liqueur 
Va  cup  sliced  almonds 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  Va  cup.  Decrease 
milk  to  y4  cup  and  add  amaretto  to 
milk.  Sprinkle  tops  with  almonds  just 
before  baking.  Makes  1  dozen,  about 
235  calories  each. 

South  Carolina 

COLONIAL  MUFFINS 

pictured  on  page  158 

1  recipe  Rich  'n'  Sweet  Muffins 
Vz  teaspoon  cinnamon 
Vi  teaspoon  vanilla  extract 
12  pecan  halves 

Glaze 

3  tablespoons  butter  or  margarine 
1 V2  teaspoons  dark  com  syrup 
'/a  cup  firmly  packed  brown  sugar 
Vb  teaspoon  cinnamon 

Pinch  salt 
3  tablespoons  hot  water 

Prepare  muffin  recipe  as  directed  ex- 
cept increase  salt  to  %  teaspoon  and 
add  cinnamon  to  dry  ingredients.  Add 
vanilla  to  liquid  ingredients.  Press  a 
pecan  half  into  the  top  of  batter  in  each 
muffin  cup  before  baking. 
Glaze:  In  small  heavy  skillet  melt  but- 
ter or  margarine.  When  bubbly,  stir  in 
corn  syrup,  then  brown  sugar,  whisking 
to  dissolve.  Add  cinnamon  and  salt.  Stir 
over  medium-low  heat  2  to  3  minutes. 
Whisk  in  hot  water  and  cook  3  minutes 
more.  Five  minutes  before  muffins  are 
done,  remove  from  oven  and  brush  each 
muffin  liberally  with  some  syrup.  Bake 
5  minutes  more.  Brush  hot  muffms 
with  remaining  syrup.  Makes  1  dozen, 
about  255  calories  each. 

South  Dakota 

OATMEAL  RAISIN  MUFFINS 

1  recipe  Oatmeal  Muffms 
V2  teaspoon  ciimamon 
V2  cup  golden  raisins 


V2  teaspoon  vanilla  extract 

Prepare  muffin  recipe  as  direct* 
cept  add  cinnamon  to  dry  ingre:  i 
and  raisins  and  vanilla  to  liquid  7 
dients.  Makes  1  dozen,  about  18C  i 
ries  each. 

Tennessee 

GRITS  AND  CHEDDAR  MUFF  SJ 

1  recipe  Basic  Muffins 
V2  teaspoon  black  pepper 

1  cup  cooked  grits 
%  cup  shredded  sharp  Cheddar  chi  » 
Dash  hot  pepper  sauce 

Prepare  muffin  recipe  as  directt  c: 
cept  decrease   flour  to   IVi   cup; ; 
sugar  to  1  tablespoon.  Increase  s  i 
%  teaspoon  and  butter  or  margar  ; 
6  tablespoons.  Decrease  milk  to  \ 
Add  black  pepper  to  dry  ingred ; 
Add  grits,  cheese  and  hot  pepper  u; 
to  liquid  ingredients.  Makes  1  ( a :. 
about  175  calories  each. 

Texas 

BUTTER  PECAN  MUFFINS  7 

1  recipe  Rich  'n'  Sweet  Muffms 
'/<)  cup  firmly  packed  light  brown  si  v 
%  cup  chopped  pecans,  toasted* 

Prepare  muffin  recipe  as  directf 
cept  decrease  granulated  sugar 
cup  and  add  brown  sugar.  Increas 
to  %  teaspoon.  Fold  pecans  int 
ished  batter.  Makes  1  dozen,  aboi . 
calories  each. 
*To  toast  nuts,  see  page  162. 

Utah 

APRICOT  MUFFINS  I 

1  recipe  Whole  Wheat  Muffins  1 

V2  teaspoon  ciimamon 
%  cup  fmely  chopped  dried  apricol 

Prepare  muffin  recipe  as  direct* 
cept  add  cinnamon  to  dry  ingred  1 
Increase  honey  to  Vz  cup.  Add  ap :  - 
with  liquid  ingredients.  Makes  1  c  'f- 
about  170  calories  each. 

Vermont 

MAPLE  SAUSAGE  muffin; 

Va  pound  bulk  mild  breakfast  sausa  : 
1  recipe  Com  Muffins 
Va  cup  maple  syrup 

In  small  heavy  skillet  slowly  cool  ;aQ 
sage,  crumbling  into  very  fine  piei :  3 
it  cooks,  until  browned  and  crispy  - 
15  minutes.  Remove  with  slotted  ' 
and  drain  on  paper  towels. 

Prepare  muffin  recipe  as  directt  e» 
cept  decrease  sugar  to  1  tablespoo  w* 
milk  to  %  cup.  Blend  syrup  and  sa  a" 
into  liquid  ingredients.  Makes  1  c  '■- 
190  calories  each.  (conti.  < 
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Homemade  Pumpkin  Pie 


Because  your  care  doesnt  come  readyrmde. 

You  put  so  much  care  into  your  Thanksgiving  meal.  And  that's  one  ingredient  they  just  don't  put  in  readymade  pies, 
•thing  tastes  quite  like  your  own  oven-fresh  pie,  made  from  America's  favorite  recipe.  With  pure, 
urai  Libby's  Pumpkin.  And  rich,  creamy  Carnation®  Evaporated  Milk,  The  Cooking  Milk. 
,lt's  so  easy  to  make  homemade;  over  60  million  Libby's  Pumpkin  pies  are  baked  from  scratch 
t  ry  year.  So  make  it  homemade  for  the  holidays.  Your  family  deserves  nothing  less.     «•        ■'  — ■ 


m  FAMOUS  PUMPKIN  PIE  RECIPE  ^ 


can(l6oz.)  Libby's 
Solid  Pack  Pumpkin 
eggs,  slightly  beaten 
cup  sugar 
teaspoon  salt 


1    teaspoon  ground 

cinnamon 
Vi  teaspoon  ground  ginger 
'/4  teaspoon  ground  cloves 


1    can  (12-13  fl.oz.) 
Carnation  Evaporated 
Milk 
1    9-inch  unbciked  pie  shell 
with  high  fluted  edge 
sheat  oven  to  425°.  Mix  filling  ingredients  in  order  given.  Pour  into  pie  shell.  Beike 
minutes.  Reduce  heat  to  350°;  continue  baking  45  minutes  or  until  knife  inserted  near 
iter  comes  out  clean.  Cool  completely.  Garnish,  if  desired,  with  whipped  topping, 
aids  one  9-inch  pie. 


Gmation 


0  EVAPORATED 

VnAMIN  DADOED 


,^_SOU0PACK      , 

PUMPKIN 

'00%  NATURAL 


)EF  UBBVS  "GREAT  PUMPKIN  COOKBOOK"  — A  COLORFUL  HARDCOVER  COLLECTION  OF  OVER  140  SCRUMPTIOUS  RECIPES.  ONL^  $3.95  AND  2  LIBBY'S 
IPKIN  LABELS.  Said  check  or  money  order,  labels,  name,  address  and  zip  code  lo  Libby's  Great  Pumpkin  Cookbook.  P.O.  Box  439507,  Chicago,  IL  60643.  Offer  good  while  supplies  last. 
w  8  weeks  for  delivery.  Offer  good  only  in  U.S.  A. .  iu  territories  and  APO/FPO  addresses.  Void  where  restnclcd  by  law. 


ALL-AMERICAN  MUFFINS 

continued 

Virginia 

OLD  VIRGmrJY  MUFFINS 

1  recipe  Com  Muffins 

1  cup  finely  chopped  baked  Virginia  ham 

Prepare  muffin  lecipe  as  directed  ex- 
cept decrease  sugar  to  2  tablespoons. 
Add  ham  to  liquid  ingredients.  Makes  1 
dozen,  about  160  calories  each. 

Washington 

MOUNT  ST.  HELENS  MUFFINS 


3  ounces  cream  cheese,  soffened 
2  teaspoons  sugar 
'/4  teaspoon  vanilla  extract 
1  recipe  Bran  MufTms 


In  small  bowl  combine  cream  cheese, 
sugar  and  vanilla  extract.  Stir  well. 

Prepare  muffin  recipe  except  increase 
cinnamon  to  1  teaspoon.  Spoon  dollops 
sweetened  cream  cheese  on  batter  in 
muffin  cups.  Makes  1  dozen,  about  180 
calories  each. 

West  Virginia 

CRACKLIN'  PEPPER  MUFFINS 


6  ounces  salt  pork,  finely  diced 
1  recipe  Com  Muffins 
%  teaspoon  cracked  pepper 


Cracklings:  Pour  boiling  water  over  salt 
pork  and  let  stand  5  minutes;  drain.  In 
small  heavy  skillet  cook  over  medium- 
low  heat  until  crisp,  about  30  minutes. 
Remove  with  slotted  spoon;  drain. 

Prepare  muffin  recipe  as  directed  ex- 
cept decrease  sugar  to  2  tablespoons. 
Add  cracked  pepper  to  dry  ingredients 
and  pork  cracklings  to  liquid  ingredi- 
ents. Makes  1  dozen,  185  calories  each. 

Wisconsin 

SWISS  CHEESE  ON  RYE  MUFFINS 

1  recipe  Rye  Muffins 

1  cup  shredded  Swiss  cheese 

Prepare  muffin  recipe  except  decrease 
sugar  to  1  tablespoon  and  increase  salt  to 
%  teaspoon.  Add  cheese  to  liquid  ingredi- 
ents. Makes  1  dozen,  155  calories  each. 

Wyoming 

TK  'T  BLAZER  MUFFINS 


1  rec;  "^weet  Muffins 

Vz  teaspoon  .^jKinij  soda 
V2  teaspoon  cinnamon 

1  cup  butteriTiilk 
V2  teaspoon  ^.^anilla  extract 
%  cup  diced  •^runes 


Prepare  muffin  '-e:  ^  as  directed  ex- 
cept add  baking  sod  nd  cinnamon  to 
dry  ingredients  and  0.  i  milk.  Add  va- 
nilla and  prunes  to  liqu:':i  i.igredients. 
Makes  1  dozen,  235  calorie,?  t'ach.    End 
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ENTERiaiNING  ENTREES 

continued  from  page  144 

The  following  recipes  have  been  adapt- 
ed in  our  test  kitchens  for  Ladies'  Home 
Journal  readers. 

JULLR  CHILD 

Everybody's  favorite  French  chef  is 
a  household  name  to  Americans,  who 
have  followed  her  irrepressible  cooking 
instructions  on  television  and  in  books. 

RACK  OF  LAMB 

pictured  on  page  144 

2  racks  of  Iamb,  fully  trimmed  (reserve 
back  bones  and  trimmings  for  sauce) 

Sauce 

2  tablespoons  olive  or  salad  oil 
1  onion,  chopped 

1  carrot,  chopped 

2  tablespoons  flour 
2  cups  chicken  broth 

V2  cup  dry  white  wine  or  vermouth 

1  rib  celery 

1  garlic  clove,  pressed 
V2  teaspoon  thyme 

1  bay  leaf 

1  garlic  clove 
V2  teaspoon  salt 

V2  teaspoon  thyme 

2  to  3  tablespoons  Dijon  mustard 

3  to  4  tablespoons  olive  or  salad  oil 
V2  cup  fresh  bread  crumbs 

3  to  4  tablespoons  butter,  melted 
Assorted  baby  vegetables 

Cut  reserved  lamb  bones  into  chunks. 
Sauce:  In  medium  saucepot  heat  oil; 
add  bones  and  reserved  lamb  trim- 
mings, onion  and  carrot.  Cook  until 
bones  and  trimmings  are  browned. 
Sprinkle  on  flour;  cook,  stirring  con- 
stantly, several  minutes  until  browned. 
Add  chicken  broth  and  wine.  Bring  to  a 
simmer  Skim  off  foam;  add  remaining 
sauce  ingredients.  Cover  partially  and 
simmer  l!/2  hours,  skimming  occasion- 
ally. Add  water  if  liquid  evaporates  be- 
low ingi-edients.  Strain  into  another 
saucepan,  degrease  and  correct  season- 
ings. Makes  1  cup.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  24  hours.) 

Score  the  tops  of  racks  of  Iamb 
lightly,  making  shallow  crisscross 
knife  slashes  in  the  covering  fat.  With 
mortar  and  pestle  or  in  small  bowl 
crush  garlic,  salt  and  thyme.  Beat  in 
mustard  and  oil.  Brush  over  tops  and 
meaty  ends  of  lamb.  Place  in  lightly 
greased  roasting  pan  meat  side  up;  fold 
a  strip  of  foil  over  rib  ends  to  keep  from 
scorching.  (Can  be  made  ahead.  Cover 
and  refrigerate  up  to  24  hours.  Bring  to 
mom  temperature  before  roasting.) 

Preheat  oven  to  500°F.  Set  oven  rack 
in  U[  oer  middle  of  oven.  Roast  lamb  10 
mir     es.   Remove  from  oven;   spread 


crumbs  over  top  of  each  rack  and 
zle  with  melted  butter  Reduce  ^r^. 
temperature  to  400°F.  and  roast  15  in 
utes  more,  until  meat  reaches  125'  i 
rare  on  instant-read  meat  thenr  r 
ter.  Let  stand  5  minutes  before  ser  : 
Arrange   on   platter  by   interl  . 
ribs.  Cut  dovm  between  the  ril 
each  side  and  serve  2  chops  per  pe  . 
Spoon   sauce   around   chops.    Ga 
with  baby  vegetables.  Makes  6    r 
ings,  about  480  calories  each. 

From  JULIA  CHILD  AND  MORE  COMPANY,  by  Juli  ~* 
Copyright  ©  1979  by  Julia  Child.  Reprinted  with  perm  : 
Alfred  A.  Knopf.  Inc. 

JAMES  NASSIKAS 

Hotelier    extraordinaire    Nassik^c 
president  and  owner  of  San  Franc 
famed  Stanford  Court  and  the  cr 
of  the  hotel's  distinguished  restai 
Foumou's  Ovens. 

ROAST  DUCKLING 
WITH  ORANGE  SAUCE    . 

pictured  on  page  145  ^ 

3  ducklings  (about  4-5  lbs.  each)      i  -.i 
Stock 

1  pound  onions,  coarsely  choppe 

2  medium  carrots,  coarsely  chopp 

2  ribs  celery,  coarsely  chopped     ,  ? 

2  large  garlic  cloves 

3  long  sprigs  fresh  thyme  or 

1  teaspoon  dried 
1  whole  clove 
1  bay  leaf 

Stems  from  1  bunch  parsley 
3  tablespoons  tomato  paste 

Glaze 


3  tablespoons  honey 
3  tablespoons  soy  sauce 

Orange  Sauce 

3  oranges 

'/2  cup  red  wine  vinegar 
Vi  cup  balsamic  vinegar 

1  cup  sugar 

1  cup  orange  juice 
'/3  cup  lemon  juice 

1  pint  duck  stock  or  1  cup  chicke 

broth  and  1  cup  beef  broth 
3  tablespoons  orange-flavored  liq  : 

2  tablespoons  comstarch  dissolvj  : 

Va  cup  cold  water 

3  tablespoons  butter 
Salt  and  pepper 

2  tablespoons  green  peppercorns 

rinsed  and  drained 
1  bunch  watercress,  for  gamish 
Orange  basket  and 

kumquats,  for  gamish 

Remove  necks  and  giblets  from 
cavities.  Dry  necks  and  place  in  1  . 
heavy  roasting  pan.  (Reserve  gii  ■ 
for  another  use.)  Dry  ducks.  Cut  \ 
tips  and  add  to  roasting  pan.   ^  : 
heavy  knife  or  cleaver,  cut  dowr, 
side  of  backbone,  then  the  other 
move  backbone.  Place  (contin 

LADIES'  HOME  JOURNAL- NOVEMBE.S35 


The  Life  of  the  Party! 


^^ 


At  holiday  get-togethers,  it's  easy 
to  be  the  life  of  the  party.  People 
never  seem  to  get  enough  of  the 
naturally  lively  taste  of  Chex  Party 
Mix,  so  chock  full  of  crunchy  grain 
tastes,  munchy  nuts,  irresistible 
seasonings.  So  to  make  yourself 
the  hit  of  your  next  party,  just  make 
plenty  of  Chex  F^rty  Mix. 

Traditional  Chex®  Party  IVIix 

1/?  cup  (1  slick)  margarine  2%  cups  Com  Chex'  cereal 

1  'A  teaspoons  seasoned  salt  2%  cups  Rice  Chex'  cereal 

41/2  teaspoons  French's  22/3  cups  Wheat  Chex '  cereal 

Watcestet^ire  Sauce  1  cup  salted  mixed  nuts 

Preheat  oven  to  250?  Heat  margarine  in  large  shallow  roasting  pan 
(about  15x10x2  inches)  in  oven  until  melted.  Remove.  Stir  in  seasoned 
salt  and  Worcestershire  sauce.  Add  Chex  and  nuts.  Mix  until  all  pieces 
are  coated.  Heat  in  oven  1  hour.  Stir  every  15  minutes.  Spread  on 
absorbent  paper  to  cool. 

Microwave  directions:  In  large  bov/l  melt  margarine  on  High  1  minute. 
Stir  in  seasoned  salt  and  Worcestershire  sauce.  Add  Chex  and  nuts.  Mix 
until  all  pieces  are  coated.  Microv;ave  on  High  6  to  7  minutes,  stirring 
every  2  minutes.  Makes  about  9  cups. 

5-Minute  Cheesy  Crunch 

5  tablespoons  margarine  6  cups  your  favorite  Chex'  cereal 

</2  teaspoon  salt  1/3  cup  grated  Parmesan  cheese 

Melt  margarine  in  large  skillet  over  lov/  heat.  Stir  in  salt.  Add  Chex.  Stir 
until  all  pieces  are  coaled.  Continue  to  heal  and  stir  lor  5  to  6  minutes  or 
until  Chex  are  lightly  toasted.  Sprinkle  on  cheese:  stir  to  coat  all  pieces. 
Spread  on  absorbent  paper  to  cool. 

Microwave  directions:  Melt  margarine  in  large  bowl  on  High  50  to  60 
seconds.  Stir  in  salt.  Add  Chex:  stir  to  coat  all  pieces.  Microv/ave  High 
2'/2  to  3  minutes,  stirring  every  30  seconds.  Sprinkle  on  cheese:  slir  to 
coat  evenly.  Spread  on  absorbent  paper  to  cool.  Makes  6  cups. 

See  specially  marked  Chex®  brand 
cereal  packages  for  Free  Fixin's  offer. 


I  Purina  Company,  193S 


_VCTyone  will  see  fall  favorites  in  a 
new  light  when  you  make  these  brilliant 
harvest  treats.  With  Jell-0^  Brand  Gelatin. 

Whip  up  a  guttering  pumpkin  parfait. 
A  sparkhng  new  way  to  serve  grapes.  Or 
a  glowing  harvest  moon  salad. 

If  you  think  their  faces  light  up  over 
these  new  recipes,  wait  till  you  see  what 
we're  up  to  for  the  holidays! 


orange 

ARTF^.lALaA/OR 


Great  Pumpkin  Parfait 

1  package  (3  oz.).IELL-0*  Brand  '--. 

Grange  Flavor  Gelatin 
I  cup  boiling  water  -v^ 

1  package  (4-serving  size)       ^^  -^,  _ 

jell-O'  Vanilla  Flavor  Instant 

Pudding  and  Pie  Filling 


1  cup  cold  milk 

1/2  teaspoon  pumpkin  pie  spice 
1  can  (16  oz.)  pumpkin 
1  cup  thawed  Birds  Eye'  Cool 
""-Wiwp' Whipped  Topping 

1/4  cup  cold  water 


Dissolve  gelatin  in  boiling  water.  Prepare  pudding  as  directed  on  package,  usin 
1  cup  milk  and  beating  1  minute.  Blend  in  spice  and  1/2  cup  gelatin.  Chill  until 
thickened.  Then  beat  until  fluff)-.  Blend  in  pumpkin.  Fold  in  whipped  topping. 
Spoon  into  dessert  glasses.  Chill.  Add  cold  water  to  remaining  gelatin.  Chill 
until  slightly  thickened.  Spoon  into  glasses.  10  servings.  If  you're  counting 
calories,  try  making  this  recipe  with  Sugar  Free  Jell-0®  Gelatin. 


ENTERmiNING  ENTREES 

continaed 

backs  in  roasting  pan.  With  breast  side 
down,  cut  through  wishbone.  Halve 
ducks.  Wfap  and  refrigerate  ducks  in 
single  layer. 

Stock:  Preheat  oven  to  500°F.  Roast 
necks,  backs  and  wing  tips  45  minutes, 
stirring  frequently.  Pour  off  drippings 
that  collect  in  pan  during  first  15  min- 
utes. After  -^5  minutes,  reduce  temper- 
ature to  450  i".  Mix  in  onions,  carrots, 
celery  and  garlic.  Roast  30  minutes 
more,  turning  frequently  until  bones 
are  deep  brown.  Transfer  bones  and 
vegetables  to  large  he  ^'y  saucepan. 
Place  roasting  pan  over  •  ..•dium-high 
heat;  pour  water  into  pan  to  cover  bot- 
tom and  deglaze,  stirring  to  scrape  up 


browm  bits.  Pour  liquid  into  saucepan. 
Add  water  to  cover  bones  and  bring  to  a 
boil.  Reduce  heat  to  medium-low.  Add 
herbs  and  tomato  paste;  simmer  about 
3  hours,  skimming  occasionally.  Add 
water  if  stock  evaporates  below  bones. 
Strain  stock  through  a  fine  sieve  into 
medium  saucepan,  pushing  down  on 
bones  to  extract  meat  juices.  (You 
should  have  about  1  quart  stock.)  Cook 
over  medium  heat  until  reduced  by 
half,  skimming  frequently.  (Can  be 
made  ahead.  Cover  and  refrigerate  up 
to  3  days.  Skim  fat  before  reheating.) 
To  roast:  Let  ducks  reach  room  temper- 
ature completely  before  roasting.  Pre- 
heat oven  to  325°F.  Place  2  racks  in  2 
roasting  pans.  Boil  2  quarts  water 
With  a  skewer,  puncture  skin  under 
legs  and  wrings  of  each  duck  half.  Place 
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ducks  on  racks  in  sink  and  pour  be  .rr 
water  over  them  to  loosen  the  fat. 
ducks.  Place  in  prepared  roasting] . 
Glaze:  In  small  bowl  combine  soy  1 1  ■ 
and  honey;  brush  over  ducks. 

Roast  ducks  2V2  hours,  pouring  c  fat 
as  necessary.   Cool   slightly  on 
Carefully  remove  breastbone  and  ; 
Cut  ducks  in  half  between  leg 
breast.    Garnish    platter   with    v : 
kumquats  and  watercress  in  an  or 
basket.  Serve  hot  with  Orange  S  - 
Makes  6  servings,  about  975  cal  ies 
each  without  sauce. 
Orange  Sauce:  Peel  skin  from  era  ?es 
with  vegetable  peeler;  chop  fine  no 
blanch  in  boiling  water  1  minute.  I  iiD 
and  set  aside.  In  heavy  medium  s;  c 
pan    combine    vinegars    with    s  . 
Bring  to  a  boil  over  medium  heat;  )oi 
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irvest  Moon  Medley 

ick;it;i's  (3  o/:.  oach)  JUll-0* 
:m\  l.i'iiuni  I'lavor  Ciolatiii 
ipji  hoiliiii;  wator 


2  packages (3  oz.  each) 
cream  clieese.  softened 
1-1/2  cups  cold  water 


1 5  apple  or  pear  slices 

1  cup  chopped  apples  or  pears 
1/2  cup  chopped  nuts     _   . 


solvo  i^olaiiii  in  boiling  water.  Add  cold  water.  Reserve  1-1/2  cups. 
II  rcmaiiuler  until  thickened.  Pour  into  6-cup  mold.  Arrange  the 
(lie  slices  in  gelatin.  Chill  until  set  but  not  firm.  Beat  cheese  until  / 
lotli.  Blend  in  reserved  gelatin.  Fold  in  apples  and  nuts.  Chill     ^' 
il  slightly  thickened.  Spoon  into  mold.  Chill  at  least  4  hours.      ' 
mold.  11  servings.  If  you're  coiuiting  calories,  try  making  this     \^ 
ipe  with  Sugar  Free  jell-0''' Gelatin. 

*  _ 

Gala  Grape  Frost 


^'^^¥^ 


1  package  (.Voz.)  JELL-O*      3/4  ^"up  boiling  water  3/4  cup  seedless  grapes 

Brand^Raspberrv  Flavor      1/2  cup  Welch's '  Grape  Juice        Ice  cuFes"  ~^ 
Gelatin  '  —purple  or  white  -' 


tWMIIItllHamHIiailHIBWIHM 


dissolve  gelatin  in  boiling  wat( 
I     ice  cubes  to  make  1-1/4  cups.  .\dd  to  gelatin.  Stir  until  slightly 
thickened.  Remove  unmelted  ice.  Measure  1-1/3  cups  gelatin: 
fold  in  grapes.  Spoon  into  bowl:  chill  until  set  but  not  firm. 
Whip  remaining  gelatin  until  ;dmost  double  in  volume.  Pour 
into  bowi.  Chill.  6  servings.  If  you're  counting  c:dories.  try       - 
making  this  recipe  with  Sugar  Free  Jell-0^"  Gelatin. 

fe're  up  t>  something  good.  ^ 


''Ml 


JELtO 


il  liquid  is  reduced  by  half  and  be- 
3  to  caramelize.  Do  not  stir  Add  or- 
:e  juice,  lemon  juice  and  blanched 
1;  cook  until  reduced  about  one 
Jter.  Add  duck  stock.  Simmer  about 
minutes,  skimming  occasionally. 
1  liqueur  and  cornstarch  mixture; 
mer  2  minutes,  stirring.  Whisk  in 
ter.  Season  to  taste  with  salt  and 
per.  Strain  through  fine  sieve  or 
liner  lined  with  cheesecloth.  Add 
en  peppercorns.  Makes  2V2  to  3 
IS,  35  calories  per  tablespoon. 

JACQUES  PEPIN 

•in  teaches  aspiring  chefs  the  tech- 
ues  of  French  cooking.  His  most  re- 
t  book.  Everyday  Cooking  with 
ques  Pepin,  is  available  on  videotape. 


FILLETS  OF  SOLE 
IN  LETTUCE  LEAVES 


pictured  on  page  151 


2  Icirge  heads  iceberg  lettuce 
4  cups  fmely  chopped  mushrooms 
1  Vz  teaspoons  salt,  divided 
2  pounds  fillet  of  sole,  cut  into 
15  equal  pieces 
About  2  tablespoons  unsalted  butter 
V2  teaspoon  white  pepper,  divided 
2  cups  juliermed  carrots 
2  cups  juliermed  leek 
2  cups  dry  white  wine 


Sauce 


4  tablespoons  unsalted  buttei; 

divided 
2  tablespoons  flour 
2  tablespoons  lemon  juice 
1  teaspoon  salt 


V2  teaspoon  white  pepper 
2  cups  heavy  or  whipping  cream 
Chopped  parsley,  for  gcimish 

Separate  lettuce  into  leaves;  set  aside 
16  large  leaves.  (Reserve  remaining  for 
another  use.) 

In  large  saucepan  bring  2  quarts 
water  to  a  boil.  Add  lettuce  leaves.  Re- 
move immediately  and  cool  under  cold 
running  water.  Drain  on  paper  towels. 

In  large  skillet  cook  mushrooms  with 
V2  teaspoon  salt  over  medium  heat,  stir- 
ring frequently,  until  all  liquid  evapo- 
rates, about  5  minutes.  Cool  com- 
pletely. Spoon  cooked  mushrooms 
equally  onto  the  center  of  each  lettuce 
leaf  Top  each  with  1  piece  fish,  fleshy 
side  up.  Fold  up  ends  of  lettuce  to  close; 
set  aside.  (continued) 
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ENTERTAINING  ENTREES 

continaed 

Generously  butter  2  large  skillets. 
Sprinkle  each  skillet  with  '/2  teeispoon 
salt  and  V4  teaspoon  pepper.  Add  carrots 
and  leeks.  Arrange  fish  packages  seam 
side  down  on  vegetables.  {Can  be  made 
ahead.  Cover  and  refrigerate  up  to  6 
hours.)  Add  wine;  top  each  skillet  with 
a  buttered  sheet  of  wax  or  parchment 
paper.  Cover;  bring  to  a  boil.  Reduce 
heat  and  simmer  4  minutes.  Remove 
fish;  keep  warm.  Continue  cooking  veg- 
etables 5  minutes,  until  tender-crisp. 
Drain  and  reserve  cooking  liquid. 
Sauce:  In  medium  saucepan  melt  2  ta- 
blespoons butter.  Stir  in  flour.  Cook 
over  medium  heat,  stirring  constantly, 
1  minute.  Whisk  in  reserved  cooking 
liquid,  lemon  juice,  salt  and  pepper. 
Bring  to  a  boil,  whisking  constantly, 
until  thickened.  Reduce  heat  and  sim- 
mer 5  minutes  more.  Add  cream;  in- 
crease heat  and  boil  5  minutes.  Whisk 
in  remaining  butter.  Makes  3  cups. 

To  serve,  arrange  julienned  vegeta- 
bles and  fish  packages  on  platter.  Driz- 
zle with  sauce  and  garnish  with 
chopped  parsley  if  desired.  Makes  8 
servings,  about  480  calories  each. 

From  LA  METHODE.  by  Jacques  P^pin.  Copyright  ©  1979  by 
Jacques  P6pin.  Reprinted  by  permission  of  Times  Books,  a 
division  of  Random  House. 


BERT  GREENE 

Greene,  a  frequent  contributor  to 
Ladies'  Home  Journal,  has  won  two 
Tastemaker  Awards. 

SPANISH  HARLEM  CHICKEN 

%  pound  eggplant,  unpeeled  and  cut 
into  y2-inch  cubes 
Salt 

1  pound  chorizo  sausage  or 

hot  Italian  sausage 

2  tablespoons  butter  or  margarine 
1  chicken  (about  4  lbs.),  cut  into 

10  pieces 

1  large  onion,  chopped 

2  large  shallots,  finely  chopped 
2  garlic  cloves,  minced 

1  cup  Italian  or  frying  peppers,  cored, 
seeded  and  cut  into  strips 

1  large  fresh  tomato,  peeled,  seeded 
and  chopped 

1  can  (14'/2  oz.)  tomatoes,  undrcdned 

1  teaspoon  sugar 

1  teaspoon  chopped  fresh  basil  or 

'/2  teaspoon  dried 
Ve  teaspoon  thyme 
'/i  teaspoon  freshly  ground  pepper 

1  can  (13%  or  14'/2  oz.)  chicken  broth 

1  cup  uncooked  long-grain  rice 

1  cup  frozen  whole  kernel  com 

Place  eggplant  in  colander.  Sprinkle 
with  1  teaspoon  salt.  Let  stand  30  min- 
utes. Rinse  and  drain  on  paper  towels. 
In  4i/2-  or  5-quart  ovenproof  casserole 


or  Dutch  oven,  heat  sausage  over  i . 
dium-low  heat.  As  sausage  begins  to  r  ■ 
der  drippings,  increase  heat  sligh ; 
Cook  until  golden  brown  on  all  sic  . 
about  15  minutes.  Transfer  to  a  plat 

Drain  all  but  1  tablespoon  drippi:  s 
from   casserole.    Add   butter   or  n:  • 
garine.  Add  chicken  and  cook  over  i  - 
dium-high  heat  until  well  browned  i 
all  sides.  Transfer  to  platter  with  s  - 
sage.  Add  onion,  shallots  and  garlic } 
drippings.  Cook,  stirring  constantl;  i 
minutes.  Add  eggplant  and  peppc ,;»,.. 
cook  3  minutes.  Add  fresh  and  cam  ij' 
tomatoes,  sugar,  basil,  thyme,  V2  t  ■' 
spoon  salt  and  pepper;  stir  to  break  j 
tomatoes.  (Can  be  made  ahead.  Cor  ■:. 
and  refrigerate  sausage  and  chick  . 
Cover  vegetables  and  let  stand  up  tt 
hours  at  room  temperature.) 

Preheat  oven  to  400°F.  Stir  chicl  1 
broth,  rice  and  corn  into  vegetab  .  - 
Add  sausage  and  chicken,  pressing  i  : 
rice  mixture.  Cover  and  heat  to  boili : 
transfer  to  oven.  Bake  40  minutes  r 
until  rice  is  tender.  Uncover  and  bak  i 
minutes  more.  Makes  6  to  8  servin,  _ 
910  calories  per  6,  690  calories  per  bm. 

BARBARAKAFKA    f 

Author  of  Food  for  Friends,  a  11 ! 
T^temaker  Award  winner,  Kafka  i  i 
contributing    editor    for    Vogue    ri 


WHY  SETTLE  F(3l 
A  300  CALORIE  ENTREE . . . 


ds  her  own  restaurant  and  hotel 
suiting  firm. 

i  BRISKET  OF  BEEF 

beef  brisket  (6  lbs.) 

teaspoon  salt 

teaspoon  freshly  ground  pepper 

tablespoons  salad  oil 

cans  (13%  or  14 '/2  oz.  each) 

beef  broth 
garlic  cloves. 

crushed 

k  pounds  small  red  new  potatoes, 

unpeeled 
k  pound  baby  carrots, 

peeled 
ll  pound  small,  white  onions, 

peeled 
2  ounces  baby  sugar  snap  peas 
I         (optional) 

'  rseradish  Sauce 

I 

;   tablespoon  white  wine  vinegar 
,;  teaspoon  salt 

;  I  cup  finely  grated  fresh  horseradish 
j:  cup  heavy 

or  whipping  cream 

:  Lson  both  sides  of  brisket  with  salt 
I  pepper.  In  6-quart  Dutch  oven  heat 
over  high  heat.  Sear  brisket  fat  side 
m,  turning  frequently  with  large 
i  until  meat  is  well  browned  on  all 
ss.  Add  beef  broth.  Bring  to  a  boil; 
uce  heat.  Add  garlic.  Cover  and  sim- 


mer 4  to  5  hours,  or  until  fork-tender. 
Skim  off  fat  frequently  as  it  rises  to 
surface.  {Can  be  made  ahead.  Cool; 
cover  and  refrigerate  beef  in  broth  up  to 
24  hours.  Discard  any  fat.  Cook  over 
medium  heat  about  30  minutes.) 

Add  potatoes,  carrots  and  onions  to 
Dutch  oven.  Cook  at  a  low  boil  until 
fork-tender.  Add  peas  and  cook  1  min- 
ute more.  Turn  offbeat.  Remove  meat 
with  fork  and  vegetables  with  slotted 
spoon.  Cut  brisket  diagonally  into  thin 
slices.  Serve  with  Horseradish  Sauce 
and  bowls  of  skimmed  broth.  Makes  8 
to  10  servings,  about  640  calories  each 
per  8,  510  calories  per  10  without  sauce. 
Horseradish  Sauce:  Marinate  horse- 
radish in  vinegar  and  salt  30  minutes. 
Whip  cream  until  firm;  fold  horserad- 
ish into  cream  and  refrigerate.  Makes  1 
cup,  about  30  calories  per  tablespoon. 

ZASELA  MARTINEZ 

A  food  consultant  whose  specialty  is 
Latin-American  cuisine,  Martinez  is  the 
supervising  chef  at  New  York's  trendy 
East  Side  restaurant  Cafe  Marimba. 

CARNIIRS 

2  teaspoons  salt 
Vz  teaspoon  pepper 
4  pounds  lean,  boneless  pork  butt, 
cut  into  1  -inch  cubes 


About  Va  cup  lard  or  salad  oil, 

divided 
1  cup  orange  juice 
Flour  or  com  tortillas 
Accompaniments:  salsa,  sour  cream, 

lime  wedges,  chopped  green 

onions,  chopped  cilantro 

Sprinkle  salt  and  pepper  over  pork  and 
toss  well. 

In  large  Dutch  oven  melt  V4  cup  lard 
over  high  heat  until  almost  smoking. 
Add  about  one  third  of  the  pork;  reduce 
heat  to  medium.  Saute  until  well 
browned  on  all  sides,  about  15  to  20 
minutes.  With  slotted  spoon,  transfer 
pork  to  large  bowl.  Repeat  with  re- 
maining pork  in  2  batches,  adding 
more  lard  if  needed.  Drain  off  excess 
fat.  Add  orange  juice  to  Dutch  oven, 
stirring  to  scrape  up  brown  bits.  Re- 
turn meat  to  Dutch  oven.  Bring  to  a 
boil  over  high  heat,  stirring  frequently 
to  coat  meat  with  juice.  Reduce  heat  to 
medium;  simmer  covered  until  liquid  is 
reduced  to  a  syrupy  glaze,  about  10  to 
15  minutes.  Preheat  oven  to  375°F.  Un- 
cover and  transfer  to  oven.  Bake  until 
meat  is  very  tender,  about  45  minutes. 
(Can  be  made  ahead.  Cover  and  refrig- 
erate up  to  24  hours.  Spoon  off  fat.  Heat 
over  medium  heat  15  minutes  with  2 
tablespoons  water.)  Serve  with  warm 
tortillas  and  accompaniments.  Makes  8 
servings,  625  calories  each,  (continued) 


WHEN  YOU  CAN  HWE  A 
ULL  DINNER  FOR  300  CALORIES. 


Presenting  Classic  Lite™  dinners  from  Armour.  Each  Classic  Lite  is 
a  full,  complete  dinner,  not  just  an  entree.  Choose  from  13  delicious 
experiences,  like  Sweet  and  Sour  Chicken  with  rice  and  mushrooms, 
plus  broccoli  in  butter  sauce. 

CLASSIC  LITE'"  FROM  ARMOUR. 

THE  FULHLLING  300  CALORIE  DINNER. 


©1985  Armour  Food  Company 


ENTERXZUNING  ENTREES 

contlnaed 

ALICE  WHXERS 

Chef-restaurateur-author  Waters,  a 
founder  of  California  cuisine,  is  the 
owner  of  the  legendary  Chez  Panisse,  in 
Berkeley.  Her  newest  innovation.  Cafe 
Fanny,  where  diners  stand  to  eat,  is  a 
runaway  hit. 

BAKED  SALT  COD  WITH  RED 
PEPPERS  AND  CROUTONS 

1  pound  firm,  white  salt  cod 

3  large  red  peppers 

8  garlic  cloves,  divided 
3/4  cup  virgin  olive  oil, 

divided 
3/4  pound  small  red  or  white  potatoes, 

peeled  and  cut  into  1-inch  slices 

1  teaspoon  salt,  divided 

2  large  firm  onions. 

thinly  sliced 

4  teaspoons  fresh  thyme  or 

2  teaspoons  dried 
'/z  teaspoon  pepper 
6  slices  crusty  bread,  1  inch  thick 

(from  a  6-inch  round  loaD 
'/2  cup  white  wine 

Place  salt  cod  in  large  baking  dish  with 
water  to  cover.  Soak  in  refrigerator  2 
days,  changing  water  several  times. 

Preheat  broiler  Broil  peppers  in  shal- 
low pan  as  close  to  heat  source  as  possi- 
ble. Turn  often  until  skin  is  charred  on 
all  sides,  15  to  25  minutes.  Pull  stems 
out  to  release  heat;  set  aside  to  cool. 

Meanwhile,  slice  3  garlic  cloves  and 
add  to  Va  cup  olive  oil.  Mince  remaining 
garlic.  In  medium  saucepan  bring  2 
quarts  water  to  a  boil.  Cut  cod  into  2- 
inch  cubes  and  poach  30  seconds.  Drain 
well.  Toss  with  2  tablespoons  oil  and 
one  quarter  of  the  remaining  garlic. 
Refrigerate.  In  medium  saucepan  com- 
bine potatoes  with  2  quarts  cold  water. 
Bring  to  a  boil  over  medium-high  heat. 
Cook  15  minutes.  Drain  and  toss  with  2 
tablespoons  oil,  V2  teaspoon  salt  and 
one  third  of  the  remaining  garlic. 

In  large  skillet  heat  2  tablespoons  oil 
over  medium  heat.  Add  onions  and  cook 
until  browned,  about  15  minutes.  Add 
half  the  remaining  garlic  and  thyme 
during  last  5  minutes.  Stir  in  remain- 
ing salt  and  pepper.  Peel  and  seed  pep- 
pers. Cut  into  strips  and  season  with 
remaining  2  tablespoons  oil  and 
minced  garlic.  Drizzle  bread  with  gar- 
lic-flavored oil. 

Preheat  oven  to  350°F.  On  bottom 
of  12-inch  earthenware  oval  casserole 
place  half  the  onions,  half  the  potatoes, 
then  salt  cod.  Repeat  with  onions  and 
potatoes.  Top  with  peppers;  stand  bread 
around  edge.  Pour  wine  over  peppers. 
Bake  30  minutes  or  until  bubbly.  Makes 
6  sei'vings,  490  calories  each.  End 
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continued  from  page  150 


STUFFED  FATTY  PAN  SQUASH 

pictured  on  page  151 

Salt 
12  medium  patty  pan  squash,  3V2  inches 

in  diameter  (about  2'/2  lbs.) 
2  pounds  broccoli,  with  2  inches  cut  off. 

stem  end  and  leaves  removed 
Va  cup  butter  or  margarine,  divided 
2  tablespoons  flour 
%  cup  milk 
V2  teaspoon  freshly  ground  pepper 

1  cup  shredded  Swiss  cheese, 

divided 

2  medium  garlic  cloves,  crushed 

In  large  saucepot  bring  5  quarts  water 
to  a  boil.  Add  2  teaspoons  salt  and 
squash;  cover  and  return  to  a  boil.  Cook 
covered  8  to  10  minutes,  until  fork-ten- 
der With  slotted  spoon,  transfer  to 
leirge  bowl  of  cold  water;  drain. 

Trim  both  ends  of  cooled  squash  with 
small  paring  knife.  Place  flat  side  down 
and  cut  off  top  third.  Cut  Va  inch  from 
edge,  then  scoop  out  seeds.  Invert  onto 
paper  towels  to  drain. 

In  same  saucepot  return  water  to  a 
boil.  Cvt  off  florets  from  broccoli;  quar- 
ter stalks  and  cut  into  2-inch  pieces. 
Add  florets  and  stalks  to  saucepot; 
cover  eind  return  to  a  boil.  Uncover  and 
cook  6  to  8  minutes,  until  very  tender 
Drain.  Puree  in  food  processor  with 
steel  blade;  set  aside. 

In  small  saucepan  melt  1  tablespoon 
butter  or  margarine  over  medium  heat. 
Whisk  in  flour  and  cook  1  minute. 
Whisk  in  milk  and  cook  2  minutes, 
whisking  constantly.  (Mixture  will  be 
thick.)  Add  1  teaspoon  salt  and  pepper. 
Add  %  cup  Swiss  cheese,  mixing  with 
wooden  spoon  until  incorporated.  Add 
sauce  to  broccoli;  process  until  well 
mixed.  (Can  be  made  ahead.  Cover  and 
refrigerate  squash  and  filling  sepa- 
rately up  to  24  hours.  Let  stand  at  room 
temperature  1  hour.) 

Preheat  oven  to  375°F.  Grease  a 
15y2xl0V'2-inch  jelly-roll  pan.  Arrange 
squash  in  prepared  pan.  In  small  sauce- 
pan melt  remaining  butter;  add  garlic. 
Brush  garlic  butter  in  cavities  and  on 
sides  of  squash.  Sprinkle  each  with 
dash  salt.  Spoon  broccoli  puree  evenly 
into  squash  cavities.  Bake  20  minutes. 
Sprinkle  remaining  cheese  on  top;  bake 
5  minutes  more.  Makes  12  servings, 
about  120  calories  each. 

TERRINE  OF  WINTER  VEGETABLES 

pictured  on  page  150 

Red  Layer 

2  tablespoons  butter  or  margarine 
1  medium  garlic  dove,  minced 
1  '/4  cttps  finely  diced  onions 
4  c!  PS  chopped  red  cabbage 


V2  cup  canned  sliced  beets, 

drained 
1  tablespoon  balsamic  vinegar     . 

1  teaspoon  salt 

V2  teaspoon  freshly  ground  pepf   ; 

White  Layer 

4  cups  cauliflower  florets 

2  tablespoons  butter  or  margari   1 
1 V2  cups  finely  diced  onions 

V4  teaspoon  curry  powder  ■ 

1  teaspoon  salt  I 

Ve  teaspoon  ground  red  pepper    n 

Green  Layer 

2  tablespoons  butter  or  margarin  is 
¥4  cup  minced  shallots 
1/4  teaspoon  nutmeg 

6  cups  finely  chopped  Swiss  cha 

leaves,  wcished  and  dried* 
'<6  teaspoon  salt 
'/4  teaspoon  freshly  ground  peppe 

6  eggs 
l'/2  cups  heavy  or  whipping  cream,     '. 

divided 
3  tablespoons  cornstarch, 

divided 

Red  Layer:  In  large  skillet  melt  b  at 
or  margarine  over  medium-low 
Add  garlic  and  saute  briefly.  Add  01,  ii. 
cover  and  cook  until  translucent  Uo 
duce  heat;  add  cabbage,  cover  and  ci 
slowly,  stirring  frequently,  until  aff 
tender,  about  20  minutes.  Add 
emd  cook  20  minutes  more.  Ada 
egar,  salt  and  pepper  Set  aside  to  M^ 
White  Layer:  In  large  saucepan  A 
cauliflower  in  salted  water  to  co\ >? 
til  tender,  about  7  minutes.  Dran 
set  aside.  Meanwhile,  in  large  -. 
melt  butter  or  margarine  over  med  :: 
low  heat.  Add  onions,  cover  and  a 
vmtil  trauislucent.  Add  curry  and  c( ; 
minutes.  Add  cauliflower  and  cook 
low  heat  imtil  very  tender,  abou  : 
minutes.  Add  salt  and  pepper  Set ;  • 
to  cool. 

Green  Layer:  In  large  skillet  melt  rJ 
ter  or  margarine  over  low  heat.  c. 
shallots   and   saute   until   quite    : 
about  4  minutes.  Add  nutmeg  and 
briefly.  Add  Swiss  chard.  Increase  ■ 
to  medium-high  and  cook  greens,  ; 
ring  constantly  until  moisture  e\ 
rates,  about  5  minutes.  Add  salt 
pepper.  Set  aside  to  cool. 

In  food  processor  with  steel  h  l 
puree   each   layer  separately  wil 
eggs,  V2  cup  cream  and  1  tables  i- 
cornstarch  until  smooth.  (Green  1  e" 
wdll  be  looser  than  the  others.)  Re 
erate  layers  separately  about  15 
utes.  (Can  be  made  ahead.  Cover 
refrigerate  up  to  24  hours.  Assemb 
room  temperature.) 

Preheat  oven  to  SSO^R  Lightly  bi  • 
a  9x5-inch  loaf  pan.  Line  pan  wi 
sheets  parchment  or  wax  paper,  on  1 
ted  lengthv^^se,  the  other  crosswise 
to  extend  about  3  inches  above  ri 
pan.  Lightly  butter  paper  Spoon 
layer  into  bottom  of  (contin 
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NewPillsbtfry 

Chocolate  Fudge  Frosting  Supreme 

Your  new.  improved  taste  is  better  than  ever. 
You  just  cream  me  with  your  natural  chocolate 
flavor.  Now  you're  really  irresistible.  In  Milk 
Chocolate,  Double  Dutch  and 
r»'n  1      \  Chocolate  Mint,  too. 
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TURKEY  TEAM-UPS 

continued 

pan.  Add  white  layer,  then  green  layer 
Fold  paper  over  top  and  cover  with  foil. 
Place  loaf  pan  in  roasting  pan.  Pour 
boiling  water  to  reach  halfway  up  sides 
of  loaf  pan.  Bake  2  hours  or  until  knife 
inserted  in  center  comes  out  clean.  Let 
pan  stand  in  water  bath  about  20  min- 
utes. Peel  back  paper  and  gently  invert 
onto  a  platter;  remove  paper  Slice  and 
serve  warm.  Garnish  with  parsley.  Makes 
12  to  14  servings,  about  250  calories 
each  per  12,  215  calories  each  per  14. 
*To  chop  chard  more  easily,  tightly  roll 
leaves  into  cigar  shapes  and  chop. 

HARVEST  WREATH  SALAD 

pictured  on  page  150 

1  package  (12  oz.)  cranberries, 

coarsely  chopped 
'/2  cup  sugar 

Dressing 

'/4  cup  lime  juice 

1  teaspoon  sugar 

2  teaspoons  Dijon  mustard 
%  teaspoon  salt 

%  cup  olive  oil 

3  large  Granny  Smith  or  other  tart 
green  apples,  cored  and 
cut  into  small  pieces 

2  large  red  apples,  cored  and 

cut  info  small  pieces 
'/2  cup  diced  celery 
'/2  cup  thinly  sliced  green  onions 
I  head  Boston  lettuce 
1  '/2  cups  toasted  walnuts* 
1  tablespoon  grated  lime  peel 

In  medium  bowl  combine  cranberries 
and  sugar;  toss  well.  Cover  and  refrig- 
erate 6  hours  or  overnight. 

Dressing:  In  small  bowl  combine 
lime  juice,  sugar,  mustard  and  salt. 
Whisk  in  oil  in  a  slow,  steady  stream 
until  dressing  is  slightly  thickened. 

In  medium  bowl  combine  green  and 
red  apples,  celery  and  green  onions. 
Pour  on  dressing;  toss  well.  Cover  and 
refrigerate  1  to  2  hours. 

Separate  lettuce  leaves  and  arrange 
on  large  serving  platter  Toss  walnuts 
with  apple  mixture.  Arrange  around 
outer  rim  of  platter  Spoon  cranberries 
in  center.  Sprinkle  lime  peel  on  salad. 
Makes  12  servings,  275  calories  each. 
*Tbast  walnuts  on  cookie  sheet  in  pre- 
heated 375°F.  oven  5  minutes. 

SAUSAGE- STUFFED  ONIONS 

pictured  on  page  150 

Salt 
12  large  red  or  white  onions 
%  pound  bulk  pork  sausage 

3  cups  cooked  rice 

'/a  cup  chopped  parsley 
%  teaspoon  sage 
3  eggs,  beaten 
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2  tablespoons  butter  or  margarine, 
divided 
1  Vz  cups  chicken  broth 

In  large  saucepan  bring  4  quarts  water 
to  a  boil  with  2  tablespoons  salt.  Peel 
onions  and  add  to  water;  return  to  a 
boil  and  cook  10  minutes.  Drain  and 
rinse  under  cold  water  Trim  bottoms  of 
onions,  if  necessary,  to  stand  flat.  Slice 
V2  to  1  inch  off  top.  With  small  knife  or 
grapefruit  spoon,  hollow  out  onions, 
leaving  a  V2-inch  shell.  Chop  enough 
onion  centers  to  equal  1  cup. 

Grease  a  13x9-inch  baking  pan;  set 
aside.  In  large  skillet  cook  sausage  until 
browTied,  stirring  frequently  to  crumble. 
Add  chopped  onion  and  cook  until  soft- 
ened. Remove  from  heat  and  add  rice, 
parsley,  sage  and  eggs.  Spoon  stuffing 
into  onion  shells.  Transfer  to  baking 
pan.  Top  each  with  V2  teaspoon  butter. 
Pour  broth  aroimd  onions.  (Can  be  made 
ahead.  Cover  and  refrigerate  up  to  24 
hours.  Let  stand  at  room  temperature  1 
hour  before  baking.)  Preheat  oven  to 
350°E  Bake  covered  30  minutes.  Un- 
cover and  bake  10  minutes  more.  Makes 
12  servings,  about  245  calories  each. 

CRANBERRY  RELISH  RING 

pictured  on  page  151 

Cranberry  Layer 

2  envelopes  unflavored  gelatin 
%  cup  sugat  divided 
1  Vz  cups  boiling  water 
1  Vi  cups  cranberry  juice  cocktail 
2  teaspoons  grated  orange  peel 
2  cups  chopped  cranberries 

Cream  Layer 

1  envelope  unflavored  gelatin 
'/3  cup  sugar 
%  cup  orange  juice 

1  egg,  beaten 

1  cup  sour  cream 

1  cup  half  and  half  cream 
Vz  cup  chopped  walnuts 

Frosted  cranberries,  for  garnish 

Cranberry  Layer:  In  medium  bowl  com- 
bine gelatin  viath  Va  cup  sugar  Add  boil- 
ing vrater  and  stir  until  gelatin  is  com- 
pletely dissolved.  Add  remaining  sugar; 
stir  to  dissolve.  Add  cranberry  juice  and 
orange  peel.  Refrigerate,  stirring  occa- 
sionally, until  mixture  is  the  consis- 
tency of  unbeaten  egg  whites,  about  1 
hour.  Fold  in  chopped  cranberries.  Spoon 
into  a  greased  7-cup  ring  mold.  Refrig- 
erate until  almost  firm. 
Cream  Layer:  Meanwhile,  in  small 
saucepan  combine  gelatin  with  sugar. 
Add  orange  juice  beaten  with  egg.  Let 
stand  1  minute.  Stir  over  low  heat  until 
gelatin  is  completely  dissolved,  about  5 
minutes.  Remove  from  heat.  Whisk  in 
sour  cream  and  half  and  half  Refriger- 
ate, stirring  occasionally,  until  mixture 
mounds  slightly  when  dropped  from  a 
spoon,  about  1  hour.  Fold  in  (continued) 
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NOVEMBER  RECIPE  INDEX 

Here  is  o  listing  of  recipes  appcorinp  in  this  issue,  incl 
those  from  the  JournnI  kitchen  and  ndvcrtisemcnls. 


AUrAMEJlICAN  MUFFINS  pp.  160-172 


Basic  MufTinsp.  160 
Bran  MufTins  p.  160 
Com  MufTins  jy  160 
Oatmeal  Muffins  (x  160 
Rich  'n'  SwMt  Muffins  p.  160 
Rye  Muffins  p  160 
Whole  Wheat  Muffins  p  160 


APPETIZERS 


Black  Caviar  Mousse  with  Cucumbers  Vinaigrette  p. ! 

Black-Eyed  Susans  pl  90 

Munchmg  Onion  Dip  p.  169 

Pcsto  TorU  pL  90 

Savor>-  Cheesecake  p.  90 

Vegetables  StufTed  with  French  Herb  Cheese  p  90 

DESSERTS 

Apple-Minccmoat  Dumplings  p.  191 
Cannoli  Tortc  p.  183 
Chocolate  Angel  Pie  p.  132 
Chocolate-CofTcc  Log  p.  184 
Cranberry  Cheesecake  p.  188 
Famous  Pumpkin  Pic  Recipe  p  171 
Gala  Grape  Frost  p  175 
Granny's  Banana  Pudding  p  167 
Great  Pumpkin  Parfait  p  174 
Har\-est  Moon  Medley  p  175 
PB&JPicp  167 
Paris-Brest  p  187 

Perfectly  Luscious  Pecan  Pic  p  229 
Pet's  Traditional  Pumpkin  Pie  p  181 
Pumpkin  Cream  Pic  Delight  p  229 
Pumpkin  Cr6me  Caramel  p  191 
Scrumptious  Apple  Crunch  Cake  p  229 
Secret  Chocolate  Sensation  p  39 
Sweet  Dream  Torte  p  167 
Tcmpt-Me  Truffles  p  167 

ENTBFFS 

Baked  Salt  Cod  with  Red  Peppers  and  Croutons  p  178 

Bistro  Burgers  p  104 

Brisket  of  Beef  p  177 

Camitas  p  177  i 

Fillets  of  Sole  in  Lettuce  Lca\-es  p  175  | 

Most  Convenient  Roast  Turkey  p  189 

Pork  Chop  'n'  PoUto  Bake  p  13 

Rack  of  Lamb  p  172 

Roast  Duckling  with  Orange  Sauce  p  172 

Spanish  Harlem  Chicken  p  176 

Sloppy  Joes  p  187 

SIDE  DISHES 

Artichoke  Boats  p  182 

Cranberry  Relish  Rmg  p  180 

Hardest  Wreath  Salad  p  180 

Parmesan  Potatoes  p  104 

Sausage -Stuffed  Onions  p  180 

Sautecd  Green  Beans  with  Toasted  Nut  Butter  p  182 

Stuffed  Patty  Pan  Squash  p  178 

Terrine  of  Winter  Vegetables  p  178 

Tomato  Coulis  p  10-1 

Yam  'n'  Cranbern.-  Casserole  p  88 
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COMING  NEXT  MONT 

CHRISTMAS  TAKES   j 
THE  CAKE! 

Boston  Creasn  Pie, 
Spiced  Blackberry  Ja  i 
Cake,  Lady  Baltimore 
Cake — just  three  of  th 
all-American  Yuletidi 
classics  we've  collecte 
Irresistibly  festive!        ^^ 


ASTE  THE  TTRADITION. 

s  easy  to  bake  a  perfect  pumpkin    ffPi 
e  when  you  use  Pet®  the  Cream 
'  Evaporated  Milk,  and  a  flaky      .^ 
^t-Ritz®  Pie  Crust! 


The  holidays  just 
wouldn't  be  the  same 
without  that  traditional 
taste  of  homemade  pump- 
kin pie.  And  with  Pet  Evap- 
orated Milk,  a  Pet-Ritz  Pie 
Crust,  and  this  simple  rec- 
ipe, it's  easy  and  delicious. 
So  carry  on  the  tradition. 


2  eggs,  slightly  beaten 
1  can  (16  oz.)  solid  pack 
pumpkin 
%  cup  sugar 
Vatsp.sait 
1tsp.  cinnamon 


V2tsp.  ginger 
V4tsp.  cloves 
IV2  cups  PET* 

Evaporated  Milk 
1  PET-RITZ*"Deep 

Dish"  Pie  Crust  Shell 


1 .  Preheat  oven  and  cookie  sheet  to  375  'F. 

2.  Remove  one  pie  cnist  shell  from  freezer. 

3.  Meanwhile,  combine  filling  ingredients  in 
order  given  above. 

4.  Place  pie  shell  on  preheated  cookie  sheet,  near 
colter  of  oven.  Working  quickly,  pour  filling 
into  pie  shell. 

5.  Bake  for  70  minutes  or  until  knife  inserted  in 
center  comes  out  clean.  Cool  on  wire  rack. 
Garnish  with  whipped  cream  if  desired. 

Makes  one  9-inch  pie. 


PetRlte 


>Pk  Crust  Shells 

n  1 1  k'op  9-incli  |WM':ui^ 
a-ady  to  filliiiid  b;ikel 
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=  TASTE  THE  TlRADITION. 


LICKETY  THICK 
LOG  CABINTITE 

[  j  V  With  1/3  Less  Sugar. . . 


TURKEY  TEAM-UPS 

continued 


nuts.  Spoon  gently  onto  almost-set  cranberry  layer.  Cover 
and  refrigerate  overnight.  Unmold  onto  serving  platter. 
Garnish  with  frosted  cranberries.  Makes  12  servings,  215 
calories  each. 

Frosted  Cranberries:  Roll  V2  cup  crsinberries  a  few  at  a 
time  in  2  beaten  egg  whites,  then  in  V2  cup  sugar.  Set  on 
wire  rack,  to  dry. 

SAUTEED  GREEN  BEANS  WITH 
TOASTED  NUT  BUTTER 


pictured  on  page  151 


Salt 
1  '/z  pouiids  green  beans,  trimmed 
V4  cup  whole  almonds,  coarsely  chopped 
'/4  cup  whole  hazelnuts,  coarsely  chopped 
'/i  cup  pecan  halves,  coarsely  chopped 
6  tablespoons  butter 
Va  teaspoon  freshly  ground  pepper 

Preheat  oven  to  350°F.  In  large  saucepan  bring  3  quarts 
water  to  a  boil  with  2  teaspoons  salt.  Add  green  beans  and 
cook  just  until  tender,  3  to  4  minutes.  Drain  in  colander  and 
immediately  rinse  under  cold  water  Set  aside  in  colander. 

Spread  chopped  nuts  in  small  beiking  pan.  Toast  in  oven 
10  to  12  minutes,  tossing  occasionally,  until  browned.  (Can 
be  made  ahead.  Cover  beans  and  nuts  separately.  Set  aside 
at  room  temperature  up  to  4  hours.) 

In  large  skillet  melt  butter  over  medium-high  heat  until 
it  just  begins  to  foam  and  turn  brown.  Add  green  beans,  Va 
teaspoon  salt  and  pepper.  Cook,  stirring  constantly,  until 
beans  are  heated  through,  about  4  to  5  minutes.  Add 


I 


toasted  nuts  and  toss  just  to  combine.  Serve  immediati 
Makes  12  servings,  about  115  calories  each. 
Sauteed  Brussels  Sprouts:  Prepare  as  above  but  substit  e 
4  containers  (10  oz.  each)  Brussels  sprouts,  trimmed,  : 
beans.  Cook  5  to  7  minutes.  Toss  with  nut  butter. 

ARTICHOKE  BOATS  ^ 

pictured  on  page  151 

24  baby  carrots  or  carrot  tips 
24  small  cauliflower  florets 
24  small  broccoli  florets 

5  tablespoons  unsalted  buttei; 
divided 

1  tablespoon  sugar 
24  pearl  onions,  peeled 

Sauce 

V2  cup  dry  white  wine 
2  teaspoons  chopped  shallots 
'/4  teeispoon  thyme 
1  lemon  wedge 
(about  Ve  lemon) 
%  cup  cold  buttet 

cut  into  small  pieces 
Salt  and  white  pepper 

12  large  artichoke  bottoms* 
1  lemon,  cut  in  half 
Juice  of  2  lemons 
1  tablespoon  salt 

Carve  carrots  to  1-  to  2-inch  lengths.  In  small  saucep  i 
bring  1  inch  salted  water  to  a  boil.  Add  carrots  and  co: 
until  almost  tender,  about  5  minutes.  Drain  and  rir  ■ 
under  cold  water;  drain  thoroughly  and  set  aside.  In  lar  1 
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...IS  SO  RICH. 
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IT  POURS  THICKER 
THAN  THE  OTHER 
LEADING  BRANDS. 


icepan  bring  1  quart  salted  water  to  a  boil.  Add  cauli- 
wer  and  broccoli  florets;  cook  until  almost  tender,  about 
,0  3  minutes.  Drain  and  rinse  under  cold  water;  drain 
jroughly  and  set  aside. 

[n  saucepan  melt  2  tablespoons  butter  with  sugar.  Add 
ions  and  cook  over  medium-low  heat,  shaking  pan  occa- 
inally,  until  lightly  caramelized,  about  20  minutes.  (Can 

made  ahead.  Cover  and  let  vegetables  stand  at  room 
nperature  up  to  4  hours.) 

Just  before  serving,  melt  remaining  butter  in  skillet; 
d  vegetables  except  artichokes  and  toss  until  heated 
rough.  Arrange  artichoke  bottoms  (see  below)  on  platter. 
11  with  combination  of  vegetables.  Drizzle  with  sauce, 
ikes  12  servings,  about  170  calories  each. 
uce:  In  small  saucepan  combine  wine,  shallots  and 
/me.  Bring  to  a  simmer;  cook  until  liquid  is  reduced  to  2 
olespoons.  Squeeze  lemon  wedge  into  pan.  Gradually 
lisk  in  butter  a  piece  at  a  time  over  low  heat,  stirring 
istantly,  until  incorporated.  Strain  through  a  fine  sieve, 
ason  with  salt  and  white  pepper  to  teiste. 
b  shape  artichoke  bottoms:  Break  off  artichoke  stems, 
ing  a  small  sharp  knife,  peel  off  bottom  leaves.  (Or  snap 

all  lower  leaves  without  pulling  out  pieces  of  artichoke 
ttom,  then  trim  evenly.)  When  you  reach  the  soft  inner 
*e  of  leaves,  cut  off  top  above  fuzzy  choke.  To  prevent 
icoloration,  rub  artichoke  bottoms  with  cut  lemon,  then 
jp  in  bowl  of  water  with  juice  of  1  lemon  added, 
[n  large  saucepan  bring  V/2  quarts  water  to  a  boil  with 
ce  of  1  lemon  and  1  tablespoon  salt.  Add  artichoke  bot- 
ns  and  simmer  20  minutes  or  until  tender.  (Can  be  made 
ead.  Cover;  refrigerate  up  to  3  days  in  cooking  liquid.) 
With  a  small  spoon,  carefully  scoop  out  chokes.  Trim 
ttoms,  if  necessary,  to  stand  flat.  Just  before  serving, 
leat  artichoke  bottoms  in  boiling  water;  drain.         End 
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continaed  from  page  146 


CANNOLI  TORTE 


pictured  on  pages  146-147 


Pastry 


3  cups  all-purpose  flour 
2  tablespoons  sugar 

V'i  teaspoon  salt 
1  tablespoon  butter 
1  egg 

Vz  cup  sweet  Marsala  wine 

4  tablespoons  cold  water 
Salad  oil  for  frying 


,il 


Filling 


4  cups  ricotta  cheese 
%  cup  confectioners'  sugar 
2  teaspoons  vanilla  extract 
1  cup  heavy  or  whipping  cream, 
whipped 

1  cup  chopped  pistachio  nuts, 
toasted 

2  squares  ( 1  02.  each)  scmisweet  chocolate, 
finely  chopped 

3  teaspoons  grated  orange  peel 


Candied  orange  peel 


1  large  orange 
V2  cup  sugar 
Chopped  pistachio  nuts,  for  garnish 
Confectioners'  sugar,  for  garnish 


Pastry:  In  large  bowl  combine  flour,  sugar  and  salt.  With 
pastry  blender  or  2  knives,  cut  in  butter  until  (continued) 


K  A  LONG  TIME... 


...TO  GET  THIS  FAR. 
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DAZZLING  DESSERTS 

continued 

no  lumps  remain.  With  fork  slowly  stir 
in  egg,  wine,  then  water.  Shape  into  a 
ball.  Knead  10  minutes,  until  smooth. 
Cover  and  let  stand  30  minutes. 

Divide  dough  into  6  equal  pieces. 
Roll  each  into  a  10-inch  circle.  Prick 
dough  several  times  with  fork.  In  elec- 
tric skillet  heat  l!/2  inches  oil  to  450°F. 
Fry  each  pastry  round  30  seconds;  turn 
and  fry  20  seconds  more  or  until  lightly 
golden,  Transfer  to  paper  towel;  cool 
completely.  Repeat  with  remaining 
pastry.  (Can  be  made  ahead.  Hold  at 
room  temperature  up  to  4  hours.) 
Filling:  In  large  mixer  bowl  beat  ricot- 
ta,  sugar  and  vanilla  until  very  smooth. 
Fold  in  whipped  cream,  nuts,  chocolate 
and  grated  orange  peel. 

Spread  about  I'A  cups  filling  on  1 
cannoli  layer.  Continue  layering,  end- 
ing with  pastry.  Garnish  with  candied 
orange  peel,  chopped  pistachio  nuts 
and  confectioners'  sugar.  Makes  12 
servings,  about  515  calories  each. 
Candied  Orange  Peel:  With  small  sharp 
knife  or  vegetable  peeler,  trim  peel 
from  orange  into  3-inch  strips.  Care- 
fully scrape  off  and  discard  any  white 
pith.  Trim  edges  and  julienne. 

In  small  saucepan  bring  2  cups  water 


to  a  boil.  Add  peel  and  blanch  1  minute. 
Drain  and  rinse  under  cold  water;  set 
aside.  In  same  saucepan  combine  sugar 
and  '/2  cup  water  over  medium  heat. 
Bring  to  a  boil  and  simmer  5  minutes 
more.  Cool  peel  in  syrup.  With  slotted 
spoon  transfer  to  cookie  sheet.  Let  stand 
in  single  layer  at  least  30  minutes. 

CHOCOLATE-COFFEE  LOG 

pictured  on  page  146 

Coffee  Filling 

2  cups  heavy 

or  whipping  cream 
4  teaspoons  instant  coffee  powder 
2  tablespoons  confectioners'  sugar 

Cake 

10  eggs,  separated 
%  cup  unsalted  butter,  softened 
1  Va  cups  granulated  sugar,  divided 
4  squares  (1  oz.  each)  unsweetened 

chocolate,  melted  and  cooled 
2  tablespoons  coffee-flavored  liquetir 
1  teaspoon  vanilla  extract 
1  cup  all-purpose  flour 
Vs  cup  cornstarch 
Vb  teaspoon  salt 

Glaze 

Va  cup  unsalted  butter 
4  squares  ( 1  oz.  each)  unsweetened 
chocolate 


3  tablespoons  light  com  syrup 
Chocolate  curls,  for  garnish 

Coffee  Filling:  In  mixer  bowl  spi| 
cream  with  instant  coffee;  beat 
slightly  thickened.  Add  sugar  anc^t 
until  very  thick  and  stiff  peaks , 
Cover  and  refrigerate. 
Cake:  Preheat  oven  to  500°F.  Grd 
15V2xlOV'2-inch  jelly-roll  pan  and 
with  parchment  paper  In  medii 
er  bowl  beat  egg  yolks  until  thicj 
pale,    about    6    minutes.    In 
mixer  bowl  cream  butter  with 
sugar  until  light  and  fluffy.  Slowl;j 
in  egg  yolks  until  thick  and  pale, 
6    minutes.    In    another    mixer  'oil 
cream  butter  with  1  cup  sugar  .aa 
light  and  fluffy.   Slowly  beat  ma. 
yolks.  Add  chocolate,  liqueur  ar  v? 
nilla;  beat  just  until  well  blendeaj^. 
flour,  cornstarch  and  salt  into  crelo 
mixture;  gently  fold  in. 

In  large  mixer  bowl  beat  egg  v;ri- 
until    soft    peaks  form.    Spni: 
the     remaining    Va    cup     sugarji. 
beat  until  stiff  but  not  dry.  Stil: 
third  of  the  egg  whites  into  choj 
mixture;  fold  in  remaining  white| 

Spread   one   quarter   of  the 
(about  2  cups)  as  evenly  as  possibl] 
prepared  pan.  Bake  about  5  to 
utes,  until  surface  is  (contit 


Every  woman 

can  use  a  new 

wild  secret. 

And  her  new  wild  secret  should  be 
Uncle  Bens®  Brown  &.  Wild  Rice.  A 
unique  blend  of  the  finest  rices  mixed 
in  with  delicious  herbs  and  seasonings. 

What's  more,  now  our  Brown 
&.  Wild  cooks  up  in  just  25  minutes, 
creating  a  savor\'  raste  sensation  thats 
a  new  secret  to  making  any  meal 
more  special. 

So  go  a  little  wild.  Try  all  three 
Uncle  Ben's  Wild  Rice  specialties  and 
share  the  wild  secret  of  great  cooks. 


^:m^ 


IncleBenV 

Brown  &  Wild  Rice 


With  Lamb 


With  Shish-ke- 


i^iht 


With  Hamburger 


With  Fish 
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Ticat  voiirself  to 
pure  iiimt  pleasure. 

CiH>l.  fix'.uiiy  Hnuh's  Minis. 

M;uh-  with  piur i>il  of iH'piXMiniiit. 

(\ivfn\l  with  IJnu'h's  n-al. 
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BRACKS 


Nobody  treats  America  like  Brach*sT 
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up  canbe  somudimcHe 
lianopenjiigacaa. 


Tonight  make  it  rich, 
hearty  Soup  Starter. 

Nothing  warms  up  your  family  like  a 
piping  hot  bowl  of  homemade  soup. 
Your  fresh  beef,  chicken  or  ham  sim- 
mered with  Soup  Starter®  Homemade 
Soup  Mix.  Complete  with  plump 
vegetables,  firm  noodles,  perfectly 
blended  spices  and  rich,  savory  stock. 
Soup  Sf.i't, ; '  :ind  you...'  3r 
homer  dnessyoi    ust  don't  get 

in  a  can. 

Soup  from  the  iieart, 
not  from  a  can 
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continued  from  page  184 


1  and  cake  begins  to  pull  away  from  edges.  Do  not  crisp, 
love  from  oven  and  run  a  knife  around  edge.  Cool  on  wire 
;  5  minutes.  Invert  pan  on  a  second  sheet  of  parchment, 
.tly  peel  off  paper  from  bottom  and  lay  loosely  back  on  cake, 
cool  to  barely  lukewarm;  then  roll  from  short  side  between 
leets  of  parchment  or  wax  paper.  Refrigerate.  Repeat  3 
3s  with  remaining  batter 

emove  the  first  roll  from  refrigerator  and  gently  unroll, 
jad  about  1  cup  filling  over  cake  layer  and  roll  up  from  short 
.  Continue  filling  and  rolling  cakes,  building  on  original 
Roll  up  in  parchment  and  refrigerate. 
ze:  In  small  saucepan  combine  all  ingredients.  Melt  over 
heat;  stir.  Let  cool. 

emove  parchment  from  log.  Place  seam  side  down  on  a 
'ing  platter  and  top  with  glaze,  leaving  one  end  uncovered, 
ead  glaze  with  spatula.  Trim  unglazed  edge  to  reveal  ringed 
«m.  Garnish  with  chocolate  curls.  Refrigerate  until  ready 
arve.  Makes  20  servings,  320  calories  each  vidthout  garnish. 


PARIS-BREST 
pictured  on  page  147 


ng 


5  tablespoons  butter 

1  cup  firmly  packed  dark  brown  sugar 
)  cups  half  and  half  cream,  divided 

i  teaspoon  salt 

2  cup  cornstarch 

5  egg  yolks,  slightly  beaten 
I  teaspoons  vanilla  extract 


lyRing 


1  cup  water 

'z  cup  butter 

4  teaspoon  salt 

1  cup  all-purpose  flour 

4  eggs,  at  room  temperature 

1  egg,  beaten 


me 


4  cup  sugar 
'4  cup  water 


2  drops  lemon  juice 

'2  cup  peccin  halves,  toasted 


up  heavy  or  whipping  cream 
jaspoon  vanilla  extract 


amel 


1  cup  sugar 
'2  cup  water 
Pinch  cream  of  tartcir  dissolved  in 
1  tablespoon  water 


ing:  In  medium  saucepan  melt  butter  and  brown  sugar 
r  medivmi-low  heat;  cook,  stirring  frequently,  about  6  min- 
3.  Meanwhile,  in  medium  saucepan  heat  2  cups  creemi 
ti  salt  until  cream  is  almost  boiling.  Combine  remaining 
im  with  cornstarch,  stirring  well  to  blend.  Slowly  whisk  in 

cream.  Increase  heat  to  medium-high;  add  comstarch- 
rni  and  continue  cooking,  whisking  vigorously,  about  3 
lutes.  Remove  from  heat.  Gradually  add  some  hot  but- 
icotch  to  egg  yolks,  stirring  constantly.  Retxim  warmed 
ts  to  saucepan,  whisking  constantly,  to  prevent  lumping, 
urn  to  heat  and  cook  until  butterscotch  begins  to  bubble; 
s  1  minute.  Remove  from  heat  and  strain  into  a  glass  bowl. 
■  in  vanilla  and  refrigerate. 

try  Ring:  In  medium  saucepan  combine  water,  butter 
1  salt  over  medium  heat,  until  water  is  boiling  and  butter 

completely  melted.  Add  flour  all  at  once.  Stir  briskly 
h  a  wooden  spoon  until  mixture  leaves  sides  of  pan  and 
ns  a  ball.  Continue  stirring  a  few  minutes  more  to  "dry." 
nsfer  to  mixer  bowl  to  cool  slightly.  Add  4  eggs  one  at  a 
e,  beating  well  after  each  addition.  (Or  use  a  food  pro- 
5or,  processing  after  (continued) 
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ere's  the  taste  that's  inspired  milliuu 

.  families  to  cut  loads  of  cholesterol. 
Fleischmann's  is  the  margarine  that  helpl^^ 
two  ways:  ,. 

One — Fleischmann^  doesn't  have  an 
cholesterol  so  none  gets  into  your  body. 

'Iwo — because  it's  high  in  polyunsaturates 
and  low  in  saturated  fats,  Fleischmann's  can 
actually  help  reduce  the  serum  cholesterol  that's 
already  there. 

Start  cutting  today  with  Fleischmann's. 
You'll  keep  coming  back  just  for  the  taste. 

MIBSWI    C  N;il.i-,(  o  llr.in()'..  Inr.  I'.Wr, 


I  Manufacturer  Coupon  |  Expires  10/31/86 1  15C 

•:  '  SAVE  15(  when  you  buy 

leischmanns.  V^U'-^'^^^*^  ^^y  0"^  package  of 

^  ..oo.ccnc^      .    ^''^^>^      ■  Reischmann's® 

Margarine. 
-     ^  J/     fl33tDflD 


RETAILER:  Onecoupon  per  purchase  of  pioducl 
indicoleO  Any  other  use  conslrluleslraud  Con- 
sumer to  poy  soles  lox  Void  it  copied,  tions- 
teried.  prohibited,  toxed  or  restricted  Good  only 
in  U  S  A  We  will  reimburse  you  lor  the  toce 
volue  plus  8c  handling,  provided  you  and  the 
consumer  hove  complied  with  the  otter  terms 
Cosh  volue  1/20C  NABISCO  BRANDS,  INC., 
DEPl  5921,  El  PASO,  IX  79966. 


'29000"41015 


There'rnever  b^en  a  better  time  for  the 
great  taste  of  Fleischmann's O^ 


SnadcAttadc. 


Anytime  the  urge  for  a  sweet  snack  strikes,  just  grab  a  slice  of 
Sara  Lee  Pound  Cake. 

It's  surprisingly  light  and  has  no  artificial  flavors  or  preserv- 
atives, so  you  can  feel  good  about  eating  it. 

Keep  one  on  hand.  You  never  know  when  a  snack  attack  will 
sneak  up  on  you.  Original.  Chocolate  Chip,  or  Raisin  Walnut. 


Nobody  Doesn't  Like  odlU^C, 
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each  addition  until  smooth.)  Grease 
large  cookie  sheet;  sprinkle  with  flour 
and  shake  off  excess.  Press  an  inverted 
9-inch  round  cake  pan  onto  cookie 
sheet  to  mark  a  ring;  set  aside.  Preheat 
oven  to  400°?. 

Fit  a  large  pastry  bag  with  plain  tip 
about  %  inch  in  diameter  Fill  bag  with 
pastry  mixture  and,  following  the  out- 
line, squeeze  out  a  1-inch-wide  ring. 
Squeeze  a  second  ring  inside  and  touch- 
ing the  first  ring.  Squeeze  a  third  ring 
on  top,  in  between  the  first  two.  (Use 
remaining  paste  to  touch  up  any  un- 


even areas.)  Brush  ring  with  beaten 
egg.  (Do  not  let  egg  drip  onto  cookie 
sheet  as  it  will  prevent  ring  from  ris- 
ing.) Bake  45  minutes.  Turn  off  oven. 
With  tip  of  sharp  knife,  puncture  ring 
in  several  places  to  let  steam  escape. 
(This  helps  dry  center  of  ring.)  Cool  in 
oven  with  door  ajar  1  hour. 

After  pastry  ring  has  cooled,  remove 
from  oven.  Cool  completely  on  wire 
rack.  (Can  be  made  ahead.  Wrap  well 
and  freeze  up  to  1  month.  Thaw  at  room 
temperature.  If  needed,  crisp  in  a  300°F. 
oven  10  minutes.) 

Praline:  Grease  a  jelly-roll  pan;  set 
aside.  In  heavy  medium  saucepan  com- 
bine sugar,  water  and  lemon  juice.  Heat 


over  medium  heat  without  stirring 
til    sugar    melts.    Continue    cooki 
swirling  pan  occasionally,  until 
ture  turns  a  rich  amber  color  RemJ 
from  heat.  Stir  in  pecans  and  pour : 
mediately  into  prepared  pan.  Let  C(j 
When  hard,  process  in  food  proces 
with  steel  blade  just  until  finely  crush 
set  aside.  (Can  be  made  ahead.  Stor^ 
tightly  covered  container  up  to  1  mar, 
With   long-bladed  serrated    knife, 
top  third  off  pastry  ring  and  place  i| 
lazy  Susan  or  cake  stand  covered 
foil.  Decorate  with  Caramel. 
Caramel:  In  small  saucepan  comb| 
sugar,  water  and  dissolved  crea 
tartar  and  cook  over  medium  heat 
til  syrup  turns  a  warm  amber  co| 
about  30  to  35  minutes.  Do  not 
Remove   from   heat   and   stir  with 
small  ladle,  lifting  and  pouring  bj 
into    saucepan    until    slightly    coo^ 
about  5  minutes.  When  caramel  is  i 
enough  to  form  long,  viscous  threa 
dip  ladle  in  a  small  amount  of  cars 
and    drizzle    in    a    thin    continuj 
thread  about  6  inches  from  top  of  ] 
try  to  form  a  lacy  pattern.  Move  cm 
stand  or  lazy  Susan  counterclock%s  j; 
and  work  caramel  threads  in  c; 
wise  direction.  Repeat  until  top  of  f 
try  has  a  delicate  filigree  pattern.] 
caramel  becomes  too  hard,  retur 
low  heat  to  melt.)  Let  caramel  hard 
slightly,  then  remove  pastry  ring  fij 
foil.  Trim  caramel  strands  with  s  .a 
sors  if  necessary. 

To  assemble:  Place  ring  bottom  on  j-trtr 
ving  plate.  Spoon  in  butterscotcli 
ing.  Slowly  whip  cream  until  sligr 
thickened.  Add  vanilla  and  contii 
beating  until  fairly  stiff.  Fold  in 
the  crushed  praline.  (Reserve  rem^ 
ing  for  another  use.)  Spoon  or  pipe 
line  cream  through  pastry  bag  fit 
with  large  star  tip  evenly  over  tod 
butterscotch.    Place   decorated   top| 
pastry  ring  over  whipped  cream, 
frigerate  until  serving  time.  Maked 
servings,  about  490  calories  each. 

CRANBERRY  CHEESECAKE 

Crust 

1  cup  zweiback  crumbs 

or  graham  cracker  crumbs 

V2  cup  chopped  walnuts 

Va  cup  sugar 

V2  teaspoon  cinnamon 

'A  cup  butter, 
melted 

Filling 

V2  cup  water 
Vi  cup  sugar 
l'/2  cups 

fresh  cranberries 
3  packages  (8  oz.  each)  cream 

cheese,  softened 
1  cup  sugar 
1  pint  sour  cream  (continu  I 
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Make  It  Convenient 
/ith  Reynolds  Oven  Cooking  Bags* 

Vith  Thanksgiving  just  around  the  corner,  here's  up  tender,  moist  and  tasty.  And  there's  no  messy 

,  tried-and-true  tip  for  roasting  your  turkey:  start  pan  or  oven  to  clean  up!  So  make  it  convenient 

i?ith  a  Reynolds  Oven  Cooking  Bag.  The  turkey  with  Reynolds  Oven  Cooking  Bags.  Another  qual- 

ctually  bastes  itself  right  inside  the  bag  and  cooks  ity  product  from  the  makers  of  Reynolds  Wrap? 


3  sizes  make  cooking  convenient  every  time. 


Most  Convenient  Roast  Turkey 


1  tablespoon  flour 

1  medium  onion,  sliced 

2  stalks  celery,  sliced 


16-20  pound  turkey,  thawed 
2  tablespoons  vegetable  oil 
Salt,  pepper,  paprika 


Preheat  oven  to  350"  F.  Shake  flour  in  turkey  size  (19"  x  ThVi ") 
Reynolds®  Oven  Cooking  Bag;  place  in  roasting  pan  at  least 
2  inches  deep.  Place  onion  and  celery  in  bag.  Remove  neck 
and  giblets  from  turkey.  Rinse,  drain  and  pat  dry.  Lightly 
stuff,  if  desired.  Brush  with  oil;  sprinkle  with  seasonings. 
Place  turkey  in  bag.  Close  bag  with  nylon  tie;  make  6  half- 
inch  slits  in  top.  Insert  meat  thermometer  through  slit  in  bag 
into  center  of  thigh,  not  touching  bone.  Bake  until  meat 
thermometer  registers  180"  F  or  about  2^4  to  3 'A  hours.  Add 
'/2  hour  for  stuffed  turkey.  Makes:  14  to  18  servings. 


_Fgr/ree  recipe  brochure,  write  to  TTie  Reynolds  Wrap  Kitchens,  P.O.  Box  27003,  Dept.  A-7,  Richmond,  VA  23261. 
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Chocolate  Qiip 
BROWNIE, 

"We're  having  a  chocolate 

jamboree  to  welcome  new 

Frosted  Brownie  and  new 

Chocol'           oBro'vnie. 

Frosted     A 

^^^^^^Hl^r 

---       '•^■'-''•■'3^-JI 

'  '; 

A  -^ 

"And  Brownie  Supreme  is 
still  the  leader  of  our  pack.' 


OibckEA- 


HereheysisaReg.  T.M, 

o(  Hershey  Foods  Corporation 


c  General  Mills. 


I  J 


DAZZLING  DESSERTS 

continued 

1  teaspoon  vanilla  extract 
6  eggs 

2  tablespoons  flour 


ibeny  Topping 


t  cup  sugar 
4  cup  watei; 

divided 
I  package  (12  oz.) 

fresh  cranberries,  washed 
I  tablespoons  cornstarch 
I  teaspoon  butter 

or  margarine 

St:  Preheat  oven  to  375°F.  Lightly 
ase  a  9-inch  springform  pan. 
1  small  bowl  combine  crumbs,  nuts, 
ar  and  cinnamon.  Stir  in  butter  un- 
crumbs  are  moistened.  Press  into 
,om  of  prepared  pan.  Bake  10  min- 
3,  until  edges  are  lightly  browned. 
1  on  wire  rack. 

ing:  In  small  saucepan  combine 
er  and  sugar.  Bring  to  a  boil.  Add 
iberries;  reduce  heat  and  cook  until 
is  pop.  Cook  3  minutes  more,  until 
;ture  thickens.  Remove  from  heat 
press  through  a  sieve.  Cool  to  room 
iperature. 

Treheat  oven  to  325°F.  In  large  mixer 
'1  beat  cream  cheese  at  medium 
ed  until  smooth.  Gradually  beat  in 
ar  Add  sour  cream  and  vanilla, 
it  in  eggs  one  at  a  time  until  smooth, 
it  in  flour  Pour  over  cooled  crust, 
lon  pureed  cranberries  over  top; 
rl  through  filling  with  spatula, 
te  1  hour.  Turn  oven  off.  Immedi- 
iy  run  a  spatula  around  cake  to 
ien  from  pan  (this  helps  prevent 
:king).  Leave  in  oven  1  hour  with 
r  closed.  Cool  on  wire  rack.  Refrig- 
te  several  hours  or  overnight. 
ping:  In  medium  saucepan  combine 
ar  and  Va  cup  water;  bring  to  a  boil 
[  cook  5  minutes.  Add  cranberries, 
uce  heat  and  cook  just  until  skins 
in  to  pop.  Skim  off  berries;  set  aside, 
urn  liquid  to  saucepan;  bring  to  a 
iand  cook  3  minutes,  until  reduced 
"htly.  In  small  bowl  combine  V4  cup 


water  and  cornstarch.  When  cornstarch 
is  dissolved,  add  to  cranberry  liquid. 
Bring  to  a  boil;  reduce  heat  and  simmer 
1  minute.  Remove  from  heat;  stir  in 
butter  or  margarine.  Gently  stir  in 
cranberries.  Cool  completely.  Gently 
spoon  berries  over  top  of  chilled  cheese- 
cake. Refrigerate  until  ready  to  serve. 
Makes  12  to  16  servings,  about  625  cal- 
ories per  12,  about  470  per  16. 

PUMPKIN  CREME  CARAMEL 

1  cup  sugar,  divided 
V3  cup  water 
1  cup  milk 

1  cup  heavy  or 

whipping  creeun 
lA  teaspoon  salt 

2  ounces  ginger, 

peeled  and  cut  into  Vi-inch 

slices  ( V3  cup) 
5  eggs 
1  egg  yolk 
1  teaspoon 

vanilla  extract 
1  cup  solid  pack 

pumpkin 

In  medium  saucepan  dissolve  %  cup 
sugar  with  water  over  medium-high 
heat.  Bring  to  a  boil;  boil,  stirring  occa- 
sionally, until  syrup  is  golden  brown, 
about  8  to  10  minutes.  Meanwhile, 
warm  lV'2-quart  souffle  dish  in  hot  tap 
water.  Remove  dish  and  immediately 
pour  in  sjTup;  tilt  dish  to  coat  bottom 
evenly.  Set  aside  and  keep  warm. 

Preheat  oven  to  350°F.  In  medium 
saucepan  combine  milk,  cream,  re- 
maining Vb  cup  sugar,  salt  and  ginger 
Bring  to  a  boil;  remove  from  heat. 
Meanwhile,  in  large  bowl  beat  eggs, 
egg  yolks  and  vanilla  with  wire  whisk. 
Beating  constantly,  pour  milk  mixture 
into  beaten  eggs;  strain  into  large  bowl. 
Blend  in  pumpkin  until  smooth.  Pour 
into  prepared  souffle  dish.  Place  dish  in 
a  roasting  pan;  pour  enough  boiling 
water  into  pan  to  reach  halfway  up  side 
of  dish.  Place  in  oven  and  immediately 
reduce  temperature  to  325°R  Bake  1 
hour  or  until  knife  inserted  in  center 
comes  out  clean.  Cool  on  wire  rack, 
then  refrigerate  at  least  4  hours.  (Can 


be  made  ahead.  Refrigerate  up  to  24 
hours.)  To  serve,  run  a  knife  around 
edge;  invert  onto  serving  plate.  Makes 
10  to  12  servings,  about  245  calories 
each  per  10,  205  calories  each  per  12. 

APPLE-MINCEMEAT  DUMPLINGS 

4  tart  apples,  peeled,  cored  and  finely 

chopped 
Vz  cup  prepared  mincemeat 
1  teaspoon  grated 
lemon  peel 

5  tablespoons 

granulated  sugar 
Salt 

Pastry  for  a  double-crust  pie 

1  egg 

1  tablespoon  milk 

1  cup  firmly  packed 

brown  sugar 
1  cup  water 

In  medium  bowl  combine  apples, 
mincemeat,  lemon  peel,  sugar  and 
pinch  salt. 

Divide  pastry  dough  in  half;  roll  each 
Vb  inch  thick.  Trim  each  piece  into  a  12- 
inch  square;  reserve  trimmings.  Cut 
each  into  four  6-inch  squares.  For  each 
dumpling,  spoon  about  V2  cup  filling 
into  center  of  pastry  square.  Lift  cor- 
ners of  pastry  up  to  form  a  point  in 
center  of  dumpling.  Pinch  dough  to- 
gether to  seal  seams,  then  crimp  with 
fork.  Refrigerate. 

Preheat  oven  to  375°F.  With  small 
cookie  or  aspic  cutters,  cut  decorative 
shapes  from  reserved  trimmings;  ar- 
range on  dumplings.  In  small  cup  beat 
egg  with  milk;  brush  on  dumplings. 
Bake  in  a  13x9-inch  baking  dish  20 
minutes  or  until  lightly  browned. 

Meanwhile,  in  small  saucepan  com- 
bine brown  sugar,  water  and  pinch  salt. 
Simmer  10  minutes.  Reduce  oven  tem- 
perature to  350°F.;  carefully  pour  sauce 
into  bottom  of  baking  dish.  Bake  about 
20  minutes  or  until  dumplings  are 
golden  brown  and  sauce  has  thickened. 
Serve  warm  with  whipped  cream  or  ice 
cream,  if  desired.  Makes  8,  about  430 
calories  each.  End 


THE  LETTER-PERFECT  SWEATER  as  seen  on  page  118 


^dies'  Home  Journal  Sweater  Offer 

'lease  send  me  the  following  sweaters  and  initials: 


Department  JllO    P.O.  Box  506 


Quantity 

Initials 

Color  of  Initials 

Size 

Navy  Blue 
(#412) 

Cream 
(#413) 

Heather  Gray 

(#414) 

Print 
3  initials 

light 
white  blue     red 

Small 
Sizes  6-8) 

Medium 
Sizes  8-10) 

Large 
Sizesl2-14) 

Iot«:  Orders  are  limited  to  three  sweaters.  All  letters  may 

ot  be  available  in  all  colors;  substitutions  may  be  necessary. 

]  Enclosed  is  my  check/money  order  made  payable  to  RMS  SALES. 

]  Please  charge  my  D  Mastercard  or  D  Visa. 


Chappaqaa,  NY  10514 

Folly  teftmdable  if  not  satisfied! 

Any  1  for  $16.95  plus  $2.50 

postage  &  handling 

Any  2  for  $31.95  plus  $3.00 

postage  &  handling 

Any  3  for  $46.95  plus  $3.50 

postage  &  handling 

Total  $ 


(Check  color  choice  for 
each  set  of  initials.) 


SIgoatore 

Card  No 

Print  Name- 

Addreti 

CltY 


Exp.  Date. 


State- 


Zip. 


Canadian  orders  in  U.S.  funds  plus  S3.00  for  postage  &  handling. 
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ARNAITON 

.CALCIUM 

BOOST 


iDody  never  outgrows  its  need 
for  calcium.  Carnation®  Nonfat  Dry 
Milk  offers  a  concentrated,  natural 
source  of  calcium  with  virtually  no 
fat  or  cholesterol,  just  add  dry  to 
everyday  foods.  It  provides  caldum 


and  vitamin  D  to  help  build  and 
maintain  healthy  bones  and  teeth. 
See  how  easy  it  is  to  boost  your 
calcium  intake...  -    ■— — 
.send  for  this         /rv.,„*:^„ 
FREE  booklet    (CTat^O" 


crp  ircr    '-'^'-ciuivi  booster  ideas" 

r  Ivtlrtj    booklet  plus  a  bonus  book. 
Delicious  Blender  Drink  Recipes 

Send  thi4  coupon  lo  Calcium  Boobicr  [Jooklcl  Offer 
PO  Bov  nio   Dcpl    L   Pico  l^ivcra  CA  <)UOb> 


isl  tx'  mciudcdl 


Cil>  S1.JII-  /ip 

Reproductions  ol  this  certificate  are  not  acceptable  Limit 
one  per  family  or  address  Oiler  is  not  transferable  Allou 
.s  ueeks  (or  shipment  \C>id  \^hefe  prohibited  tavedor 
otherwise  restricted  b)  law  Cood  only  in  U  S  A  OFFER 


FXPIRES  December  31    1985  or  while  supplier  last   i   l<).Si  Carnation  Company 


LOVE  AND  MONEY 

continued  from  page  94 

about  their  finances,  the  better,  says 
Hira.  'The  worst  thing  that  can  happen 
to  a  marriage  is  that  five  years  go  by, 
and  one  day  one  of  you  confesses,  'I 
don't  knuw  where  the  money  goes.'  " 

Schedule  con\Tnient  times  for  these 
talks.  "Generally,  people  make  finan- 
cial decisions  at  tho  worst  times,"  says 
Rudd.  "They  do  it  at  ni;zht  when  they're 
rushed  and  the  phone  is  ringing  and 
the  kids  need  attention.  I'd  even  sug- 
gest that  people  consider  hirmg  a  sitter 
once  a  month  while  they  talk  over  their 
financial  well-being."  Before  you  talk. 


set  gi'ound  rules  about  your  finances. 
Decide  whose  moneY  it  is  A  man 
may  earn  the  money,  while  his  wife 
thinks  that  she  should  manage  it. 
Or  she  may  feel  that  his  money  is 
theirs,  while  hers  is  just  for  her 
Consider  setting  a  ceiling  on  dollar 
amounts  of  purchases  one  person  can 
make  without  consulting  the  other. 
Assess  Your  attitudes  Is  one  of  you  a  risk 
taker?  Understanding  each  other's  fis- 
cal philosophy  can  help  to  avoid  conflict. 
Listen  as  well  as  talk  Hear  what  the 
other  is  saying  and  try  to  be  aware  of 
your  own  feelings.  If  you  can  tell  your 
partner  exactly  what  you're  feeling,  he 
may  be  less  defensive. 


ia 
Id 

'.-■trs 
■M 


Spend  money  on  dreams  as  well  a  ij^, 
on  needs.  Most  people  operate  out  c  "■^, 
habit,  not  realizing  they  have  th  ^ ,.,' 
means  to  achieve  their  goals.  ''i 

Learn  the  basics  Know  the  differenc  f'.,j 
between  record-keeping  (budgeting)  an  ;  '^ 
money  memagement,  and  take  advar  t  j 
tage  of  financial  seminars  and  courses,  ri  .l 

Cominitment  breeds  contentmeo  i  ^ 

Now  that  you're  committed  to  makin  {,. 
dreams  come  true  for  each  other,  g  f.^ 
back  and  imagine  winning  that  $1. 
million.  Then  on  another  sheet  of  pape  ij 
under  the  appropriate  headings,  lis 
the  things  you'd  buy,  experiences  you' 
enjoy  and  donations  you'd  make. 

Indicate  if  the  dream  is  for  you,  you 
partner  or  both  of  you.  Determin -H^',! 
whether  each  wish  is  short-term  (inr'i'^' 
mediate),  medium-range  (within  five  tr'^ 
seven  years),  or  long-range  (within  te  !r* 
to  fifteen  years)  and  label  accordmgly.  -.r'^] 

Figure  out  the  cost  of  every  drear  ^'^^. 
and  formulate  a  plan  of  action  for  eac  1^ 
one.  Answer  these  questions:  ''■^' 

•  What  are  you  willing  to  do  to  make  iiP 
come  true?  rMj 

•  How  can  you  fund  it?  ^  '_ ' 

•  Do  you  need  to  know  or  learn  some  f  ;f 
thing  new  to  do  it? 

•  If  so,  how  can  you  learn  this? 

•  What  obstacles  will  you  have  to  ovei  c  "^ 
come  on  the  way?  *  "J' 

•  How  will  you  keep  motivated?  '  "* 

•  How  will  you  know  when  you  hav  §•■ 
succeeded? 

•  Will  you  have  a  deadline? 

This  is  an  essential  step,  Shimc  ; 
says.  The  more  detailed  your  thinkinf  I 
the  better  you  can  plan. 

Now  you're  ready  to  set  prioritie- 
Include  at  least  one  shared  goal,  or 
long-range,  and  a  few  immediate  ind 
vidual  dreams.  Make  them  seem  re< 
by  compiling  a  scrapbook  to  illustrat 
your  dreams.  Imagine  how  you'll  fe( 
when  you  reach  these  goals. 

Draw  up  a  financial  plan.  This  tran.'' 
lates  your  dreams  into  goals.  Shimf 
advises  dedicating  what  he  calls  a  set 
ond-income  stream  to  fund  you 
dreams.  A  second-income  stream  is  di 
ferent  from  a  second  income,  he  6) 
plains,  because  a  second-income  strear 
is  a  new  source  of  money  that  will  b 
dedicated  solely  to  funding  dream 
through  longer-term  investments. 

Sally  and  Al  had  never  though 
about  a  second-income  stream.  A 
though  they  live  together,  they  kee 
their  money  separate.  Al  bought  th 
house;  Sally  paid  for  her  truck.  Sh 
says  she  also  plans  to  pay  expenses  fc 
their  new  baby  daughter  Since  / 
earns  good  money  as  a  fireman  an 
Sally  enjoys  her  job  as  a  supervisor 
bookkeeper,  they  never  worried  aboi 
their  future.  But  their  new  baby  is  for 
ing  them  to  consider  new  expense 
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as  education.  In  addition,  the  lot- 
exercise  revealed  they  like  to 
.  "I  would  love  to  see  Australia 
•reece,"  Sally  says  longingly. 
:ed  what  they  could  do  to  fund 
rip,  what  talents  they  could  har- 
to  produce  more  income,  Sally 
'I  could  use  my  sewing  and  book- 
ng  skills  to  earn  money  from 
"  Al  adds  that  he's  good  with 
3  and  could  moonlight  as  a  me- 
c.  As  they  talk,  they  hit  on  an 
They  could  start  an  auto-uphol- 
business  in  their  home.  Sudden- 
stralia  doesn't  seem  so  far  away. 
:e  and  Sue  already  have  a  second- 
le  stream — Sue's  musical  talents, 
months  ago  she  realized  she 
play  for  weddings  and  parties  if 
she  had  an  electronic  keyboard, 
surprised  her.  Not  only  did  he 
nt  her  with  the  money  for  the  key- 
,  he  even  designed  business  cards 
lounce  her  service.  All  the  money 
ated  from  Special  Moments,  Sue's 
tainment  enterprise,  goes  toward 
future  music  foundation  for  un- 
ivileged  kids. 

mer  warns  that  once  a  second- 
n  starts  flowing,  couples  must  re- 
ipping  into  it  for  impulse  buying 
;n  emergencies. 

final  step  toward   making  your 
as  come  true  is  to  reassess  your 
3t.  Most  people  get  into  difficulties 
tliey  expect  their  monthly  bud- 
to  do  too  much — to  cover  both 
i  and  dreams,  Shimer  says. 
/  and  Lyn   know   that  Shimer's 
iques  work.  He  is  a  financial  ad- 
she's  a  housewife.  They  dreamed 
ling  a  trip  to  Europe  for  their  sec- 
inniversary.  At  the  end  of  their 
year  of  marriage,  although  their 
le  totaled  $32,100,  they  had  saved 
han  $1,000.  Worse  yet,  they  didn't 
how  to  make  investments.  Then 
)egan  a  small  consulting  business, 
ledicated  second-income  stream.  It 
time  away   from   Lyn,   but   she 
i  this  her  contribution.  At  the  end 
e  second  year,  their  income  had 
'sd  to  $34,500,  thanks  to  a  promo- 
and  the  after-teix  second-income 
m  added  $6,175  more.  By  living 
n  their  budget,  Ray  and  Lyn  met 
expenses  and  freed  this  second- 
le  source  to  fund  their  trip.  Ray 
lijm  more  than  tripled  their  sav- 
that    second    year  and   invested 
5.  They  discussed  their  dream,  set 
priorities,  worked  together  on  the 
. .  and  Europe,  here  they  come. 
/  and  Lyn's  good  fortune  may  seem 
L  fairy  tale,  but  Shimer  says  there's 
ng  magical  about  his  method.  Any- 
an  harness  the  energy  of  dreams. 
's  magic  is  what  happens  to  a  mar- 
when  a  couple  know  how  to  make 
other's  dreams  come  true.  End 
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Here's  my  favorite 
before  and  after  story. 


^    ^#r^    f 


Damiano,  1980 


Damiano,  1984 


"Look  what  an  incredible  difference  my  sponsorship  has  made  in  this  little 
boy's  life.  His  name  is  Damiano.  He  lives  in  a  desperately  impoverished  East 
African  country.  And  since  1980  I've  sponsored  him  through  Christian 
Children's  Fund. 

"In  the  beginninq,  he  was  a  poor;  sad-eyed  boy  sufferinq  from  one  of  the 
very  worst  kinds  of  malnutrition.  But  thanks  to  CCF  and  my  sponsorship, 
there's  been  a  dramatic  improvement— one  that 
makes  my  heart  swell  with  pride.  Now,  not  only 
does  Damiano  get  medical  checkups  and  nutritious 
food— he  also  has  school  clothes  and  books.  The 
big,  healthy  smile  in  the  picture  on  the  right  teOs 
the  rest  of  the  story. 

"Now  I  want  you  to  see  for  yourself  just  how  far  a 
little  love  can  go.  Only  $18  a  month,  just  60C  a  day, 
can  give  a  youngster  like  Damiano  what  he  needs 
to  grow  and  learn.  So  send  in  the  coupon  today— 
and  soon  you'll  be  able  to  tell  a  happy  before  and 
after  story  of  your  own!' 

Send  Your  Love  Around  The  World. 

Dr.  James  MacCracken,  Executive  Director,  CCF,  Box  26511,  Richmond,  VA  23261 


D 1  want  to  sponsor  a  child  now.  Enclosed  is 
my  first  monthly  gift  of  $18.  Please  send 
photo  and  Sponsor  Kit 

D I  want  to  leam  more  about  the  child  assigned 
to  me.  If  I  accept  the  child.  I'll  send  my  first 
$18  monthly  gift  within  10  days.  Or  I'll 
return  the  material  so  someone  else  can  help. 

D I  can't  sponsor  a  child  now,  but  I'll  give 
$ to  help  poor  children. 

^4r.  N4rs. 

Miss  Ms 


I  prefer  to  sponsor  a  D  boy    D  girl    D  either 
Check  the  country  you  prefer 

D  Wherever  the  need  is  greatest    D  Brazil 
D  Colombia    D  Ecuador    D  The  Gambia 
D  Guatemala    D  Honduras    D  India 
D  Indonesia    D  Kenya    D  Mexico 
D  Philippines    D  Thailand    D  Togo 
D  Uganda    DU.SA    D  Zambia 
(To  sponsor  more  than  one  child,  please 
specify  the  number  in  box(es]  of  your  choice.) 


Address - 


.State. 


-Zip. 


OLHJNO 


City 

U.S.:  CCF  Box  26511,  Richmond,  VA  23261 

CANADA  CCF  2409  Yonge  St.  Toronto.  Ontario  M4P  2E7 

Gifts  are  tax  deductible.  Statement  of  income  and  expenses  available  on  request. 

Christian  Children's  Fund,  Inc. 


Russ  has  over  3,500  wonderful  gifts 
to  make  any  day  special. 

Ask  for  Russ...bY  name. 


c  Russ  Berne  &  Co  .  Inc 


THE  BATTLE  RAGES 

continaed  from  page  142 


"The  Lord  sent  me,"  explains  a  young  man  with  longish 
blond  hair  and  a  sleeveless  T-shirt. 

Indeed,  most  of  the  hundred  conference  participants, 
who  represent  about  thirty  different  pro-life  organiza- 
tions, seem  driveil  to  battle  in  a  holy  war  against  abortion. 
To  them,  abortion  is  murder,  and  in  the  last  several  years, 
they  and  others  in  the  movement  have  been  making  their 
case  to  America  with  increasing  visibility. 

Just  last  July,  President  Reagan  approved  a  friend-of- 
the-court  brief  (a  legal  document  offering  an  argument  for 
one  side  of  a  case)  that  asks  the  Supreme  Court  to  reverse 
itself  on  Roe  v.  Wade,  the  1973  landmark  decision  estab- 
lishing a  constitutional  right  to  an  abortion.  Such  re- 
quests from  an  administration  for  reversals  of  decisions 
are  very  rare.  The  Roe  v.  Wade  ruling  said  that  statescould 
not  regulate  or  ban  abortions  during  the  first  trimester  of 
pregnancy  and  could  regulate  (but  not  ban)  the  procedure 
during  the  second  three  months  only-  to  protect  the 
woman's  health.  During  the  third  trimester,  or  starting  at 
about  twenty-four  to  twenty-eight  weeks,  when  the  fetus 
becomes  viable  (able  to  survive  outside  the  womb),  the 
state  could  regulate  or  prohibit  abortions  unless  the 
woman's  life  or  health  was  threatened. 

The  administration's  friend-of-the-court  brief,  which  ar- 
gues that  states  should  be  given  back  the  right  to  restrict 
abortions  during  all  phases  of  pregnancy,  was  submitted 
as  part  of  two  abortion  cases  the  Supreme  Court  will  hear 
by  the  end  of  next  month  and  decide  upon  in  the  spring. 
Although  it  is  unlikely  that  i-he  move  will  result  in  a 
change  in  the  Supreme  Court  position,  it  was  hailed  by  the 
pro-life  lobby,  which  counts  on  President  Reagan  as  its 
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most  powerful  ally.  (At  least  nine  briefs  were  submii 
urging  the  court  to  uphold  Roe,  including  one  presente(j 
eighty-one  members  of  Congress.) 

Even  if  the  anti-abortion  movement  does  not  succeeJ 
overturning  Roe,  pro-life  groups  can  still  point  to  a  n^ 
ber  of  recent  victories.  They  have  been  successful  at 
ting  off  most  federal  funding  of  abortions.  They  have| 
off  much  state  and  local  funding  of  family  planning 
vices  that  also  offer  abortions.  They  have  gained  seat 
Congress  for  those  with  anti-abortion  views,  and  incrJ 
ingly  they  have  made  it  a  political  liability  to  favor  lej 
ized  abortion. 

In  fact,  with  the  opponents  of  abortion  invoking 
name  of  God  in  support  of  their  actions,  pro-choice  ad>;. 
cates  such  as  Geraldine  Ferraro,  a  Catholic,  have  b)« 
forced  to  defend  their  views  against  attacks  from  leadefcK 
their  own  religion. 

Perhaps  most  interesting,  the  pro-life  lobby  has  h-a 
able  to  gain  these  legislative  and  judicial  successes  e«2 
though  public  opinion  hasn't  changed  in  their  favor  (B|6^ 
the  last  decade.  A  Louis  Harris  poll  taken  earlier  this ; 
shows  that  56  percent  of  those  surveyed  supported  | 
Supreme  Court's  decision  in  Roe  and  42  percent  were 
posed — almost  the  same  numbers  as  in  1975. 

How,  then,  has  the  pro-life  movement  been  able  to 
its  momentum?  What  methods  has  it  used  to  keet 
opponents  on  the  defensive?  And  how  has  it 
keep  the  abortion  issue  so  much  in  the  spotlight? 

One  answer,  of  course,  is  that  the  movement  has  frid 
in  very  high  places.  In  addition  to  approving  the  frienq 
the-court  brief  last  summer.  President  Reagan  has  cor 
uously  given  the  movement  publicity.  It  was  through  I 
that  the  film  of  an  abortion.  The  Silent  Scream,  first  cJ 
to  national  attention  when  he  recommended    (contini 
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that  every  member  of  Congress  see  it. 
And  indeed,  his  administration  is  full 
of  pro-life  advocates  in  key  positions 
who  keep  the  issue  in  the  limelight  and 
provide  the  grass-roots  movement  its 
invaluable  high-level  contacts. 

"Reagan  being  in  office  has  helped  a 
great  deal,"  says  Dr  Randall  Alan 
Lake,  a  University  of  Southern  Califor- 
nia professor  who  did  his  1982  doctoral 
dissertation  on  the  rhetoric  of  the  abor- 
tion movement.  "He  is  able  to  keep  the 
issue  before  the  public  eye  and  make  it 
seem  as  though  the  tides  are  changing 
when  in  fact  public  opinion  polls  don't 
seem  to  show  that  this  is  true." 

But  it  is  also  the  fervor  of  the  front- 
line warriors  that  has  made  the  pro-life 
lobby  a  powerful  force  in  politics  and 
has  turned  abortion  into  the  most  emo- 
tion-packed issue  of  the  eighties.  The 
right-to-life  advocates  have  done  this 
not  by  the  sheer  number  of  their  sup- 
porters. According  to  the  National 
Opinion  Research  Center  of  the  Uni- 
versity of  Chicago,  only  about  10  per- 
cent of  the  adult  population  holds  the 
hard-core  pro-life  opinion  that  abor- 
tions should  never  be  permitted  even  to 
save  the  life  of  the  mother.  The  move- 
ment's strength,  instead,  lies  in  its  abil- 
ity to  mobilize  its  forces  and  attract 
media  attention. 

It  is  difficult  to  tell  exactly  how  many 
people  are  active  in  the  diverse  groups 
of  the  pro-life  movement,  but  according 
to  Dr  Norman  Ornstein,  a  political 
analyst  with  the  American  Enterprise 
Institute,  in  Washington,  D.C.,  who  has 
studied  the  issue,  "I'd  guess  there  are 
about  five  or  six  million  people  in  this 
country  who  devote  some  of  their  time 
to  pro-life  activities — writing  an  occa- 
sional letter  to  their  congressman,  at- 
tending a  demonstration,  possibly 
making  a  contribution  to  a  pro-life  can- 
didate or  cause — and  maybe  another 
two  or  three  million  who  devote  a  truly 
significant  amount  of  their  time  to 
these  activities."  The  National  Right  to 
Life  Committee,  the  largest  national 
pro-life  group,  claims  twelve  million 
supporters  through  its  national  affili- 
ates, though  even  some  pro-lifers  admit 
that  figure  is  inflated. 

Many  of  the  right-to-life  movement's 
most  noted  supporters  are  prominent  re- 
ligious figirres — John  Cardinal  O'Con- 
nor of  the  Archdiocese  of  New  York, 
Mother  Tferesa  f  India,  and  evangelical 
minister  Jerry  ''alwell — but  the  rank 
and  file  come  froir.  overy  wal.  of  life. 

Funding  for  pro-iife  activities  comes 
from  a  number  of  groups,  including  the 
National  Right  to  Life  Committee, 
which  has  a  $4  million  annual  budget, 
and  the  American  Life  League,  with  an 
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annual  budget  of  $2  million.  In  addi- 
tion, Falwell,  head  of  the  political 
group  Moral  Majority,  earmarks  about 
$10  million  of  his  organization's  funds 
for  pro-life  activities  annually,  and  sev- 
eral million  more  come  from  Catholic 
organizations. 

"In  the  beginning,  the  pro-life  move- 
ment wasn't  very  well  funded,"  says 
Connie  Paige,  author  of  The  Right  to 
Lifers.  "But  as  they  began  to  attract 
wealthy  right-wing  conservatives  and 
private  corporations,  they've  been  able 
to  vastly  increase  their  contributions 
and  to  pour  considerable  amounts  of 
money  into  influencing  elections  and 
public  opinion." 

But  even  more  impressive  than  their 
recent  success  at  fund-raising  has  been 
the  movement's  ability  to  attract  the 
kind  of  media  attention  money  can't 
buy.  "They  are  media  oriented  and  very 
visual,"  says  David  Zarefsky,  an  associ- 
ate dean  of  The  School  of  Speech  at 
Northwestern  University  and  an  ex- 
pert on  the  use  of  persuasion  and  prop- 
aganda. And,  like  other  successful 
mass  movements,  he  says,  the  right-to- 
life  groups  have  been  extremely  skillful 
in  focusing  attention  exactly  where 
they  want  it.  "They  make  facts  appear 
simpler  than  they  really  are,  so  that 
the  choices  appear  stark,  the  positions 
polarized." 


Because  abortion  is  such  a  co 
troversial  topic,  we  want  to  knc 
how  you  feel  about  this  compl 
issue.  If  you  would  like  to  sha 
your  views,  send  them  to: 
ABORTION  DEBATE 
Ladies'  Heme  Journal 
3  Park  Avenue 
New  York,  New  York  1001 
We  will  follow  up  this  feati: 
with  a  special  report  on  yo^ 
viewpoints. 


According  to  the  experts,  the  pro] 
groups  have  been  successful  at  defir ! 
the  issue  to  their  advantage  on  a  n^ 
ber  of  fronts. 

•  They  have  identified  themselves 
closely  with  images  of  God  and 
gion.  While  the  Bible  makes  no  s] 
prohibition  of  abortion,  pro-life  suj 
ters  point  to  the  commandment  " 
shalt  not  kill,"  just  as  the  civil-rit 
demonstrators  of  the  sixties  cited  Bj 
cal  tenets  of  brotherly  love.  Theii 
tachment  to  conservative  values  anat 
ligion    is   common    among    succesju 
mass  movements.  "It  is  typical  cr; 
movement  to  identify  itself  with  :i 
images    in    order    to    legitimize 
agenda,"  says  Lake. 

•  Pro-life  advocates  stress  that  u  t 
are  fighting  for  the  (continAv 


The  debate  in  brief 


Here  are  the  key  points  made 
by  each  side  in  the  abortion  debate 


PRO'LIFE 


PRO'CHOICE 


•  The  fertilized  egg  has  a  right  to 
life,  which  begins  at  conception 
and  is  paramount. 


•  Abortion  is  murder;  exceptions 
are  morally  acceptable  only  to  save 
a  woman's  life. 


•  A  woman  makes  a  choice  to  have 
sexual  activity  knowing  that  preg- 
nancy IS  a  possible  result. 


•  Women  do  not  really  understand 
what  an  abortion  is. 


•  Abortion  can  be  an  unsafe  medi- 
cal procedure. 


•  There   are   many  couples  who 
wish  to  adopt  children. 


•  Even  if  abortion  became  illegal, 
the  days  of  the  "coat-hanger"  back- 
alley  abortion  would  not  return. 


•  Women  have  the  right  to  decide  -  ib 
whether  and  when  to  become  jpet 
mothers. 


•  Stages  in  fetal  life  distinguish  i  b' 
the  fertilized  egg  from  a  human    i 
being  and  distinguish  fetal  rights 
from  those  of  a  human  being. 


•  Contraceptive    failures    beyond  >  i 
their  control  put  women  at  risk  of 
unwanted  pregnancy. 


•  Women  know  what  an  abortion 
is,  and  to  force  on  them  infoima-  t 
tion  they  do  not  request  is  punitive,   fc 


Abortion  is  a  safe  procedure. 


•  Women  aren't  obliged  to  provide 
babies  for  those  who  cannot  con- 
ceive on  their  own. 


r 


•  Illegal  abortion  degrades  women   I 
and  jeopardizes  their  health. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


: 


I 


PERFECT  RECESS 

Re-cess  (Webster):  A  break  from  activity  for  rest  or  relaxation. 
ess  (Parliament):  A  unique  filter  for  extra  smooth  taste  and  low  tar  enjoyment. 
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underdog.  They  have  made  themselves 
appear  noble  in  the  defense  of  the  help- 
less fetus  while  they  have  successfully 
portrayed  their  opponents  as  cruel  and 
uncaring.  "That  assumption  is  the  most 
damaging,"  says  Lake.  "They  imply 
that  a  woman  who  has  an  abortion  has 
one  for  convenience,  and  that  doctors 
perform  them  because  they  can  make  a 
bundle  of  money." 

•  They  have  made  a  very  graphic  pre- 
sentation of  their  case,  using  a  symbol 
(a  fetus)  that  is  certainly  difficult  to 
forget.  In  contrast,  the  pro-choice  lobby 
has  had  a  difficult  time  coming  up  with 
a  memorable  graphic  argument  for  its 
moral  view — that  every  woman  should 
have  the  freedom  to  make  decisions 
about  her  own  body. 

•  Pro-life  groups  not  only  have  religion 
on  their  side  but  have  mustered  scien- 
tific argument  as  well.  Those  who  op- 
posed abortion  in  the  nineteenth  cen- 
tury could  debate  when  life  begins  only 
through  theoretical  discussions  of  the 
human  soul.  Today's  anti-abortionists 
use  sonograms — which  reflect  images 
from  inside  the  womb  using  sound- 
waves— to  show  what  fetuses  look  like. 
In  addition  to  evoking  an  emotional  re- 
sponse, these  sonograms  indirectly  ad- 
dress the  thorny  question  of  when  life 
really  begins — another  strategy  that  is 
difficult  for  pro-choice  advocates  to 
counter. 

What's  more,  medical  advances  in 
treating  premature  infants  help  the 
right-to-life  movement  attack  the  Su- 
preme Court's  stipulation  in  Roe  of  six 
months  as  the  point  of  viability  and  the 
cutoff  for  abortions.  Those  who  oppose 


abortion  point  out  that  some  babies  not 
much  older  than  twenty-four  weeks  are 
now  being  kept  alive  in  intensive-care 
units. 

In  addition,  some  foes  of  abortion 
have  used  attention-grabbing  shock 
tactics.  On  Mother's  Day  this  year,  for 
example,  a  group  in  suburban  Virginia 
drove  a  funeral  procession  to  the  home 
of  a  doctor  who  performs  abortions.  In 
Wisconsin,  a  minister  attracted  atten- 
tion at  an  abortion  clinic  by  carrying  a 
dead  four-and-a-half-month-old  fetus 
wrapped  in  a  blanket  and  insisting 
that  women  entering  the  clinic  look  at 
it.  And  in  Birmingham,  Alabama,  an 
abortion  clinic  counselor  found  her  cat 
beheaded  on  her  front  steps  and  was 
then  greeted  by  picketers  at  her  clinic 
carrying  signs  that  read  "What  hap- 
pened to  the  cat?"  (This  woman,  whose 
six-month-old  son  died  in  an  intensive- 
care  unit,  was  told  by  an  anonymous 
caller,  "Your  son  would  be  alive  today  if 
you  hadn't  killed  all  those  babies.") 

While  many  of  these  tactics  seem 
horrifying,  those  who  employ  them  say 
they  believe  horror  is  necessary  to  pull 
the  general  public  out  of  its  apathy.  "If 
you  accept  that  the  fetus  is  a  baby  and 
that  there  are  a  million  and  a  half  mur- 
ders a  year,  there's  very  little  ground 
for  compromise,  and  pretty  much  ev- 
erything is  fair  game,"  explains  Lake. 

The  extremists  of  the  movement  have 
provided  both  the  cause's  strength  and 
its  weakness.  On  one  hand,  they  are  a 
dedicated  group  of  believers  working 
tirelessly  and  relentlessly.  On  the  other 
hand,  there  has  been  an  increasing  use 
of  violence  to  get  their  message  across. 
There  have  been  some  thirty  cases  of 
bombings  and  arson  at  clinics  during 
the  last  three  years.  When  arrested. 


The  tacts  about  abortion 


These  statistics  on  abortions  and 
pregnancy  in  America,  released 
last  March  by  the  Alan  Gutt- 
macher  Institute  in  New  York,  are 
based  on  1981  information — the 
most  recent  available. 

•  Approximately  6.1  million 
women  became  pregnant  that  year. 

•  About  1.6  million  abortions  were 
performed. 

•  81  percent  of  all  abortions  were 
obtained  by  unmarried  women. 

•  29  percent  were  obtained  by 
teenage  girls. 

•  Of  all  abortions,  51.4  percent 
were  performed  at  eight  weeks  of 
pregnancy  or  less;  44.6  percent  be- 
tween nine  and  fifteen  weeks;  3.1 
percent  between  sixteen  and 
twenty  weeks  and  0.9  percent  at 
twenty-one  weeks  or  longer. 
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•  82  percent  of  abortions  were  per- 
formed in  nonhospital  outpatient 
facilities  such  as  clinics;  5  percent 
of  these  were  performed  in  a  pri- 
vate physician's  office. 

•  In  1981,  there  were  seven  deaths 
from  legal  abortions  and  one  death 
from  an  illegal  abortion. 

•  The  number  of  abortions  that 
took  place  annually  before  legal- 
ization is  unknown,  but  estimates 
range  from  200,000  to  1.2  million 
annually. 

•  In  1970,  109  women  died  from 
illegal  abortions. 

•  A  review  of  all  research  on 
whether  abortion  affected  a 
woman's  ability  to  become  preg- 
nant found  "no  difference  in  preg- 
nancy rates  that  might  be  related 
to  previous  induced  abortion." 


suspects  have  claimed  they  were  sei 
ing  a  divine  moral  authority.  "T 
walls  of  Jericho  were  not  torn  dov. 
they  were  blown  down!"  says  Jo 
Ryan,  of  Missouri,  a  pro-life  activ 
with  a  long  arrest  record.  "What  is 
injunction?  A  lousy  piece  of  paper 
The  thing  to  do  is  go  out  and  violate 
the  next  day." 

And  while  these  acts  may  be  occ 
ring  on  the  fringe  of  the  moveme 
there  seems  to  be  a  tacit  acceptance 
them  among  many  opponents  of  abi 
tion.  Earl  Appleby,  an  aide  to  pro-1 
advocate  Senator  Jesse  Helms,  h 
read  messages  from  the  senator  a 
from  arrested  bombers  from  the  sai 
podium,  for  example.  Dr.  John  ; 
Willke,  head  of  the  National  Right 
Life  Committee,  has  compared  the 
who  practice  civil  disobedience  to  t: 
civil  rights  activists  of  the  1960s.  "  W 
are  these  folks?"  he  has  said.  "Not  v,  i 
eyed  bombers.  They  come  right  out 
the  local  Christian  church.  They  do 
as  a  present  for  Christ." 

Joseph  Scheidler,  executive  direct 
of  the  Pro-Life  Action  League,  in  C. 
cago,  calls  the  clinic  bombers  "gc 
Christians."  He  tells  followers  to 
tough,  to  "take  their  orders  from  & 
and  march."  His  other  opinions  on  t 
subject  are  every  bit  as  controversi 
"We  are  not  going  to  make  exceptic 
for  abortions  in  cases  of  rape,  incest 
stretch  marks,"  he  says.  "Choice?  Tl 
means  I  like  my  coffee  black." 

According  to  Zarefsky,  the  fact  tl 
those  at  the  center  of  the  pro-life  mo 
ment  are  not  strongly  disassociati 
themselves  from  the  activities  of  1 
fringe  may  be  the  movement's  great 
moral  dilemma.  "What  they  want 
stand  for  is  the  valuing  of  human  lif 
Zarefsky  says.  "But  the  bombings  .'i 
feed  the  argument  that  pro-lifers  v.^ 
life  only  until  it's  born.  It  intensii 
the  argument  that  they  are  h\ 
critical  and  casts  them  in  a  terror 
mold." 

Their  fervor  in  pushing  their  cai 
has  also  resulted  in  the  pro-life 
stretching  the  truth  to  make  th 
point.  While  91  percent  of  abortions  i 
performed  within  the  first  trimestei 
when  the  fetus  is  roughly  two  incl 
long — the  pictures  of  aborted  fetu; 
the  pro-lifers  use  in  publicizing  th 
campaign  often  come  from  very  ; 
vanced  pregnancies,  sometimes  as  1; 
as  the  third  trimester.  (Less  than  1  p 
cent  of  all  abortion  procedures  are  p 
formed  during  the  final  trimest< 
"Those  who  talk  of  morality  seem 
feel  it  is  all  right  to  lie  or  exaggerat 
says  Frances  Kissling,  executive  dir 
tor  of  Catholics  for  Free  Choice,  a  p 
choice  organization. 

Pro-choice  activists  have  also  ci 
icized  the  highly  effective    (continue 
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Now  there's  absolutely  no  reason  for  your  cat  to 
take  on  a  different  air.  Because  new,  improved  Kitty 
Litter®  Brand  is  even  better.  Now  it's  the  only  brand 
specifically  designed  to  stop  both  solid  and  liquid  waste 
odors  with  two  separate  odor-controlling  deodorants. 

Stop  cat  box  odors  like  never  before.  Try  new,  improved 
Kitty  Litter®  Brand  premium  cat  box  filler,  the  only  brand  with 
a  dual-deodorant  system. 

'Evo  deodorants  stop  both  kinds  of  odor." 
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"A  good  supper  with  gravy 
is  one  way  I  thank  oF  Sam 

for  bein'. ..  well,  just  Sam.  And 
Chuck  Wagon's  gravy  makes  it  easy. 
All  I  do  is  add  warm  water  to  Chuck  Wagpn" 
and  stir.  Those  tender  pieces  and  annchy  nuggets 
get  smothered  in  a  rich,  thick,  real-meat  gravjr, 

.  He  thinks  ifs  as  good  as  people  fooui^^B 
"^  And  that's  good,  'cause  long  ago  he  forgot  he  was  a  dog. 
'  ***  •   'Course  sometimes  so  do  I." 


Helping  pets  live 
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THE  BATTLE  RAGES 

continued 

3vie  The  Silent  Scream  for  inac- 
racies.  The  film  shows  an  abortion 
corded  by  sonography  and  was  made 
1984  by  Dr  Bernard  Nathanson,  a 
-mer  director  of  an  abortion  cHnic 
10  became  an  outspolcen  critic  of  the 
ocedure.  While  the  movie  creates  an 
ipression  that  the  fetus  is  aware  of 
lat  is  about  to  happen  to  it  during  the 
ortion,  many  neurologists  say  that  a 
;us  of  such  an  age  does  not  have  the 
ain  chemicals  and  cortical  cells  nec- 
sary  to  feel  pain  or  understand  a 
reat.  Critics  and  some  doctors  charge 
at  the  film  was  slowed  down  and  then 
stored  to  its  normal  pace,  creating 
e  effect  of  the  fetus  apparently  try- 
g  frantically  to  escape  from  the 
ction  apparatus. 

To  counter  these  actions,  the  pro- 
oice  movement  has  intensified  its 
m  publicity  efforts.  In  March,  the 
ational  Abortion  Rights  Action 
(ague  kicked  off  "Silent  No  More,"  a 
tter-writing  campaign,  which  in- 
jded  a  speak-out  last  May  in  Wash- 
gton,  D.C.,  at  which  fifteen  hundred 
tters  from  women  who  had  had  abor- 
)ns  were  read.  The  National  Organi- 
tion  for  Women  plans  to  step  up  polit- 
il  pressure  by  presenting  a  million- 


signature  petition  to  lawmakers  in 
Washington  next  year 

As  the  issue  continues  to  grab  head- 
lines and  incite  passions,  most  experts 
expect  the  heated  debate  and  political 
activity  to  continue  through  the  dec- 
ade— and  possibly  longer.  "Ever  since 
the  late  sixties,  there's  been  a  fanatic, 
very  strongly  committed  group  on  ei- 
ther side  of  the  issue,"  says  Connie 
Paige.  "And  with  a  controversial  issue 
like  this,  I  don't  think  there's  any  like- 
lihood it  will  change." 

Ornstein,  of  the  American  Enter- 
prise Institute,  predicts  the  right-to- 
life  movement  will  intensify  its  politi- 
cal pressure  during  the  next  two  years. 
"As  1988  draws  near  and  it  becomes 
clear  to  them  that  the  President,  their 
greatest  standard-bearer,  heis  been  un- 
able to  achieve  their  goals,  I  think 
you'll  see  a  lot  of  frustration  on  their 
part.  They're  not  going  to  give  up, 
though — if  anything,  they'll  step  up 
their  activities." 

At  the  moment,  pro-life  activists  are 
hoping  the  Supreme  Court  will  help  by 
changing  its  abortion  stance.  But  most 
legal  experts  believe  that  the  Court  is 
unlikely  to  reverse  Roe  until  at  least 
one  or  two  of  the  more  liberal  judges 
retire.  "I  can't  see  the  Court  suddenly 
reversing  itself  in  the  immediate  fu- 
ture, certainly  not  with  the  current  jus- 


tices," says  constitutional  law  expert 
Yale  Kamisar,  a  professor  at  the  Uni- 
versity of  Michigan  Law  School,  adding 
that  these  are  the  same  justices  who 
reaffirmed  Roe  six  to  three  in  another 
case  just  two  years  ago.  There  is  spec- 
ulation that  some  of  the  judges  may 
soon  retire  (five  of  them  are  over  sev- 
enty-five) but,  Kamisar  says,  "I  don't 
think  a  reversal  would  come  dramati- 
cally even  then,  in  one  case.  It  takes  a 
long  time  for  the  Supreme  Court  to 
reverse  a  precedent." 

Even  Falwell  is  not  optimistic  about 
the  chances  of  the  Court's  reversing  its 
abortion  stand,  saying  it  will  be  an- 
other five  years  before  the  makeup  of 
the  Court  will  change  enough  for  a 
majority  of  the  justices  to  alter  their 
stand. 

Yet  even  if  the  Supreme  Court  does 
eventually  reverse  Roe,  "that  would 
just  send  the  issue  back  to  the  states  to 
decide,  triggering  fifty  state  legis- 
latures to  debate  possibly  fifty  different 
decisions,"  says  Ornstein.  "You'd  also 
find  the  pro-choice  movement  taking  on 
a  more  aggressive  posture  to  combat 
their  setback.  .  .  .  This  is  not  an  issue," 
he  says,  "that  is  going  to  be  resolved  in 
our  lifetimes."  End 

Additional  research  provided  by 
Katherine  Barrett,  Diane  Salvatore 
and  Eric  Sherman. 
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/ing  at  home  in  Connecticut.  I  didn't 
ive  a  permanent  job  or  much  money, 
id  I  had  no  idea  yet  what  I  wanted  to 
I  with  my  life. 

"I  had  been  going  out  with  my  boy- 
iend  for  about  six  months.  We  were 
ith  intelligent  people  who  knew  about 
rth  control,  but  we  hadn't  taken  any 
ecautions  that  night.  We  hadn't 
armed  on  sleeping  together — it  was 
18  of  those  spontaneous  moments,  and 
5  just  didn't  have  time  to  think  of 
rth  control.  I  know  it's  stupid  and  na- 
e  to  have  been  so  thoughtless,  and 
'e  learned  my  lesson. 
"I  realized  I  might  be  pregnant  with- 
a  month,  because  I  began  to  feel  sick 
ery  morning.  I  bought  a  home  preg- 
incy  test  before  going  to  the  doctor 
1  never  forget  the  feeling  of  horror 
len  it  came  up  positive.  I  was  scared 
death,  absolutely  traumatized. 
"It's  not  that  I  don't  want  children — 
st  the  opposite.  I  love  kids  very  much, 
id  I've  always  looked  forward  to  hav- 
g  a  baby  one  day.  But  I  dreamed  of 
st  meeting  a  wonderful  man  I  really 
ved,  getting  married  and,  after  a  few 
iars,  having  our  children — a  lovely, 
)se  family. 

"It's  because  I  love  children  so  much 
at  I'd  never  bring  a  child  into  the 


world  unless  I  knew  I  could  give  it  the 
best  possible  start  in  life — a  happy,  se- 
cure home,  a  good  father,  a  good  future. 
But  at  twenty-two,  I  knew  I  just  didn't 
have  the  resources  or  the  maturity  to 
be  a  mother  yet. 

"My  boyfriend  wanted  me  to  get  an 
abortion,  but  if  I  had  the  child,  he  said, 
he  was  willing  to  marry  me  and  make 
it  'right.'  I  knew  it  wasn't  what  he 
wanted  at  all,  and  I  didn't  think  that 
was  a  very  good  basis  for  a  marriage. 

"I  didn't  want  to  have  the  baby  with- 
out getting  married,  because  I  didn't 
think  that  would  be  right  for  the  child, 
and  because  at  that  point  I  had  no 
money  and  no  future.  My  parents 
would  have  supported  me,  but  I  didn't 
even  tell  them  until  recently  that  I  had 
been  pregnant  and  had  an  abortion. 
They  have  strong  religious  beliefs,  emd 
I  didn't  want  to  hurt  or  worry  them. 

"I  considered  having  the  child  and 
putting  it  up  for  adoption,  but  I  knew 
I'd  never  be  able  to  give  it  up,  and  that 
if  I  did  I'd  always  worry  about  whether 
he  or  she  was  happy.  My  father  was 
adopted,  and  he  has  some  unhappy 
feelings  about  that. 

"After  a  week  of  emotional  upheaval, 
I  made  my  decision  to  get  an  abortion.  I 
got  in  my  car  with  $362 — all  the  money 
I  had — and  drove  to  some  friends  in 
Philadelphia,  who  took  me  to  a  clinic. 
It  cost  me  $250. 


"I  was  so  nervous  that  day,  the  doctor 
gave  me  a  Valium.  I  knew  I  had  made 
the  right  choice,  yet  I  still  felt  very  bad. 
Lying  on  the  operating  table,  I  looked  up 
at  the  doctor  and  said,  'You  must  hate 
me.  I  don't  blame  you.'  I  began  to  hy- 
perventilate because  I  was  so  nervous. 

"I  have  never  regretted  making  the 
decision,  though  it  has  taken  me  a  long 
time  to  recover  from  the  experience.  I 
know  the  memory  will  never  go  away — 
it  will  be  with  me  forever,  absolutely 
forever  I  feel  I  never  should  forget  it. 
On  the  anniversary  of  the  abortion  I  go 
to  church  and  pray. 

"Yet  even  on  those  days,  I  know  what 
I  did  was  right  for  me.  The  anti-abor- 
tionists like  to  paint  those  of  us  who 
have  abortions  as  monsters.  Well,  I  am 
not  a  monster.  I  try  very  hard  to  be  a 
good  person. 

"Had  I  had  the  baby,  I  can't  imagine 
where  I  or  the  child  would  be  right 
now.  I  wouldn't  have  gone  on  to  get  a 
graduate  degree — I  have  my  master's 
in  education  for  the  deaf,  and  I'm 
working  toward  a  second  master's  in 
educational  psychology  and  evalua- 
tion. My  life  right  now  is  what  I've 
always  dreamed  it  would  be.  I  have  a 
great  job  that  I  love,  and  I'm  in  a  seri- 
ous relationship.  I'm  looking  forward 
to  the  future,  to  getting  married  and 
to  having  children  one  day  soon."  End 
Reported  by  Eric  Sherman 
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I  DIDNT  HfiVE  AN  ABORHON 

continaed  from  page  143 

fourteen-year-old  son  who  now  lives 
with  his  father  But  when  we  separated, 
when  my  son  was  two,  I  had  the  experi- 
ence of  raising  a  child  on  my  own.  I 
knew  the  difficulty  of  struggling  all  the 
time  for  money.  My  teaching  job  was 
very  insecure.  ...  I  began  to  consider 
having  an  abortion. 

"In  the  late  sixties  my  college  room- 
mate had  an  illegal  back-room  abortion 
in  Milwaukee.  The  abortionist  had 
dipped  a  stick  of  balsa  wood  in  lye  and 
inserted  it  into  her  cervix.  She  started 
hemorrhaging  and  discharging  splin- 
ters, and  she  almost  died  on  my  couch. 

"I  drove  her  to  Chicago  and  went  to 
another  illegal  abortionist  who  did  a 
D  and  C  and  basically  saved  her  life. 

"Of  course,  I  also  had  friends  who 
had  legal  abortions.  But  when  it  is  you 
and  not  other  people,  it  is  really  a  dif- 
ferent story.  I  felt  so  torn.  A  baby  is  a 
wondrous  thing  on  the  one  hand  be- 
cause it  is  a  child  conceived  in  love,  but 
there  were  all  these  difficulties.  The 
expense  .  .  .  the  lack  of  child  care  .  .  . 
the  problems  of  being  a  mother  and 
having  a  career  I  had  responsibilities 
to  my  other  child.  It  just  seemed  impos- 
sible to  think  of  having  to  raise  a 
baby  alone  again. 


"These  were  the  factors,  and  I  pretty 
much  decided  I  was  going  to  get  an 
abortion.  I  went  to  see  my  gynecologist, 
and  she  tried  to  talk  me  out  of  it.  She 
said, 'You  aren't  getting  any  younger,' 
and  that  made  me  think  again.  I  put  off 
making  the  appointment. 

"The  main  thing,  though,  was  that  I 
started  to  hemorrhage,  and  I  was  clear- 
ly miscarrying.  The  hospital  did  a  test 
and  said  the  fetus  was  still  alive.  The 
doctor  said  something  like,  'Well,  it's 
just  hanging  on  by  a  thread.'  It  was 
really  hard  to  think  about  having  an 
abortion  when  my  body  and  the  fetus 
were  fighting,  literally,  to  hang  on  to 
each  other. 

"Then,  too,  John  and  I  got  back  to- 
gether again.  .  .  .  Having  a  child  would 
be  much  more  feasible  because  there 
were  two  incomes,  two  parents,  more 
support — and  the  whole  burden  would 
not  be  on  me. 

"Of  course,  parents  always  must  sacri- 
fice for  their  kids.  That's  necessary.  But 
I  know  it  cannot  be  that  a  woman 
should  sacrifice  everything  in  order  to 
have  more  and  more  kids.  Those  are  not 
the  healthiest  conditions  for  herself  or 
for  the  kids  or  the  whole  society. 

"But  in  my  case,  I  love  Tferry  so 
much,  and  I'm  so  glad  things  worked 
out  so  that  I  was  able  to  give  her  a  good 
family."  End 
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"WHEN  I  WAS  A  LITTLE  GIRL, 

i  used  to  love  surprises!  Once  in  a 
while,  for  no  reason  at  all,  my 
mother  would  give  me  a  Tinker- 
bell  treat  and  those  were  the 
best  surprises  of  all. 

\     f-^    Well,  now  I'm  a  mother 

.    and  my  little  girl 
loves  Tinkerbell 
k.  .  just  as  much  as  I 
k  did  — so  today 
^  I'm  going  to  sur- 
prise her  with  a 
Tinkerbell  treat. 
Maybe  some  BOPO 
>rush-on  peel-off 
_ailpolish.  It  needs 
-  -    -     no  messy  remover.  Or 
>aybe  a  lip  pomade  or  some  cologne. 
\  item  makes  a  perfect 
"m  ^yice  they're  so 
thing  more 
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WE  MAKE  GOOD 


kids  deserve  the  best. 

OMING  FUN! 
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A  DAY  IN  A  CLINIC 

continaed  from  page  143 

who  uses  the  medical  term  "product  f 
conception"  to  describe  the  fetus.  He  - 
ing  up  a  plastic  model  of  the  fem  ? 
anatomy,  he  explains  that  the  ute  : 
will  start  to  contract,  which  can  ca  2 
cramping  more  severe  than  usual  m  • 
strual  cramps,  immediately  after  i 
operation.  There  may  also  be  bleed  r 
or  clotting,  and  the  women  are  told  1 1 
they  may  feel  depressed  for  seve  1 
days  due  to  hormonal  changes  or  ot  r 
reactions.  A  twenty-four-hour  t(  • 
phone  number  is  given  out,  and  i 
women  are  urged  not  to  miss  their  • 
low-up  appointments,  scheduled  r 
two  weeks  later 

The  director  adds  there  is  a  possi  ^ 
ity,  though  rare,  that  the  abortion  \  ^ 
be  incomplete,  but  if  that  happens, 
clinic  will  repeat  the  procedure. 

The  women  undress.  Wearing  tl  r 
own  robes  over  surgical  gowns  and  • 
ting  barefoot  in  a  room  at  the  end  ( i 
long  corridor,  they  begin  trying  to  t  - 
with  one  another,  holding  on  to  t: 
mometers  that  nurses  have  stuck . 
tween  their  lips.  A  film  strip  on  coni: 
ception  is  shown,  and  each  worn 
quizzed  on  what  contraceptive  she 
using.  "Pill,  Pill,  condoms,  diaphraf 
Pill,  Pill,  condoms,  diaphragm,"  gi. 
the  chorus.  When  asked  whether  a  A 
one  wants  to  change,   many  woi>W 
raise  their  hands. 

The  physician  takes  some  time  oumi 
talk.  '"The  protesters  have  a  right  t  ; 
out  there,"  he  says.  "They  even  ha\  i 
right  to  say  I  am  killing  babies  if  th.  _ 
how  they  see  it;  but  they  don't  havii. 
right  to  harass  my  patients.  Thaf» 


■^ 

I 


where  the  line  has  to  be  drawn." 
The  doctor  says  he  disagrees 
women  need  to  be  shown  picture; 
fetuses  to  know  what  the  abortion  i 
cedure  means.  "Women  know;  tha 
that.  Every  now  and  then,  we  h 
women  ask  us  to  see  the  product: 
conception  afterward,  and  we  try 
talk  them  out  of  it,  but  if  they  ins 
they  have  the  right,  and  I  have  perr 
ted  it.  I  have  also  had  women  ask 
the  tissue  so  they  can  baptize  it.  Th 
have  not  permitted." 

He  believes  strongly  that  prohibit 
abortion  would  not  stop  the  termi 
tion  of  pregnancies.  "Do  you  know  \ 
long  it  would  take  to  fill  a  plane  w 
women  who  wanted  to  go  to  some 
land  where  abortion  could  be  done 
gaily?  No  time.  The  only  differe 
would  be  that  it  would  cost  nine  h 
dred  dollars  instead  of  two  hund 
dollars,  and  women  who  are  poor  W0| 
get  left  out  of  the  plane." 

The  first  woman  is  called  upsta^ 
The  others  wish  her  luck,     (contim 
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It's  my  first  corn  bom  and  bred 
for  your  hot  air  popper." 


It  took  years  in  the  field  to  create  my  new  Gourmet* 
Hot  Air  Popping  Corn,  but  it  was  worth  it. 

My  special  kernels  were  born  to  outperform  other 
popcorn  brands  m  hot  air  poppers.  In  fact,  mine  leave  you 
fewer  unpops  than  any  other  major  brand  m  the  best- 
selling  popper.  And  mine  pop  hghter  and  fluffier  to  taste 
lighter  and  fluffier,  too. 

Just  pour  my  new  Gourmet*  Hot  Air  Popping 
Corn  in  your  hot  air  popper  and  taste  the  tenderness.  You'll 
see  why  good  breeding  makes  all  the  difference  or  I'm  not. . !' 
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Orville  Redenbacher^ 

NewGounnef 
HotAir  Poomng  Com 
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HQTAIR  POPPING  CORN 
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A  DA7  IN  A  CLINIC 

continued 


Time  passes.  The  procedure  room  con- 
tains a  gynecological  table  with  a  wil- 
derness poster  hanging  on  the  ceiling 
above  it.  The  vacuum-aspiration  ma- 
chine, with  two  large  bottles  wrapped 
in  gauze,  is  connected  to  long  clear 
plastic  tubmg.  Inside  the  bottles  is  net- 
ting to  catch  whatever  tissue  will  be 
removed  during  the  abortion. 

The  doctor  enters  the  room,  talks 
with  the  patient  and  begins  a  pelvic 
exam.  He  describes  how  he  is  checking 
the  size  of  the  uterus  and  says  that  the 
abortion  itself  will  take  a  very  short 
time  and  that  there  may  be  some  pain. 
The  woman  folds  her  arms  behind  her 
head  to  make  an  extra  headrest. 

The  assistant  turns  on  the  suction 


machine.  It  makes  a  low  whirring 
sound,  and  the  tubing  begins  to  fill. 
The  woman  begins  childbirth  breath- 
ing exercises  and  closes  her  eyes,  seem- 
ing to  squelch  a  pulling  pain.  The  doc- 
tor glances  up.  "It's  okay.  You're  doing 
fine,"  he  says  gently  as  he  maneuvers 
the  tubing  inside  her  She  inhales  and 
exhales  again,  to  keep  from  crying  out. 
"Just  another  few  seconds,"  says  the 
doctor  "Now  one  more  second  .  .  ." 

It  is  over  The  machine  has  stopped. 
From  the  time  the  doctor  entered  the 
room,  the  procedure  has  taken  just 
seven  minutes. 

The  woman  rests  briefly  and  wipes 
one  tear  from  her  face.  The  assistant 
walks  her  to  the  recovery  room,  where 
there  are  large  reclining  chairs  and 
cots.  After  leaning  back  on  the  re- 
cliner  for  a  few  minutes,  the  woman 


opens  her  eyes  and  says  she  fe^ 
slightly  crampy  but  otherwise  fii 
What  did  it  feel  like,  she  is  aski 
"Just  like  someone  put  a  vacm 
cleaner  up  inside  me.  It  was  somethi 
I  never  want  to  feel  again." 

Other  women  look  dazed  and  drair 
as  they  come  out  of  the  procedure  roc 
They  sit  down  and  regain  th 
strength,  sipping  juice  and  nibbli 
cookies.  The  women  talk  again  amo 
themselves.  One  nineteen-yearn 
wonders  if  "it"  had  bones. 

After  about  thirty  minutes,  the  fi 
woman  gets  up  to  get  dressed.  She  g( 
to  the  phone  and  makes  a  call,  "h 
she  says.  "It's  me.  Oh,  it  was  kind 
well  .  .  .  Yeah,  I'm  okay.  I'll  be  in  1 
lobby  in  about  five  minutes." 

By  noon  almost  all  the  women  W(, 
goner  E 
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metoud 
that  means  the  world 
to  a  world  of  women,  i 


Itbegins  with  justa  touch.     But  what  an  extraordinary 
toiychHt  is.  For  it  is  the  touch  of  Oil  of  Olay.®  Feel  it, 
as  if|i|k|k|y  penetrates  beneath  the  skin's  surface.  ' 
E:«;penQ|n%p:as  it  replenishes  youthful  fluids.  The 
fluid^s^H^jll^p  keep  your  skin  soft,  supple,  and 
^jjyg.     Enjoy  it  as  it  brings  out  a  more 
e,  easing  away  tiny  dry  li 
tsuppleness  to  skin . . .  a .    ^ 
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;reen  thumb 
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'd  like  to  find  a  flowering  houseplant 
f's  hardy  enough  to  withstand  cool 
oar  temperatures.  Can  you  recom- 
idone? 

'ou  might  like  to  try  abelia,  a  plant 
t  blooms  all  year  long  and  is  very 
lient.  Abelia  is  actually  a  shrub, 
ular  in  the  South  and  on  the  West 
ist  as  a  low  hedge  or  ground  cover 
he  plant  has  one-inch  elliptical 
/es  and  clusters  of  fragrant  bell- 
ped  flowers  at  the  tips  of  its 
nches.  Abelia  grandiflora  has  white 
jsoms,  the  variety  called  Francis 
son  sports  pink  flowers,  and  Edward 
icher  has  pinkish-purple  blooms, 
can  find  all  the  varieties  of  abelia 
:ommercial  shrub  nurseries, 
'ot  the  plant  in  a  five-  or  six-inch  pot 
that  it  won't  grow  too  large,  and 
:e  it  in  a  sunny  window.  Keep  abelia 
1  watered  and  feed  it  with  balanced 
ilizer  every  other  week.  Trim  its 
nches  when  they  start  to  get  leggy, 
:hat  the  plant's  energy  will  go  into 
ducing  more  branches  and  flowers. 
I  can  root  the  cuttings  of  abelia  in 
ely  moist  vermiculite  (water-absor- 
t  potting  material)  in  a  container 
h  a  clear  plastic  cover  Once  these 
tings  start  to  root,  pot  them  in  stan- 
d  houseplant  soil  mix. 
've  admired  plants  that  grow  in  all 
iections,  potted  in  a  wire  basket.  What 
he  technique  for  these  baskets,  and 
ich  plants  can  be  used? 
"he  method  you  describe  is  the  best 
/  to  grow  rabbit's-foot  ferns  (Daval- 
fejeensis),  lipstick  plants  (Aeschy- 
ithus)  and  bouch  flowers  (Nematan- 
s).  To  pot  these  plants,  you'll  need 
let  moss  to  cover  the  spaces  between 
wires  of  the  basket  to  prevent  the 
from  falling  through.  This  moss  is 
i  in  many  florist's  shops,  garden  cen- 

and  nurseries. 
Vet  the  moss  thoroughly  in  a  pan  or  a 
k  filled  with  water  The  sheets  will 
arate.  Lift  them  out  one  by  one  and 
i  the  bottom  and  sides  of  the  basket, 
ng  a  double  layer  whenever  the  sheets 
too  thin  to  provide  a  solid  foundation. 
)nce  the  basket  is  completely  lined, 
||  ce  your  plant  on  top  of  the  sheet 
i  ss.  Surround  plant  with  a  mixture  of 
iseplant  soil  and  peat  moss,  and 
ke  sure  that  the  surface  of  the  soil  is 
el  with  the  top  of  the  basket.  Water 
:  plant  thoroughly,  drain  it  well  and 
ng  up  the  basket.  In  six  months  to  a 
ir  your  plant  will  start  to  grow  "feet" 
'-  of  the  bottom  of  the  basket,  and 
ntually  its  branches  will  grow  in  all 
ections. 
-George  A.  and  Virginie  F.  Elbert 


!■ 


SWISS  STEAK 
ITALIANO 


More  than 
a  spaghetti 
sauce. 

Golden  Grain  Marinara  is  the 
perfect  ingredient  for  meat, 
chicken,  fish  or  vegetables.  Because 
it's  an  extraordinary  blend  of  tomatoes, 
garlic,  Golden  Grain's  own  special 
seasonings  and  pure  olive  oil. 
Taste  the  delicious     


difference  it 
makes  in  Chicken 
Cacciatore  and 
Swiss  Steak. 


Chicken  Cacciatore 


\ 


3  lbs.  chicken  pieces 

salt  and  pepper 
V4  cup  olive  oil 
2  cups  ('A  lb.) 

thickly  sliced 
mushrooms 


1  green  pepper,  diced 
1  jar  (32  oz.)  GOLDEN 

GRAIN  Marinara 

Sauce 
'/2  cup  Marsala  wine 


Swiss  Steak  Italiano 

1 V2-3  lbs  round  steak 
1  clove  garlic 
Vz  cup  flour 
Vs  tsp.  salt 
'/» tsp.  pepper 
3  Tbsp.  butter  or  margahne 


\: 


Salt  and  pepper  chicken;  brown  In  oil;  remove  from  pan. 
Add  mushrooms,  green 
pepper;  saute  4  minutes. 
Add  Marinara,  wine 
and  chicken.  Simmer, 
covered,  45  minutes. 


1  cup  chopped  onion 
V2  cup  chopped  celery 
Vi  cup  chopped  carrots 
%  cup  water 

1  can  (15  oz.)  GOLDEN 

GRAIN  Marinara  Sauce 


Rub  steak  with  garlic  clove.  Combine  flour,  salt  and  pepper. 
Pound  steak  and  dredge  in  flour  mixture.  Brown  steak  in  3  Tbsp 
butter  with  onions,  celery  and  carrots.  Stir  in  water  and  simmer 
45  minutes,  or  until  tender.  Stir  in  Marinara  sauce  and  continue 
to  simmer  for  45  minutes  or  until  tender. 
Serves  4-6. 


Serves  6. 


More  news  about 

nutrition  as  a  defense 

against  cancer. 

Cancer  research  authorities  report  that 

eating  foods  rich  in  beta-carotene 

may  reduce  your  risk  of  some  kinds  of  cancer. 


If  you  follow  health  and  nulrilion  news, 
you've  probably  started  hearing  a  lot 
about  a  nutrient  called  beta-carotene. 

Leading  cancer  research  authorities 
recommend  that  your  diet  include  two 
servings  daily  of  vegetables  rich  in  beta- 
carotene— because  there  is  growing 
evidence  that  may  link  them  to  lower 
incidence  of  some  kinds  of  cancer. 

The  vegetables  most  recommended 
are  carrots,  sweet  potatoes,  winter 
squash,  spinach,  broccoli,  and  Brussels 
sprouts.  Salad  (greens  like  lettuce,  and 


beans,  peas  or  corn  contain  little  or  no 
beta-carotene. 

The  researchers  caution  that  the 
observed  cancer  risk  reduction  has  not 
been  isolated  to  beta -carotene  itself  It 
may  be  due  to  some  other  beneficial 
aspect  of  the  vegetables,  or  simply  to  the 
avoidance  of  other  dietary  substances, 
like  fatty  foods.  No  one  knows  for  sure. 
These  authorities  recommend,  there- 
fore, that  you  choose  the  vegetables 
themselves,  rather  than  supplements. 


Examples  of  vegetables  spe( 

:ially 

high  in  beta-carotene.  Two 

servings 

daily 

are'reconinicnded. 

Yellow:  Sweel  Polalocs 

Green:  Broccoli 

Yams 

Brussels 

Sprouts 

Winter  Squash 

Green  Pc 

ppers 

Pumpkins 

Kale 

Carrots 

Spinach 

Many  common  salad  and  s 

de  di 

sh 

vegetables— like  lettuce. 

beans,  pc 

MS  or 

corn,  for  example— contain 

little 

or 

no  beta -carotene  at  all. 

what  if  you  can't  eat  enough 
of  the  recommended  vegetables? 


You  should  try  to  get  your  beta-carotene 
from  the  recommended  vegetables. 
But  what  if  you  can 't? 

You  may  be  on  a  restricted  diet,  or 
those  vegetables  may  give  you  digestive 
problems.  Or  maybe  you  can't  convert 
your  family  from  their  present  eating 
habits  to  include  two  servings,  every 
day,  of  those  particular  vegetables. 

If  you  or  your  doctor  conclude  that 
you  should  increase  your  beta-carotene 
intake,  and  eating  more  of  those  recom- 
mended vegetables  is  not  feasible,  a 
beta-carotene  supplement  called 
LUROTIN®  is  now  available. 
LUROTIN...the  assured  absorption 

beta-carotene  supplement. 
New  dry  formulation  LUROTIN  is  a 
beta -carotene  dietary  supplement  that 
has  never  been  available  before.  It  is 
made  by  a  unique  process  that  enables 
your  body  to  absorb  it  quickly,  safely 
and  efficiently.  One  capsule  easily 
provides  the  beta-carotene  found  in  two 
generous  servings  of  the  recommended 
vegetables. 


The  assurance  of  LUROTIN. 

LUROTIN,  with  its  combination  of 
accepted  safety,  purity  and  assured 
absorption,  is  being  used  in  major 
government-sponsored  studies  of  beta- 
carotene's  nutritional  importance. 

It  costs  only  about  15  cents  daily  to 
add  LUROTIN  to  your  nutritional 
support  program,  and  you  can  buy  it  at 
your  pharmacy  right  now. 

Feel  free  to  discuss  any  thoughts  or 
questions  about  LUROTIN  with  your 
physician  or  pharmacist. 

Lurotin® 

Assured  absorption  beta -carotene 


New  dry  formulation 

beta-carotene 

suppJement 


^  ...- 


Lurotin         Lurotln 

Assured  Absorption     ^^^\n  „^, 
Beta-Carotene  Beia-Cwt^ene 
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Why  SOME  PEOPLE 

WILL  SETTLE  FOR  LESS  TLLAN 

A  LE  MENU  DINNER. 


INTRODUCING  NEW  LE  MENU  ENTREES. 


lere  are  times  when  even  the  most 
nanding  of  people  demand  just  a 
'le  less.  That's  why  we  created  new 
Menu"'  Entrees. 

X  Menu  Entrees  have  all  the  taste 
i  elegance  of  our  Dinners,  but  they're 
)portioned  for  the  times  in  your  life 
len  less  of  a  good  thing  is  perfect. 
Entrees  are  ideal  for  a  savory,  late- 
;ht  supper  after  theatre,  after  dancing, 
tv  anything.  Or  they  can  be  part  of 
imply  luxurious  lunch  that's  ready 
lenever  you  are.  Le  Menu  Entrees  are 
rfect  for  all  those  times  when  a  little 
lulgence  is  just  what  you  need. 

'ur  new  Oriental  Style  Chicken  is 
excellent  example  of  our  ability  to  do 
;  things  in  smaller  sizes. 
To  create  it,  we  took  a  lesson  from 
t  traditional  techniques  that  give 
inese  food  its  exotic  flavor  and  its 
:iting  contrast  of  tastes  and  textures. 
The  broccoli,  carrots  and  water 
sstnuts  in  Oriental  Style  Chicken  are 
v^ays  firm  and  crisp.  And  the  boneless 
iast  of  chicken  is  marinated  before 
oking  to  give  it  a  piquant  flavor,  and 
Imder,  moist  texture. 

^fe  bring  these  tempting  ingredients 
t  ^ether  in  a  golden  glaze  of  soy  and 
t  iyaki  sauces,  sherry  and  spices. 
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And  we  present  it  next  to  the  fluffiest 
of  long-grained  seasoned  rice. 

We  think  you'll  be  very  impressed. 

And  if  Oriental  Style  Chicken  doesn't 
suit  your  mood,  there  are  five  other 
tempting  Entrees  to  choose  from. 

You  might  also  enjoy  sampling  our 
savory  Beef  Burgundy  with  curly 
noodles.  Succulent  chunks  of  choice, 
aged  sirloin,  veiled  in  a  sumptuous 
burgundy  sauce,  adorned  with  tender 
mushrooms  and  pearl  onions,  and 
served  with  a  perfect  complement 
of  light  buttery  noodles. 

There's  also  a  truly  luxurious  Pasta 
Primavera,  that's  a  delightful  medley 
of  vegetables  set  on  tender  linguine, 
smothered  in  a  rich  sauce  of  Cheddar, 
Swiss  and  Romano  cheeses. 


R 


lew  Le  Menu  Entrees.  The  only 
reason  you'd  ever  want  to  settle  for 
less  than  a  Le  Menu  Dinner. 


J^^MeSUTentree 


Available  in  limited  regions  only 


THERE'S  ALWAYS  SOMETHING  SPECIAL  ON  LE  MENU^ 


THE  INV2!ILUABLE  HOME 
MEDICINE  CHEST 

By  Hamilton  Southworth,  M.D. 

About  90  percent  of  the  aches,  pains 
and  bruises  felt  by  otherwise  healthy 
people  are  never  reported  lo  anyone. 
Since  these  symptoms  usually  aren't 
very  painful  and  because  we  often 
know  what  caused  them,  we  use  some 
quick  remedy,  such  as  taking  two  as- 
pirins for  a  headache.  At  least  half  of 
the  remaining  10  percent  of  our  symp- 
tom? we  simply  discuss  with  family  and 
friends.  In  only  2  to  5  percent  of  the 
cases  is  medical  consultation  sought. 

What  makes  it  possible  to  shrug  off 
mundane  discomforts  is  the  home  med- 
icine chest.  It  can  save  a  trip  to  the 
doctor.  Even  a  physician  (assuming  the 
illness  isn't  a  serious  emergency)  is  apt 
to  suggest  some  temporary  home  rem- 
edy until  he  can  examine  us. 
Precautions  When  you  stock  your 
home  medicine  chest,  keep  in  mind 
cost,  bulk,  shelf  life,  the  need  for  refrig- 
eration of  certain  items  and  the  ages  of 
members  of  your  household. 

If  you  have  small  children  in  your 
house — even  as  visitors — the  following 
precautions  are  advisable. 
•  Any  drug  that  could  be  toxic  in  an 


overdose  should  either  be  locked  up  (on- 
ly adults  should  know  the  location  of 
the  key)  or  in  child-resistant  bottles. 

•  All  medications  should  be  kept  out  of 
the  reach  of  children. 

•  Medications  should  never  be  de- 
scribed as  candy,  which  would  encour- 
age a  child  to  take  them. 

•  Small  children  should  be  taught 
never  to  take  any  medicine  unless  it  is 
given  to  them  by  a  trusted  adult. 
Storage  Potentially  toxic  drugs  should 
be  kept  out  of  reach  in  a  box  on  the  top 
shelf  of  a  closet.  Medications  that  break 
down  under  high  temperatures, such  as 
insulin  or  vaccines  for  allergy  (which 
are  nontoxic),  must  be  stored  in  the 
refrigerator.  Drugs  whose  shelf  life 
might  be  shortened  by  the  damp  and 
the  heat  of  the  bathroom  medicine  cabi- 
net (check  the  label)  should  be  kept  in  a 
safe,  fairly  cool  place. 

The  shelf  life  of  medications  varies, 
but  often  there  are  tell-tale  signs  in- 
dicating that  a  medicine  is  past  its 
prime.  For  example,  aspirin  takes  on  a 
vinegary  smell  when  it's  no  longer 
fresh;  ointments  harden  or  separate; 
the  alcohol  evaporates  from  tinctures; 
and  liquids  may  change  color  or  sepa- 
rate. Compounds  such  as  acetamino- 
phen (Tylenol,  for  example)  or  codeine 
in  the  form  of  white  tablets  should  be 


flushed  down  the  toilet  if  they  start  i 
turn  brown  or  crumble,  as  should  { 
capsules  that  melt  or  stick  together, 
ways  take  the  full  course  of  any  ai 
biotic  that  your  doctor  prescribes,  hi  i 
for  some  reason  you  end  up  with  ex  a 
medication,  don't  keep  it  for  more  tl  i 
a  year.  Any  medications  whose  la! 
have  been  lost  should  be  discarded 
mediately.  Also,  never  give  your  mi  i 
cation  to  anyone  else  without  the 
structions  of  a  physician. 

Prescription  drugs  must  now  si  «_ 
an  expiration  date  on  the  label,  ati 
which  time  they  begin  to  lose  potei  r. 
When  you  buy  over-the-counter  pre - 
rations,  it's  a  good  idea  to  record  b-li 
the  date  of  purchase  and  the  date  fi 
opened.  You  can  also  ask  your  pli 
macist  for  advice  on  how  long  to  keti 
medication.  And  don't  buytoolarg^ 
quantity  for  your  family's  needs. 
First-aid  supplies  Below,  a  list  of  sf 
plies  for  your  home  medicine  chest. 

•  Assorted  Band-Aids 

•  Roll  of  one-inch-wide  paper  t- 
or  adhesive  tape 

•  Individually  packaged  sterile  ga^j 
pads;  three  two-inch  squares  and  thx 
four-inch  squares 

•  Cotton  balls 

•  Ace  bandage,  three  inches  wide 

•  Cotton- tipped  applicators 
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HAWAIIAN  Fresh  pineapple 
"Always  RipeJuicy&ReadyTo  Eai 


Ch(X)sing  a  ripe  pineapple  is  easy. 
Just  look  for  the  latDei  that  says  Hawaii. 

Hawaii's  rich  volcanic  soil,  trop- 
ical sun  an(j  warm  rains  produce  the 
sweetest  juiciest  pineapple  you  can 
find.  We  then  take  special  care  to 
harvest  every  pineapple  when  it's  at 
its  ripest  Once  picked,  it  doesn't 
ripen  any  nnore. 

That's  why  as  long  as  the  pine- 
apple you  buy  is  from  Hawaii,  you  can 
be  sure  that  it's  juicy,  sweet  and 


ready  to  eat 

So  you  can  forget  all  the  old 
wives'  tales  about  pulling  leaves  lire 
the  crown.  Or  thumping  the  fruit  C 
checking  the  shell  color.  (Shell  cola 
varies  fironn  season  to  season.)  I nste 
just  find  out  where  it  was  grown. 

You'll  find  Hawaiian  Fresh 
Pineapple  delicious  on  its  own  or  uf 
in  salads,  entrees,  desserts  or 
beverages. 

For  a  free  recipe  booklet  send 
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issors,  preferably  blunt-tipped,  for 
oving  dressings 
(f(>ty  pins 

ibbing  alcohol  or  another  antiseptic 
/t'wash  (ColljTium)  with  eye  cup 
v(>-gram  ophthalmic  tube  of  anti- 
c  cream  containing  bacitracin  or 
nnxin  or  both  (example:  Neosporin) 
nc  half  to  one  ounce  tube  of  anti- 
iinmatory/anesthetic  ointment  with 
piTcent  hydrocortisone  cream  (ex- 
ile: Cortaid) 

nli-itch  lotion  or  spray  containing 
mine  with  phenol  (example:  Cala- 
) 

'troleum  jelly 

aierproof  bag  for  ice  or  a  gel-filled 
that  you  keep  cold  in  the  freezer  (it 
't  freeze) 

ot  water  bottle  or  heating  pad 
A'oezers  and  fine  sewing  needle  (for 
nters) 

iaspoon  or  small  calibrated  plastic 
)n  for  giving  medication  to  children 
rst-aid  manual 
ashlight 

pie  medications 

ntipyretics  (to  reduce  fever)  and 
1  analgesics  (pain  killers):  one  bot- 
)f  five-grain  acetaminophen  or  five- 
n  aspirin  tablets 

Tonger  analgesics,  such  as  acQta- 
ophen  with  thirty  milligrams  of  co- 


deine (requires  prescription) 

•  Antacids,  such  as  Maalox  or  Mylanta 

•  Antihistamine/decongestant 

•  Cough  syrup  with  expectorant 

•  Mild  laxative 

•  Antidiarrheal  medication  with  pec- 
tin or  bismuth  salicylate  (examples: 
Kaopectate,  Pepto-Bismol) 

•  Oral  thermometer 
Supplies  for  children 

•  Pediatric  acetaminophen  to  reduce 
fever  and  kill  pain  (aspirin  is  not  rec- 
ommended, due  to  possible  risk  of 
Reye's  syndrome) 

•  Syrup  of  ipecac  to  induce  vomiting  in 
the  case  of  ingestion  of  toxic  substances 

•  Oral  decongestant 

•  Rectal  thermometer 

Home  remedies  Don't  forget  your 
kitchen  or  pantry  as  a  source  of  treat- 
ment for  common  complaints.  Most  tra- 
ditional home  remedies  are  harmless, 
and  some  are  helpful.  And  if  taken 
with  conviction  they  may  also  have  a 
placebo  effect. 

Baking  soda  (sodium  bicarbonate), 
for  example,  may  be  the  ultimate  home 
remedy.  Sprinkled  liberally  into  a  tepid 
bath,  it  soothes  sunburned  skin.  Mixed 
with  water  to  form  a  thin  paste  and 
applied  to  the  skin,  it  can  soothe  poison 
ivy  or  insect  bites.  Combined  with  a 
small  quantity  of  water,  baking  soda 


can  be  used  either  as  a  mouthwash  that 
takes  some  of  the  pain  out  of  a  canker 
sore,  or  it  can  be  swallowed  to  provide 
relief  from  heart  burn  or  an  upset 
stomach. 

White  vinegar  can  be  used  as  a  pro- 
tection against  swimmer's  ear:  Add 
thirty  drops  vinegar  to  one  ounce  of 
boiling  water;  when  the  mixture  cools, 
put  two  drops  in  each  ear  (use  after 
swimming).  The  acid  helps  kill  any  bac- 
teria in  the  water  trapped  in  the  ear. 

Chicken  soup  is  one  of  the  most  popu- 
lar home  remedies.  It  has  the  advan- 
tages of  being  nutritious,  bland,  hot 
and  easy  to  swallow,  and  it  also  sup- 
plies fluids  and  soothes  sore  throats. 

A  final  home  remedy  is  tea.  Ordinary 
tea  contains  tannic  acid,  which  soothes 
mild  burning  or  itching  and  may  re- 
lieve minor  sunburn  or  similar  irrita- 
tions. Soak  a  compress  in  cool  tea  and 
apply  to  the  skin,  or  use  wet  tea  bags. 

So  the  next  time  someone  in  your 
family  doesn't  feel  well  and  you  know 
it's  nothing  serious,  check  your  home 
medicine  chest.  You  may  be  able  to  pro- 
vide relief  from  the  illness  and  perhaps 
even  cure  it  altogether  End 

Excerpted  from  the  book  THE  COLUMBIA  UNIVERSITY  COL- 
LEGE OF  PHYSICIANS  AND  SURGEONS  COMPLETE  HOME 
MEDICAL  GUIDE.  Copyright  ©  1985  by  G.S.  Sharpe  Commu- 
nications and  the  College  of  Physicians  and  Surgeons  of  Co- 
lumbia University,  to  be  published  by  Crown  Publishers,  Inc. 
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Trim  Track' 

9-ifi-l  Home  Gym 
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Amazing  New  Trim  Track  Burns  Fat,  Slims  &  Tom 
Your  Entire  Body  and  provides  a  Great  Aerobic  Workoiin\ 


Why  pay  $100  or  more  for  a  home  gym  when  for 
only  S39  95  you  can  have  the  incredible  Trim  Track? 
The  Trim  Track  is  a  rowing  machine  and  much 
more  It  s  actually  9  exercise  machines  in  1  Yet,  for 
less  than  the  price  of  some  jogging  shoes,  the  Trim 
Track  will 

•  flatten  your  tummy 

•  slim  your  waistline 

•  firm  your  buttocks 

•  tone  your  arms 

•  trim  your  thighs 

•  develop  your  chest 

•  condition  your  cardiovascular  system 

4//  in  Just  Minutes  f  r  Day 

i  h7  m  Track  can  gweyou  a  firr,  shaplier  body 
IP  jnsl  n^inuies  per  day  It  will  atl-i  >  ."id  meltdown 
fat  dei'osits  Plus,  provide  ■  ,.  op  aerobic 
condi'iior      cj' 

Lock  grej'  n  designer  jeans  and,  v.;s,  evsn  a  bikini. 
The  Trim  Trai;k  is  so  convenient,  you  Cdn  burn  fat 
and  shape  yoji  entire  body  while  vou  ws'  h  your 
favorite  TV  ;;tiovv    Then    when  you  re  ihri  .  gh,  the 


Trim  Track  slips  easily  into  a  closet  or  under  the  bed 

Durable  No-Nonsense  Construction 

You  could  easily  spend  up  to  hundreds  of  dollars  for 
a  machine  that  does  so  much  But  now  you  can 
have  the  versatile  Trim  Track  for  just  S39  95 
Tubular  steel  construction,  durable  tension  springs 
and  easy  rolling  seat  will  give  you  years  of  great 
workouts  The  Trim  Track  comforts  and  pampers 
you  too,  with  a  padded  seat  and  foolbar  It  s  a  no- 
nonsense  9- in- 1  home  gym  at  a  no- nonsense  price 

Mo  Risk  Guarantee 

Trim  Track  comes  with  easy  to  follow  instructions 
for  all  the  exercises  Andyou  risk  nothing  when  you 
order  You  must  see  dramatic  results  with  Trim 
Track  or  return  it  within  30  days  for  a  full  refund 

^  Order  Toll  Free  ^ 

Credit  card  customers  don  t  wait  any  longer  to  get 
on  the  track  to  a  slimmer,  more  youthful  figure 
Call  toll  free  today  1-800-458-5700. 
Kansas  residents  only    1  -800-453  1212 
1985 


^---MAIL  NO  RISK  COUPON  TODAY-- 
TRIM  TRACK 

2000  national  Blvd  ,  Dept    H  -1011 
Canton,  Ohio  44750 

YESI  I  want  the  body  of  my  dreams   Please  se- 
___  Trim  Track(s)  ordered  below  I  understand 
may  return  il  anytime  wilhin  30  days  for  a  lull  '■ ' 
(less  handling) 

CHECK  OFFER  DESIRED 

□  t  Trim  Track only  $39.95  ♦  S5  00  handk 

YOU  SAVE  S20  00  WHEN  YOU  ORDER  2      | 

□  2  Trim  Tracks    ..    only  $59.90    •  SIOOO  handl 
Amount  Enclosed  S ^ 

(Make  checks  payable  to  Trim  Jr.  t 
(Ohio  residents  add  sales  lax^No  COD'S  p'f 
CHARGE  III 
By  Toll  Free  Phone:  1  800-458-5700 
Kansas  residents  only;  1-800-453-1212 
By  Mall,  i^  MasterCard         \Z  VISA 
Exp  Dale 


Credit  card  » 
Name  


State  - 


Zip 


H 
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12.26  Kgi 


Btroducing  a  whole  new  kind  of  flour 

All-purpose  blended  with  whole  wheat. 

It  isn't  just  a  whole  wheat  flour.  It  s  two  flours 
blended  together.  Whole  wheat  flour  with  all  its 
goodness  and  all-purpose  enriched  flour  with  all  its 
versatility.  Both  blended,  for  the  first  time  ever, 
into  one  extraordinary  alhpurpose  flour. 

We  call  it  Whole  Wheat  Blend  Flour.  You'll 
find  it's  perfect  for  all  your  favorite  recipes.  Simply 
substitute  it  cup-for-cup  for  all-purpose  flour. 

Everything  will  taste  as  delicious  as  ever.  You'll 
see  when  you  bake  up  a  batch  of  these  chocolate 
chip  cookies. 

New  Whole  Wheat  Blend  Flour.  It's  everything 
you'd  expect  from  Gold  Medal.  Delicious! 

It's  everything  you  wouldrit  expect 
from  whole  wheat. 


Perfect  Chocolate  Chip  Cookie  3 

1  cup  granulated  sugar         3  cups  Gold  Medal® 

1  cup  packed  brown  sugar       whole  wheat  hlend  flour 
Vi  cup  shortening  1  cup  chopped  nuts 
%  cup  margarine  or  butter,  1  teaspoon  baking  soda 

softened  1  teaspoon  salt 

2  teaspoons  vanilla  1  package  (12  ounces) 
2  eggs  semisweet  chocolate  chips 

Heat  oven  to  375°.  Mix  sugars,  shortening,  margarine,  vanilla 

and  eggs  in  large  howl.  Stir  in  remaining  ingredients.  Drop 

dough  by  rounded  teaspoonfuls  about  2  inches  apart  onto 

ngreased  cookie  sheet.  Bake  until  light  brown,  8  to  10  min- 

tes.  Cool  slightly;  remove  frorfi  cookie  sheet.  About  7  dozen 

okies. 


On  one  side  it's  the^ 
kids.  They  want  a  fruit 
drink  witli  a  fun  taste. 
Wiiictiaii  too  often 
means  "candy  in  a  can" 

gn  tiie  other  side 
id  your  concern 
for  tbe  kfds' weii-being. 
YbuHii^ni  jiliHnk  with  iots 


ficiald 

Not 

lntroL.„ 
Drink  from  Deri., 
blended  juice  drink  t 


Vitamin  C.  And  no  arti- 
u^,^^Qf  preservatives. 


Jiiice 

ally 

es 


50%  juice  with  a  taste  )M 

so  good  your  kids  will  lit 

ask  for  it.  Again  and  I 
again. 

FRUIT  STREET  con-  0! 
tains  100%  of  the  USRDA  ^^ 
of  Vitamin  C.  And  has  no  ei 
artificial  flavors,  colors  io 
or  preservatives.  Plus  it  eJ 
comes  in  three  unique  flavors:  APPLE  fV 
AVENUE,  CITRUS  CIRCLE;  GRAPE  WAY.  Y^ 
Each  is  a  delicious  blend  that's  guar  \u\ 
anteed  to  put  a  smile  on  any  kid's  fac  la 

New  FRUIT  STREET  from 
Del  Monte.  Pick  some  up  today.  And 
peace  shall  reign  tomorrow. 


100%VITMIC 


;5p^f 


S  CIRCLE' 


^5k  ffi, 
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50%  BLENDED  JUICE  DRINK 


100%  VITAMIN  C 


>  GRAPE  WAY^ 
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c  1985  DEL  MONTE  CORPORATION.  OWNER  OF  REGISTERED  TRADEMARKS: 
FRUIT  STREET,  APPLE  AVENUE.  CITRUS  CIRCLE,  AND  GRAPE  WAY. 


Introducing 
a  sweet 

little  thing 
fifom 

California. 


.^■^^f^^^^.         CaJifornja 


Introducing  Hinode,  the  new,  sweeter-tasting  rice  only 

from  California.  Where  rich  soil,  Sierra  water  and  Sacramento 

sun  combine  for  unique  conditions  ordinary  rices  don't  get. 

Hinode,  its  the  sweet,  little  thing  from  California 

youll  be  glad  you  met. 


S*T*A*R 
T*I*D*E 


•^' 


FOR  NOVEMBER 

AKIES  tM:nrh  21-April  19)  Discuss 
your  goals  with  friends,  since  they  can 
help  you  achieve  success.  If  you  are 
short  of  money  others  may  be  in  a  posi- 
tion to  give  or  lend  you  the  amount  you 
need.  This  is  the  litne  to  be  enthusi- 
astic and  ambitioi;- 

TAURUS  (April  20--May  20i  Rclation- 

R-12 


ships  that  have  been  difficult  in  recent 
months  start  to  settle  down  now.  You 
feel  happier  and  more  secure  than  you 
have  for  a  long  time.  With  the  support 
and  strength  of  loved  ones  you  can 
reach  your  highest  goals. 

GEMINI  (May  21- June  20)  Work  inter- 
feres with  many  of  your  plans,  espe- 
cially those  connected  with  travel.  This 
may  be  the  time  to  set  your  priorities 
straight.  Use  your  imagination  to  de- 
vise fun  weekend  journeys. 

CANCER  (June  21  July  22)  Your  sweet- 
heart will  be  more  attentive  and  affec- 
tionate now.  Go  out  and  enjoy  yourself, 


and  stop  worrying  about  problem^ 
home.  Ask  a  neighbor  for  help 
your  extra  responsibilities. 

LEO  (July  23-August  22)  You  find  1 
piness  and  fulfillment  at  home 
your  family  now.  Your  domestic  woij 
disappear,  and  there  is  love  all  arc 
you.  Although  you  have  always 
responsible  for  the  household  chd 
loved  ones  are  making  more  of  an  e\ 
to  help  out. 

LIBRA    (September    23-October 
You'll  have  fun  making  money 
your  creative  talents  this  month,  fnaa 
what  you  earn  to  take  your  sweethis-r 
out  for  a  special  night  on  the  tc 
But  make  sure  that  others  don't 
advantage   of  your   sweet   disposi^ 
and  good  fortune. 

VIRGO    (August    23-September 
Write  letters  to  friends  to  get  1^ 
awaited    information.    You   may 
good  news  from  those  you've  lost 
with.  Plan  a  trip  to  visit  loved  onesj 
old  friends  who  live  far  away. 

SCORPIO  (October  23-Novemberj 
Tkke  an  exciting  new  approach  to  I 
Change  your  old  self-image — es 
ment  with  different  clothes  and 
hairstyles.  If  you  look  to  the  futurel 
can  rid  yourself  of  old  memories,  [ 
open  the  door  to  new  adventures. 


SAGITTARIUS  (November  22-De( 
ber  21)  Plan  carefully  before  you 
any  major  changes  in  your  home  or| 
You  are  feeling  restless  and  couI( 
something  impulsive  that  you  m| 
later  regret.  Go  away  for  a  few  days 
talk  over  your  ideas  with  someone 
is  impartial. 

CAPRICORN  (December  22-Jai 

19)  People  are  more  important  ti 
now  than  ever  before.  Old  friend- 
associates  may  ask  you  to  take  pai ; 
community  event  that  will  be  bot!; 
and  profitable.  Spend  more  time 
loved  ones,  and  include  them  in  vii 
exciting  activities. 


lAJBi 


AQUARIUS  (January  20-Februarji8 
This  is  an  exciting  time  for  you.  )i 
could  achieve  what  your  heart  des'S 
so  be  ambitious.  You  have  the  enth,a 
asm  and  the  support  of  others  in  ev 
thing  you  do.  Plan  a  big  celebraM 
once  you've  reached  your  goals  to  s 
them  your  gratitude. 

PISCES  (February  19-March  20)  'J 
is  a  good  time  to  travel  since  you  il* 
find  more  contentment  and  happi  s: 
far  from  home.   You  need  to  tal- 
break  from  the  routine  if  only  for  a 
or  two.  After  your  trip  you  will   - 
much  more  relaxed  and  eager  tc 
back  to  work.  —Fredrick  D.a 


LADIES'  HOME  JOURNAL  •  NOVEMBEtlj 


Compare  at  up    NOW    $1C|B8 

toS59.00!         ONLY   ^KZ^ 


I 


Copy  of  our  own  $59.00  Designer  Original. 


Demure  Innocence.  Inspired  by  Great-Grandmother's  photo 
album  .  .  .  Wear  it  whenever  you  want  to  look  your  prettiest. 
Nostalgia  at  its  nicest .  .  .  An  exquisite  lace  yoke  to  frame  your 
face,  a  lacy  standup  collar  to  complete  the  effect.  Marvelous 
embroidery,  lovely  full-gathered  sleeves.  Whisper-soft  White, 
Elegant  Beige  or  Enchantress  Black  batiste,  in  carefree 
polyester/ AVR I L™  Available  only  from  Les  Premiere  Editions— 
Replica  of  our  own  $59.00  famous-designer  original. 
Sizes  6  to  20.  (210005A),  $19.88. 


MONEY-BACK  GUARANTEE 

Returnable  within  30  days  for  full  refund  of  purchase 
price  (except  ship.  &  hdlg.).  Our  policy  is  to  process  all 
orders  promptly.  We  charge  your  credit  card  order  only 
when  order  is  shipped.  Delays  notified  promptly. 
Shipment  guaranteed  within  60  days. 


L€<;  PR€MI^R6 
6DITIOri<^ 


Hanover, 
PA  17333 


4^J> 


Serving  Satisfied  Customers  Since  1934 


—  —  •MAIL  THIS  NO-RISK  COUPON  TODAY! 

Les  Premiere  Editions,  Dept.  J M- 7858 
BIdg.  #13,  Hanover,  PA  17333 

Yes,  please  rush  my  Victorian  Lace  Blouse(s) 

(M210005A),  on  full  money-back  guarantee. 

COLORS/SIZE(S): 

D  One  Blouse  for  only  $19.88  plus  $2. 75  ship.  &  hdlg. 
D  TWO  for  just  $38.75  plus  $3.25  ship.  &  hdlg. 

Enclosed   is  $ (NV  res.  add  sales  tax) 

CHARGE  TO  MY:  D  Diners  Club  D  VISA 


D  American  Express 
Acct.  No. 
Exp.  Date 


D  MasterCard 


(please  print) 


NAME 


ADDRESS 
CITY   


STATE 


ZIP 


©  H.H.I.,  Inc.,  1985 


Out  of  the  pages  of  America's  Grand  Era  comes. . . 


99 


"The  Ul'  Peddlers 


The  Premier 

Limited  Edition  Collector  Plate  Series 

hy  Acclaimed  Artist  Lee  Dubin. 


Available  exclusively  through 
The  Historic  Providence  Mint. 

Advance  subscription  deadline: 
November  30,  1985 

//  was  a  time  of  great  activity  and  excitement  and  color. . . 
a  fascinating  period  in  our  history  when  horses  and  cars 
roamed  the  streets  together  in  harmony. .  .and  the  sights  and 
sounds  of  the  young  street  peddlers  filled  our  senses  with 
delight. 


It    was    America's    Grand 
Victorian  Era. 

Today  -  almost  a  hundred 
years  later  --  the  pace  has  quick- 
ened, the  mighty  automobile 
rules  the  street,  and  the  horse 
and  carriage  have  all  but  vanish- 
ed from  our  sight... and  so,  too, 
have  the  charming  young  street 
peddlers. 

Ox  have  they? 

For  now,  noted  Victorian  Era 
artist  Lee  Dubin,  in  association 
with  Royal  Wickford  Porcelain, 
has  created  12  of  the  most 
enchanting  Victorian  children 
ever  to  grace  collector  plates. 

The  Historic  Providence  Mint 
proudly  announces  The  hi' 
Peddlers.  The  limited  editici 
series  will  lift  you  up  and  taki 
you  back  to  those  delightful  da\  ^ 
of  Victorian  America,  when 
those  marvelous  little  street  ur- 
chins would  sell  you  their  wares 
for  a  few  pennies  --  and  steal 
your  heart  in  the  process. 

A  Historical  First 

The  Lil'  Peddlers  scries  marks 
Lee   Dubin's  first   venture   into 


the  plate  collection  field. 

Nationally  renowned  for  her 
illustrious  art  of  the  Victorian 
Era,  Dubin  has  earned  high 
praise  and  an  avid  following  for 
her  sensitive,  realistic  portrayals 
of  that  bygone  era. 

Now,  with  The  Lil'  Peddlers. 
she  has  created  a  series  that  is  as 


"Apple  A  Day" 

important  to  collectors  as  it  is  to 
all  who  view  these  enchanting 
children. 

Who  among  us  can  resist  a 
smile  at  the  sight  of  "Forget  Me 
Nots"?  Her  baskets  ablaze  with 
the  color  of  fresh  flowers,  this 
bright-eyed  lass  is  sure  to 
capture  your  heart  time  and 
again. 

Witness,  too,  the  engaging 
twosome  in  "Coolin'  Off"  ... 
the  budding  young  businessman 
in  "Extra,  Extra"  ...  the  de- 
lightful young  urchin  in  "Apple 
A  Day"  ...  and  several  more 
peddlers,  each  one  captured  in 
the  timeless  medium  of  Royal 
Wickford  Porcelain. 


k 


the   status   and   value   of  > 
collection. 

Your  satisfaction  with  ( 
plate  in  the  collection  is  gui 
teed  or  your  money  will  be 
funded  in  full. 


Shown  iiiiallc 

actual  size  of  8- 1  /  2  inches  in  diamcte? 

Choose  A  Special  Place 

The  unmatched  beauty  of  the 
fine  porcelain,  the  colorful  art 
and  romance  of  Dubin's  charac- 
ters, makes  this  a  collection  that 
you  will  be  proud  to  display  and 
share  with  family  and  friends. 

Whether  above  the  mantel,  or 
on  a  wall.  The  Ltl'  Peddlers  will 
enhance  your  home  with  charm 
and   beauty   like   no  other  col-  / 
lector  plates.  / 

Each  8-1/2"  diameter  plate  inj 
this  collection  is  banded  in  bril-i 
liant  24-Karat  Gold  for  added  \ 
value  and  visual  appeal. 

A  Limited  Edition 

Available  only  through  The 
Historic   Providence  Mint,    The 

Lil'  Peddlers  can  be  yours  for  the  "Coolin'  OfF' 

low  issue  price  of  only  $29.50 
per  plate.  There  is  a  limit  of  one       To  acquire  the  series,  re' 
set  per  collector,  and  the  edition    your  order  today  and  take 
will     be     closed     forever     on    place   among   the   charter 
December    31,    1987,    ensuring    scribers  to  the  collection 


'  'xtra.  Extra' 


--    ADVANCE  ORDER  FORM    - 

"The  Lil'  Peddlers' 


■A 


A  World-Premier  first  Edition  Collection  by  Lee  Dubin. 

The  Historic  Providence  Mint 
Dept.  M  LHJ-1,  222  Harrison  Street 
P.O.  Box  8 
Providence,  Rl  02901-0008 

I  accept  your  inviiation  to  acquire  The  Ul'  Peddlers  Place  Collection. 

I  understand  that  the  price  of  each  Collector  Plate  is  only  $29.50  (plus  $2., 

postage  and  handling),  but  I  need  send  no  money  now.  I  will  be  billed  prior  | 

shipment,  and  my  plates  will  be  sent  to  me  at  the  convenient  rate  of  one  ev  ' 

month  until  my  series  is  complete.  A  caih  or  credit  card  option  will  be  providi  1 

(R133) 

Name: 

Address:     

Citv:   State: 


-Zip:. 


Signature: 


lys'i  THPM 


FOR  FASTER  CREDIT  CARD  SERVICE 
CALL  TOLL  FREE  1-800-543-3000,  Operator  #260 

.\!Iow  .1  to  6  weeks  after  paymcni  for  shipment 


:* 
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wine 


.  vdryone  Will  like? 

If  you're  really  limited  to  serving  just  one  wine,  I  recommend  a 
white  wine.  Of  tlie  thousands  of  people  who  have  visited  our  Weibel 
tasting  rooms,  most  prefer  a  white  wine  with  a  soft  hint  of  fruitiness. 
Thafs  why  our  delicious  Green  Hungarian  has  been  a  fevorite 

foryears.       , 

More  recently  people  have  shown  a  great  interest  in  our  blush 
wines  such  as  our  prized  Wliite  Zinfandel  and  White  Cabernet 
These  tempting  white  wines  are  made  ftom  red  grapes.  At  Weibel 

we  leave  the  skins  of  these  freshly  pressed  red 

grapes  in  contact  with  the  juice  long  enough 
to  create  the  Ught  salmon  color  This  insures 
that  the  wine  will  retain  tlie  delicate  varietal 
character  of  the  grapes. 

Instead  of  choosing  just  one  wine,  why 
not  serve  two  or  three  and  let  your  guests 
choose?  After  all,  the  best  way  to  enjoy  wine  is 
to  drink  what  you  like. 

^^WEIBEL  Trust  your  taste. 

Write  to  Weibel  Wines,  P.  O.  Bi>x  3398,  Mission  San  Jose,  CA  94539  for  our 
tomplimenuiy  newslener 


v^. 
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FITNESS 


F'^RUM 


CHOOSIKG  fll-HOME 
FITNESS  -  QUIPMENT 

Working  out  at  \  in.c  with  exercise 
equipment  is  the  mott  convenient  way 
to  stay  in  shape,  because  you  can  get  all 
the  exercise  you  need  year  round  with- 
out leaving  your  house.  But  Juii  I  ru.sh 
into  buying  equipment — ha.stuy  iaade 


purchases  may  wind  up  collecting  dust. 

To  decide  what  equipment  you'll 
need,  first  assess  your  goals.  Do  you 
want  to  build,  strengthen  and  tone  mus- 
cles, or  simply  lose  weight?  Workouts 
with  a  stationary  bike,  rowing  ma- 
chine,rebounder  or  jump  rope  will  burn 
up  calories,  firm  and  strengthen  the 
lower  body  and  give  you  an  aerobic 
workout.  Rowing  will  also  tone  and 
strengthen  the  upper  body. 

Next,  decide  what  activity  you're 
likely  to  enjoy.  When  you've  made  a 
decision,  you're  ready  to  start  shopping 
for  the  equipment.  Look  for  sturdy, 
high-quality  models  for  the  best  results. 

"Low  quality  is  the  reason  many  peo- 


ple end  up  not  using  the  equipm; 
they  buy,  because  the  workout  hecot 
a  frustrating  and  unrewarding  exp 
ence,"  says  Patrick  Netter,  authoi 
High-Tech  Fitness  (Workman,  1984 
complete  guide  to  home  fitness  eqi » 
ment.  "You  may  feel  more  motivate 
exercise  with  a  $10  jump  rope  than  v 
a  $100  exercise  bike  that  squeaks 
provides  a  wobbly,  unsteady  ride." 

Besides  quality,  consider  opti 
features.  "Certain  options  motivate 
by  making  your  exercise  more  fun 
challenging,"  explains  Netter. 

Here,  tips  on  buying  some  popv 
types  of  home  equipment.  Prices  liij 
are  for  medium-  to  high-quality  moc- 
Exercise  bikes  Look  for  a  stu 
frame;  smooth,  quiet  pedaling;  comij 
able  handgrips;  a  padded,  adjusts 
seat  and  adjustable  tension  to  varyj 
degree  of  pedal  resistance.  Some  opt, 
to  consider  are  an  odometer  to  ta 
mileage,  a  speedometer,  pedal  strapj 
hold  feet  in  place  and  a  reading  rack 

Computerized  features  are  availr, 
but  add  considerably  to  the  cost.  P 
range  for  exercise  bikes:  $200  to  $4,[ 
Rebounders    Like   trampolines,  , 
bounders  allow  you  to  jump  up 
down  safely  by  absorbing  the  shoe, 
your  body  weight.  Look  for  one  wi', 
mat  made  of  nylon-like  polypropylj 
springs  that  are  made  of  piano  wirC; 
covered  to  protect  against  injury.  I 
should  be  shock-absorbing  or  spr 
loaded.    Rectangular   and   square! 
bounders  tend  to  be  more  stable  . 
provide  better  foot  support  than  i 
round  type.  Price  range;  $40  to  $25^ 
Rowing   machines   Make  sure 
frame  is  solid  and  sturdy,  that  the  , 
glides  quietly  and  smoothly  and  th;,i 
is  well-padded.   The   machine  shd 
also  have  dual  shock  absorbers  to  ,( 
vide  resistance  for  you  to  work  agaijJ 
swiveling    footplates,  nonwobbly  i<- 
and  adjustable      rowing      resists^: 
and  should  allow  full  arm  and  leg^ 
tension.  Some  options  are  timer,  sti^ 
counter,    stopwatch,    footplate    adj^i 
ment,    slantboard   and   even   com  ' 
erized   readouts  of  your  stroke  i,^ 
speed,    mileage    and    calorie    outi 
Price  range:  $275  to  $600. 
Jump  ropes  Look  for  a  rope  with  U 
dies  that  reach  up  to  your  armpits  w 
you  step  on  the  rope.  Also,  the  rope 
spin  more  smoothly  if  it  is  weigl 
with  ball  bearings  near  the  handle 
plastic  ringlets  spaced  along  the  r 
Options  include  adjustable  length 
a  jump  counter  Price  range:  $5  to  '-l 

No  matter  which  type  of  equipnj 
you  select,  always  test  a  store  i 
model  before  making  a  purchase.  C 
you've  made  your  final  choice,  you': 
on  your  way  to  looking  and  feeling }  if" 
best — right  in  the  comfort  of  j'our 
home!  — Wendy  K 
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VIIRfiCLE  MANICURE 

continued  from  page  149 
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e  areas  acts  as  a  brace  so  nails 
vipport  for  growth.  When  nails 
Ml  eighth  to  a  quarter  inch  past 
jps,  lightly  file  nails  once  a  week 
ntain  this  functional  yet  fashion- 
ength.  (Dagger  nails  are  out  of 
nd  difficult  to  maintain.) 
iditioning  Petroleum  jelly  is  a 
effective  cuticle  treatment,  be- 
lt conditions  the  tough  skin  with- 
ftening — and  thus  weakening — 
lils.  Here's  how  to  use  it:  Wash 
;  dry.  Massage  petroleum  jelly 
iticles  and  then  gently  nudge  cu- 
down  with  a  cotton  swab  or  an 
awood  stick.  Wash  hands  with 
0  remove  residue;  dry  thoroughly. 
engthening  Apply  a  clear  base 
For  weak  nails,  provide  extra  re- 
sment  by  using  a  strengthener 
ontains  fibers  and  then  a  ridge 
to  smooth  nails,  so  that  enamel 
vill  have  a  flawless  surface  to  ad- 
0.)  Follow  with  two  coats  of  color 
ear  top  coat.  A  big  secret  to  the 
iS  of  our  regimen  is  in  the  special 
he  nail  enamel  is  applied:  For 
:oat,  including  base  coat,  apply 
i\  across  the  tip  of  the  nail,  split- 
he  brush  to  separate  the  bristles, 
it  the  polish  coats  the  edge  and 
side  of  the  nail  tip.  This  prevents 
[n^,  gives  nail  tips  extra  thick- 
Next,  apply  enamel  up  the  cen- 
rom  cuticle  to  nail  tip — and  then 
ch  side  of  the  nail;  let  dry  five 
;es  between  coats  and  thirty  min- 
ifter  top  coat  has  been  applied. 
cheat;  adequate  drying  time  is  es- 
.1  for  lasting  results!  Repeat  once 
two  weeks.  You're  probably  sur- 
— and  a  little  skeptical — that  this 
:ure  needn't  be  repeated  for  two 
1.  It's  true,  thanks  to  the  follovdng 
manicure-maintenance  tricks. 
tintenance  Every  other  day,  apply 
;r  of  top  coat,  brushing  it  across 
p  and  then  over  the  nail.  Refresh- 
our  top  coat  is  a  key  to  nail 
'h,  making  the  weakest,  thinnest 
so  strong, they  won't  break,  split 
iel.  It  also  protects  nail  color 
st  chipping,  extending  the  life  of  a 
;ure  so  you  needn't  put  a  lot  of 
)r  fuss  into  nail  care.  On  alternate 
massage  petroleum  jelly  into  cu- 
f  needed,  push  cuticles  down 
fingertip.  This  prevents  cuticle 
ip  and  eliminates  the  need  for 
tig  or  trimming  the  cuticles  dur- 
ill  manicures. 

If  nail  color  chips  between  mani- 
,  simply  brush  on  a  fresh  coat  of 
and  apply  top  coat.  This  saves 
and  limits  use  of  enamel  remover, 
c  ries  out  the  nails.  Another  time- 
Look  for  a  multipurpose  base  coat. 


Three  Thi-Test'  E-Z  Rare'  finishes  coordinate  to  turn  your  whole  room  beautiful. 


And  what  beautiful  finishes 
to  work  with!  They  one-coat 
cover  better  than  ever.  (Lab 
tests  prove  they  outperform 
competitive  brands  m  hiding 
power.)  They  go  on  faster. 
Easier  E-Z  Kare  gets  you 
in-and-out  of  your  paint 
projects  quicker. 


Both  Tru-Test 
E-Z  Kare 
Semi-Gloss 
and  Latex     V^ 
Fiat  Enamel   M 
feature  up  to      ' 
90%  reduc- 
tion in  spatter 

Painting  is  neater.  Clean-up  fasten 
And  new  super-leveling  action 
means  you'll  actually  see  and  feel 
a  smoother,  more  beautiful  finish 
when  you're  through,  /^^jvshjitsi^ss^ 

_^  N  Good  Housekeeping') 


Seethe 
whole 
new  line 
of  soil 
and  stain- 
resistant 
Tru-Test  E-Z 
Kare  finishes. 
Choose  from 
over  800  deco- 
rator colors, 
including  the  smart 
new  near-whites. 


Some  companies  make  base  coats  that 
are  also  ridge  fillers  or  that  already  con- 
tain nail-strengthening  fibers. 
Emergency  measure  If  a  nail  flakes  or 
peels,  don't  pull  off  that  portion  of  the 
nail — you'll  leave  the  nail  thinner  and 
more  vulnerable;  instead,  seal  it  down 
with  a  drop  of  instant  glue.  If  a  nail 
cracks  or  breaks,  remove  enamel;  press 
nail  into  place  using  a  toothpick;  apply 
instant  glue  (avoid  contact  with  skin). 
Let  dry.  Reapply  enamel. 

Forming  new  nail  habits 

In  addition  to  the  four- step  miracle 
manicure,  forming  the  following  nail 
habits  is  essential  for  (continued) 


LHJ  DISCOUNT 
MANICURE  COUPON 

Present  this  coupon  at  the  desk 

upon  arrival  at  a  Glemby  salon  in 

the  U.S.A.,  and  you'll  receive  $1  off 

the  price  of  a  manicure!  For  the 

nearest  Glemby  salon  with 

manicure  services,  call ,  toll-free , 

800-821-7700.  One  coupon  per 

customer.  Void  where  prohibited. 

Not  valid  in  "no  appointment," 

Super  Saver  or  Glemby  Now  salons 

or  in  conjunction  with  any  other 

discount.  Offer  expires 

November  30,  1985. 
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MIRaCLE  MANICURE 

continued 

successful  nail  growth.  While  you'll 
need  to  concentrate  for  the  first  week  or 
two,  as  you  start  to  see  results,  good 
nail  habits  will  become  second  nature. 

•  Dry  nail  polish  by  the  clock.  If  you 
lack  patience  while  waiting  for  your 
nail  enamel  to  dry,  set  a  kitchen  timer 
or  alarm  clock  to  force  yourself  to  keep 
your  hands  still  for  the  appropriate 
length  of  time. 

•  Don't  use  your  nails  as  utensils. 
Open  box  tops  with  a  single-edge  razor; 
use  a  pencil  to  dial  the  phone  (even  a 
push-button  phone)  and  to  press  cal- 
culator buttons;  hit  computer  and  type- 
writer keys  with  pads  of  fingers;  use 
the  sides  of  your  fingertips  to  open  car 
doors,  pick  up  small  objects;  open  mail 
with  a  letter  opener 

•  Never  leave  home  without  an  emery 
board  and  instant  glue  in  your  purse 
to  fix  problems  while  they  still  are 
manageable. 

•  Make  your  nails  and  cuticles  impos- 
sible to  bite  or  pick  at.  If  you're  a  polish 
peeler,  apply  a  new  layer  of  enamel  as 
soon  as  you  see  a  chip  to  remove  temp- 
tation. If  you're  a  cuticle  or  skin  picker, 
apply  petroleum  jelly  regularly  to 
smooth  out  any  rough  edges. 

•  Always  wear  rubber  gloves  for  wet 
work,  because  water  and  household 
cleaners  soften — and  thus  weaken — 
the  nails.  Even  if  you  think  you  detest 
rubber  gloves,  promise  yourself  to  wear 
them  for  one  week;  £ifter  that,  it  will 
have  become  a  habit.  End 


NAIL  KNOW-HOW 

continaed  from  page  149 

Nail  growth  and  strength  Growth  rate 
varies  from  person  to  person  and  can 
even  differ  from  one  finger  to  another 
on  the  same  hand!  On  an  average,  fin- 
gernails grow  about  an  eighth  of  an 
inch  per  month.  The  strength  of  the 
nails  and  the  rate  at  which  they  grow  is 
predetermined,  but  factors  such  as  the 
state  of  your  health  can  have  an  effect. 
For  example,  iron  deficiency  anemia 
can  soften  the  nails,  and  a  hormonal 
imbalance  often  slows  growth.  Many 
woiiien  with  very  weak  nails,  and  ha- 
bitual nail  biters  or  cuticle  pickers, 
complain  that  their  nails  don't  grow. 
This  apparent  lack  of  growth  is  due  to 
breakage.  In  truth,  everyone's  nails  are 
constantly  gi-owing — a  fact  that  be- 
comes obvious  soon  after  you  start  our 
nail-care  regimen. 

Nails  and  ntitritio-i  '   need  diet  is 

essential  to  nail — .'  al — health, 

but  no  single  food  g  mbination 

of  vitamins  will  ma  nails  grow 

better,  unless  you  have  a  severe 
deficiency.     There    is    a    Lolief    that 


since  both  gelatin  and  nails  are  made 
up  of  protein,  drinking  or  eating  gela- 
tin will  strengthen  nails.  No  evidence 
supports  this  theory.  You  take  in  all  the 
protein  your  body  needs  by  eating  a 
balanced  diet,  and  an  excess  of  protein 
is  basically  useless  and  won't  have  an 
effect  on  nails.  But  crash  dieting  or 
long-term  fasting  can  slow  nail  growth. 
Nail  proportions  While  the  length  to 
which  your  nails  can  grow  without  eas- 
ily breaking  depends  largely  on  nail 
strength,  the  length  of  the  nail  bed  (the 
area  where  the  nail  is  attached  to  the 
skin)  is  also  a  determining  factor  For 
example,  if  you  have  a  short  nail  bed, 


there's  less  of  a  support  st 
long  nail  tips.  But  even  if  yoi 
is  short,  keep  your  nails  as  lo^ 
sible;  they  will  make  hand 
more  feminine  and  attractive! 
broad  fingers  also  will  look  lor] 
slender,  more  tapered,  when 
long.  Short  nails — with  tips  n^ 
extend  past  the  fingertips — i 
attention  to  less-than-perfect  i 
The  cuticle  The  cuticle  is 
tough  skin  that  acts  as  a 
protect  the  nail  root  from 
bacteria.  That's  why  you  sho^ 
your  cuticles — they  serve 
tant  purpose! 


Journal  Shopping  Center 


FASHION  TSEASURES 

P»|t  136:  Mnn-ello  "pearls";  RJ.  Cnuiano  earrings. 
Pi|«  137:  Richard  Serbin  earrings;  Christian  Dior  hose. 
Pije  138:  Ellen  Designs  necklace;  RJ.  Graziano  earrings. 
Pigi  139.  lop:  Kenneth  Jay  Lane  necklaces;  Ellen  Designs  earrings: 
Les  Bernard  charm  bracelet:  Lynn  LaCa\-a  silk  camisole.  Bottom; 
Christian  Dior  necklace  and  earrings.  DIM  hose. 
Pi|«  136.  lop:  Mary  Frost  for  Judith  Feldman  bracelets  and  ear- 
rings. Bottom:  .Mary  Frost  for  Judith  Feldman  earrings;  Christian 
Dior  hose:  Garolini  shoes. 
Pijt  141:  Richelieu  earrings;  Les  Bernard  bracelet;  Hones  hose. 

STOX£  USTINCS 
Pi|«  136:  Cottira  dress.  S190. 

Pi|«  137:  Cattis-a  dress.  S200.  Contact  Cattiv-a.  498  Sc\-enth  Arenue. 
NYC  10018.  (2121  239-8808. 

Pi|t  140:  Carteret  dress.  S152.  Arailable  at-  Attitude.  Brooklyn.  NY. 
Bullocks  Wilshire.  Los  Angeles,  CA.  Burdines,  Florida. 
P»i«  139:  Leigh  Karmitz  for  Periphery.  S87.  Available  aU  B.  Forman. 
Rochester.  NY.  E\-erett  Buelow.  Houston,  Tbxns.  Higbee's,  Cle\eland, 
Ohio.  Saks  Fifth  A\-cnue  (selected  branches).  Nuit  dress,  S170.  Arail- 
able  at:  Lord  &.  Taylor  Marshall  Field's.  Nciman  Marcus.  Saks  Fifth 
Avenue.  (Selected  branches  of  all  stores.) 

Pi(«  138:  Patro  dress,  S74.  Available  at:  Bloomingdole's  (selected 
branches.)  Bullock's.  California.  Foley's,  Tbcas.  Nolan  Miller  Dy- 
nasty Collection  for  After  Five  dress.  SS20.  Contact:  After  Fi\-e.  Inc.. 
530  Seventh  Avenue.  Nev*-  York,  NY  10018,  (212)  364-7010. 
Pi|«  141:  Patra  dress.  S118.  Arailoble  at:  Abraham  and  Straus.  NY. 
D.H.  Holmes,  Louisiana.-  Moas  Brothers,  Florida. 
All  prices  arc  approximate. 

ENTEJtDUinNG  ENTBEES 

Pifci  144-145:  Platter  at  left  and  inset,  "Rothschild  Birds"  by 
Hercnd  Porcelain,  from  Chelsea  Passage  at  Barney^  New  York. 
Seventeenth  Street  and  Seventh  Avenue,  NYC  lOOll.  Platter  al 
right,  "Queen's  Gate"  by  Royal  Worcester  Silvtir  candlesticks  from  S. 
Wylcr.  Inc.,  713  Madison  Ai-c.,  NYC  10021.  Miniature  vegetables 
from  Flying  Foods  International.  West  Coast;  1225  Broadway,  Santa 
Monica.  CA  90404.  East  Coast:  43-43  Ninth  St.,  Long  Island  City, 
NY  11101. 

DAZZLING  DESSESTS 

Psgu  146-147:  Sil\-cr  trays,  cofTc^  service,  candlesticks  from  James 
Robinson,  Inc.  15  E.  57th  St,  NYC  10022.  China,  "Bianca"  pattern 
by  Wedgwood.  SilverA-arc  and  cake  server,  ".Marly"  pattern  by 
Christon6.  Peach  damask  tablecloth  from  Chelsea  Passage  at 
Barney's  New  York,  Seventeenth  Street  and  Seventh  Avenue,  NYC 
lOOlL  Silver  box  from  S.  Wyler  Inc.,  713  Madison  Ave.,  NYC  1002L 

TUKKEY  TEAM-UPS 

Pigcs  150-lSI;  Fabric  by  Laura  Ashley.  Antique  paisley  cloth  from 
CreaU\-e  Resources,  24  W.  57lh  St.,  NYC  10019.  Turkey  salt  and 
pepper  shakers  and  sauce  holder  and  ceramic  platters  by  Fitz  & 
Floyd.  Painted  wooden  platter  by  Phillip  Mueller,  from  Creative 
Resources.  Marble  platter  ond  scalloped  plate  from  Henri  Bendcl. 
Black  plates  from  Gear,  UO  Seventh  Av-e.,  NYC  lOOU.  SilvTrware 
and  server.  "Aria"  pattern  by  Christofld.  Horn  salad  servers  from 
Creative  Resources- 

THE  HOUSE  THAT  NOBODY  WANTED 

Pifes  1S2-1S3:  General  contracting  by  Ken  Aylwurd,  Wilshire  Con- 
struction, RD  1,  Box  202,  Chestnut  Ridge  Road,  Do«r  Plains,  NY 
12522,  914-677-8186,  Subcontracting  by  Clyde  Herriman,  Cater- 
pillar Construction,  Box  174,  Pleasant  Valley,  NY.  12569, 
91-1-454-3056.  Architectural  consultant,  Pat  Jones,  Kuby  Brothers 
Winslow  Architects.  43  West  2l5t  St..  NYC  10010  Landscaping  by 
Paul  Schw-arze,  Rockcrest  Caniens.  Clinton  Comers,  NY  12514. 
914-266-5203.  All  paint,  Tni-Tkst*  points  sold  exclusively  by  TVue 
Value  Hardware  Stores  and  Home  Onters.  For  information  on 
Thomasville  Furniture,  write  to  Thomosville  Furniture  Industries. 
PQ  Box  339,  ThomasN-ille,  NC  27360.  or  call  800-225-0265.  For 
information  on  Laura  Ashley,  wriie  to  Laura  Ashley,  714  Madison 
Avenue.  NYC  10021,  or  call  800-367-2000.  For  information  on 
Armstrong  vinyl  flooring  and  "Anything  Goes"  carpeting,  write  to 
Armstrong  World  Industries,  Inc.,  Box  3001.  Lancaster.  PA  17604  or 
call  800-233-3823.  For  information  from  Scully  &  Scully,  call 
800-223-3717  or  212-755-2590.  For  mail-order  catalog,  send  S2.00  to 
Scully  t  Scully,  Dept.  LHJ,  506  Park  Av-o.,  NYC  10022-  Lounge  chair 
on  left  side  of  porch.  The  Ginsberg  Collection,  available  through 
Hcndon,  Inc.*.  979  Third  Avenue,  NYC  10022.  Lorsen  Loom  chairs 
on  porch  from  Jock  Lenor  Larsen*,  41  East  11th  St,  NYC  10003. 
212-674-3993.  Rag  runner  on  porch  from  Evergreen  Antiques.  1249 
Third  A%-e.,  NYC  10021.  Floral  pillow-s  on  lounge  chair,  garden  bas- 
ket, and  iron  and  tile  tables  on  porch  alt  from  Scully  &  Scully.  Blue 
bowl,  weltering  can,  and  baskets  on  porch  from  The  Pottery  Bam, 
231  Tbnth  Avenue.  NYC  lOOU.  Wreaths  on  front  door  from  Galerie 
Felix  Flo»-er,  968  Lexington  Ave.,  NYC  10021,  212-772-7701.  Living 
room,  large  photo:  Yellow  "Stipple"  wTiIlpaper  and  matching  fabric 
for  chairs  and  ottoman.  "Smoke  .Multi  Stone"  border,  and  "Emperor" 
fabric  for  drapes,  sola,  wing  chair,  pillows  by  Laura  Ashley.  Yellow 


"Tudor"  chairs,  "Dorset"  ottoman,  and  "Hampton" 
left)  all  from  the  Laura  Ashley-  Upholstered  Fumitu 
Bndgeford.  RO  Box  1314.  Morganton.  NC  28«S.  ' 
Goes"  carpet  with  blue  border  by  Armstrong.  Gn 
(insole  (right)  and  pair  of  Essex  End  Tables  (bea^ 
Thomasville's  Replicas  1800  Collection.  Etching  abo-^ 
Dine,  abovt;  chair  by  Louise  Nevelson  from  Pace  F ' 
57th  Street,  NYC  10022.  Red  lacquer  coffee  table  I 
Jones'.  Blue  and  white  JefTrey  Aranoff  Chenille  t" 
Olympe  brass  table  lamps  available  through  Hcndoa 
brass  triv-et  stand,  large  blue  and  white  plotter  and  }' 
(with  flowers)  on  coffee  table  from  Scully  &  Scully 
pillow-s  from  Trevor  Potts  Antiques,  lOU  Lexiogi 
10O21.  Blue  and  white  diamond  compote,  multieolon 
porcelain  fruit  on  end  tables  from  John  Rosselli,  Lt< 
St.,  NYC  10021.  Copper  teapot  on  triv-et  stand  fron| 
Antiques".  HoIL  inset;  Ttrracotta  Multi  Cream  I 
Ashley-.  Dhurrie  rug  from  Import  Specialists,  82  Wi 
10005.  Hall  console  (front,  left)  in  pickled  finish  freni 
American  Oak  Collection.  Herend  cachepot  (with  f 
board,  bench  with  yellow  cushion  and  porcelain  i 
from  Scully  &  Scully  .Multicolored  leaf  plate  (on  cowJ 
Rosselli,  Ltd.*  Mirror  (above  console)  from  Eriklj  W^ 
Antiques  Mall,  RQ  Box  860,  Franklin  Ave.,  Millbi 
Etchings  by  Louise  Nevelson  from  Pace  Editions.  \ 
Ev-ergreen  Antiques.  Hat  on  chair  from  Galerie  Fdi^ 

Fi|ti  1S4-1SS:  Tbp  left:  "Vigilant"  stove  with  bluel 
from    Vermont   Castings,   Prince   Street,    Randold 
802-728-318L  Available  from  Chimney  Sweep,  P 
.Middletown.  NY  10940.  Etching  by  Al  Held  frora| 
Mottahedeh  platter  on  w-all.  brass  lamp  w-ith  bis 
Scully  &  Scully.  Still-life  painting  from  Limited  f  ' 
72nd  St.  NYC  10021.  Covered  tureen  and  porcelain  \ 
from  John  Rosselli,  Ltd."  Bosket  w-ith  firew-ood  f 
Bam.  Heart  wreath  from  Galerie  Felix  Flow-er.  I 
Booth  Secretary  from  Thomasville's  Replicas  1800  C 
sor  Arm  Chair  in  pickled  finish  from  The  American    i 
and  Square  Manor  Hovise  Lamp  T^ble  (beside  cho  i 
finish  from  Replicas  1800  Collection.  Botannicol  p- 
picture  frame  on  secretary  from  Nancy  Brous  Anuq  '. 
white  lamp,  Canterbury-  magazine  rack.  Herend  pU  s 
pencil  box  on  secretary-  all  from  Scully  &  Scully     i 
from  Evergreen  Antiques.  Dining  room,  right:  Froc  e 
Replicas  1800  Collection  of  pine  reproductions:  Pri  n 
Hanging  Cupboard.  "Hithcnng  T^Ie  and  Chcstcrficli  "^ 
in  Rustique  linish:  Marlborough  Side  Chairs  in  .  q 
"Hamilton"  fabric  for  drapes,  loveseat,  and  seat  cus  i 
Ashley-.  "Dudley"  loveseat  from  the  Laura  Ashley  Up!  i 
ture  Collection  by  Bridgeford.  Custom  design  vinyl    i 
and  plum  created  from  Armstrong  Classic  Corlan.  "S  t 
by  Armstrong.  Silkscrcen  above  loveseat  by  Robert  . 
from  Pace  Editions.  Green  and  white  china  from  Nt  . 
tiques*.  Napkins,  blue  plates,  "Aspen"  flatw-ore  on',  J 
from  The  Pottery  Bom.  Still-life  painting  from  Lir  i 
Pillow  from  Trev-or  Pjtts  Antiques.  Candlestick  lom  ( 
shade,  Herend  teacup,  saucer,  and  plate  from  Scull.v  i  '. 
v-ase  on  buffet,  tureen  (with  fruit)  on  table  from  Evcr^ 
Red  tin  candlestick  with  globe  from  John  Rosselli   i. 

Pi|««  156-157:  Child's  bedroom,  left  "Polly"  »-allpo[.' 
ing  fabric  for  drapes.  "Morning  Parlour"  fabric  for  ch.  i 
bedcover  and  matching  border  all  by  Laura  Ashley.  81  3 
pillows,  yellow  box  also  by  Laura  Ashley.  "Bembndg  i 
by  Laura  Ashley  for  Burlington.  "Derby"  chair  fr 
/\shley  Upholstered  Furniture  CoUcrtion  by  Bndgcfo 
setts  Chest  and  Sleigh  Bed  from  Thomasville's  Replic 
tion.    Designer    Solarian    II    "M)-stic   Court"    viny 
Armstrong.  Wooden  chairs  from  Evergreen  Antiques  • 
fish   by    Kay   Curtis,    Klow-n   Soupe,    Box   50,   EU  > 
707-877-3564.  Kitten  print  above  bed  from  Trev-or !%  i 
ing  above  chest  from  John  Rosselli.  Ltd."  Antique  b  i 
pram  from  Hill  Gemini.  Inc..  743  Madison  Avt.,  NYI  < 
rug  from  Import  Specialists.  Dolls,  books,  white  cat  t ' 
Goode.  1194  Lexington  Avenue,  NYC  1002S   Basket    ' 
tery-  Bam.  Master  bedroom,  right  "Regency  Stri 
and  "Palmetto"  fabric  for  drapes,  chair  and  ottoman  '  • 
ley.  Matching  bed  linens  by  Laura  Ashley  for  Burlir 
chair  and  ottoman  from  The  Laura  Ashley  Upbolste 
Collection  by  Bridgeford.  Linen  press  (ormoirel  and 
Pencil  Post  Bed  in  Tidewater  finish  from  Thomosv  j 
Oak  Collection;  Wethersfield  T^vcm  T^ble  and  Mar 
Chair  from  Replicas  1600  Collection.  Cream  "Anythin 
with  peach  border  by  Armstrong.  Etching  by  Jim  C 
Editions.  Green  trunk.  The  Ginsberg  Collection,  ov-a 
Hendon,  Inc."  Plate  (inset,  top  left)  from  John  Rosselli. 
top  of  armoiro  from  Evergreen  Antiques.  Porcelain  larr. 
breaklast  tray  and  Herend  breakfiist  set  from  Scvilly  &  S 
throw,  linens  on  breakfast  tray  from  E.  Broun  &  Co  .  71' 
NYC  1002L  White  lace  pillow-s  on  chair  from  Jenny  B  > 
"Through  decorators 
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in  fooking  forrecipes 
illed  ^th  Diamqndsr 

)iamond''>)/alnuts  add  a  delicious  taste  and 

Tunchy  texture  to  all  your  holiday  recipes. 
1  •    . 1JI ii I 


liamonds— with  The  World's  Richest  Recipe 

iweepstakes,  from  Diamond  Walnut. 

Just  send  us  your  richest  Diamond  Walnut 

recipe  with  your  entry  form,  and  you  could  ^ 

I  vin  one  of  the  following:  1 

I  Grand  Prize:  $25,000  diamond  necklace.  ;^ 

]  Mve  First  Prizes:  $4,500  diamond  earrings.      ^^ 
t  tiPen  Second  Prizes:  $4,000  diamond  bracelets.    ' 
I  |l,000Third  Prizes:"America's  Favorite 
j"  Oried  Fruit  and  Nut  Recipes"  Cookbook.  ^     - 
I  •        Look  for  Diamond  Walnuts  on 
r  { he  special  Susan  Lucci  Display 
I  fn  your  supermarket. 
I  jXnd  do  enter.  Because 
I  MOW,  Diamond  Walnuts     4 
I  could  make  you  rich.        ^ 


EnterTlieA?\^1ds  RidiesllRE^e 
Sweepstakes  from  Diamond  Wklnut 


>fflcUl  Rulem  1. NO  PURCHASE  necessary:  To  enter  the  sweepstakesTili  out  trw  otncial  enuy  blank,  or  ona  3'x  5'piece  of  paper  h 

>r  type  your  complete  nan^  and  acMress.  Enclose  with  your  entry  the  quality  seaMrom  any  package  of  Dtarn^ 

lanc;  print  or  type  the  wortls.  Diamond  Walnuts.  Also  enclose  your  lavonte  recipe  ttiat  includes  Diamond  Walnuts.  II  rxeed  r>ol  be  an  original  recipe. 

-  M.iil  your  entry  and  recipe  to  Wortd's  Riches)  Reope  Sweepstakes.  PO.  Box  3.  New  York.  New  York  10046.  Enter  as  often  as  you  tike,  but  each 

nlrv  must  bo  mailed  separately.  No  mechanically  reproduced  entries  eligible.  All  entries  must  be  received  by  March  14. 1966. 

1  Wi  aners  will  be  selected  in  a  rarKlom  drawing  by  Marden-Kane  an  independent  ludgirtg  organization,  on  March  24. 1986.  Recipes  submitted  will 

K)t  boludged.  By  entenng  the  Sweepstakes  entrants  agree  to  be  bound  by  ttie  rules  which  are  tirtal  and  birtding.  Winners  will  t»e  rtotified  by 

nail  .ind  will  bo  required  to  execute  an  aKidavil  ol  Eligibility  and  Release  vrfiich  must  be  returned  in  14  days  or  a  new  winnerfs)  will  be  selected. 

Vinrcfs  agree  to  the  use  of  their  name  and  photograph/tikeness  lor  advertising  and  publicity  for  this  and  similar  promotions  without  additional 

ompensation. 

>  Ai  prizes  wilibe  awarded.  OddsolwinrUngdepend  upon  the  number  olcnthesrecerved.laxesare  the  sole  responsibilityofthewinncrs-Noprize 
ubs  itubons  permitted  nor  Is  the  prize  transferable. 

>  Sv  eepstakes  open  to  all  persons  18  years  or  older  in  the  United  States,  except  empkiyees  and  their  immediate  families  of  Sun-Oiamond  Growers 
if  O.  Inc^  its  affiliates,  subsidiaries,  sales  representatn^es.  its  agencies  and  MardervKane.  Void  where  prohibited. 

1  For  a  list  of  major  prize  winners,  send  a  stamped,  sell-addressed  envelope  to  Surv^iamond  Winners,  c/o  Marden-Kane.  P.O.  Box  10238,  Long 
ilan  J  C'ty.  New  Mbrk  1 1 101. 


The  Worid's  Richest  Recipe  Sweepstakes  Entry  Form 


Name 

(Please  Print) 

Address 


Dinmono 


OF  CAUFORNIA 


Mall  by  February28.ig 

RO.Box: 


K^t  Recipe  Sweepstakes 
view  York,  NY  10046 


en  agree 
Curelends  dry  skin. 


Curel's  diriically-proven  formula  delivers 
extra- effeaivemoisturmng  that,  with  regular  use,  anas' 
dry  skin  for  most  women. 


^•^•w»wi^»ipu 


They  told  us  it  was  better.  Better 
at  ending  dry  skin.  Better  at  moisturizing. 
And  that  it  feels  better  on  the  skin. 

No  wonder  most  women  agree 
Curel  ends  dry  skin. 

1985  S.C  Johnson  &  Son.  Inc. 


Cuc^ 


Cur^ 


ISABELLA  ROSSELLINI 

continued  from  page  98 

river-rafting  and  mountain  climbing — 
all  those  fascinating  things  I'd  never 
done  before."  Isabella  laughs  ruefully. 
"Then  I  couldn't  share  those  things 
with  him,  because  I  became  pregnant." 
Isabella  concedes  her  failings  when 
it  comes  to  marriage. "I'm  a  romantic," 
she  says.  '"  And  how  do  I  express  my 
romanticism?  By  getting  narried  so 
often."  Asked  if  she's  tr^'ing  lo  match 
her  parents'  records,  she  laughs  wryly. 
"It  appears  so,  although  .  ight  now  I 
have  no  plans  to  marry  again.  But 
wait — I'm  young,"  she  adds  with  anen- 
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dearing  smile.  "Give  me  a  few  more 
years  to  change  my  mind." 

Her  current  love  interest  is  rumored 
to  be  her  co-star  in  'White  Nights,  the 
charismatic  Baryshnikov.  The  thirty- 
seven-year-old  Russian  defector,  who 
has  the  reputation  of  being  a  heart- 
breaker,  has  been  estranged  for  two 
years  from  Oscar-winning  actress  Jes- 
sica Lange,  the  mother  of  his  four-year- 
old  daughter,  Shura. 

Isabella  blushingly  denies  the  gossip 
about  having  an  affair  with  Misha,  as 
Baryshnikov  is  known.  "If  you  ask  me 
whether  Misha  broke  up  my  marriage, 
the  answer  is  no,  that  didn't  happen. 
People  said  I  was  in  love  with  Misha 


3? 
>'li 


% 


from  the  first  time  I  saw  him.  \ 
understand  why  they  would  say ' 
Just  look  at  him.  He's  not  only  ch 
ing  and  beautiful,  hes  intelligc 
brilliant."  With  a  self-mocking  \i 
she  adds,  "I  feel  embarrassed  Si 
I'm  not  having  an  affair,  becau  , 
sounds  like  it's  not  true.  I  wish  I }  \,^ 
joke  or  something  .  .  .  but  we  ar^  •':, 
good  friends."  ■    "^ 

Still,  the  rumors  persist,  as  they  "' 
since  Isabella  and  Baryshnikov  bj 
filming  White  Nights  in  London.  li^ 
movie,  Baryshnikov  plays  a  Ru 
ballet  dancer  who  defects  to  Ant; 
and  then  is  thrust  back  into  his  h 
land  when  a  plane  he's  on  is  fore 
crash-land  in  the  USSR.  Soviet  off  B 
try  to  seduce  him  into  remainirb 
putting  him  in  contact  with  an  j  t 
ated  black  American  dancer  (play  ^ 
Gregory  Hines)  who  has  settled  inni 
sia.  Isabella  plays  the  role  of  H: 
wife,  a  part  she  wanted  desperate! 

She  decided  to  become  an 
only  three  years  ago,  while  shem 
pregnant  with  Elettra.  "I  had    n 
made  up  my  mind  whether  I  wantif  " 
be  a  real  actress  or  not,  because  t\9t- 
a  commitment  in  time  and  energj  a 
I  didn't  have  while  I  was  modeling  k: 
now  I  was  pregnant  and  getting    ir 
and  fatter,  and  it  seemed  a  good  ti  i : 
try."  She  enrolled   in  acting  co  i 
with    three    coaches,    then    foun  : 
agent  and  began  going  to  movie   ;• 
tions.  "For  some  reason,  I  thoiu 
would  be  easy  to  find  a  role.  It  was 

The  turning  point  came  whei 
agent  arranged  a  meeting  with  T  .  ? 
Hackford,  the  director  of  White  N  ::f 
who       had      directed      An       C 
and  a  Gentleman.  Isabella  impr 
Hackford  with  her  fluency  in  It  . 
and  French  and  knowledge  of  f 
guese,   Spanish     and     Swedish 
Hackford  was  adamant  that  he  m 
a  Russian  woman  to  play  the 
Equally     determined,     Isabella 
vinced  him  that  she  could  learn 
sian  well  enough  for  the  role  in 
three  weeks.  She  did,  and  got  the  ; 

As  soon  as  filming  began  in  Loi^ 
the  rumors  about  Isabella  and  ^ 
yshnikov  started.  "Misha  took  r 
the  Royal  Ballet,  pictures  were  tal  > 
the  two  of  us,  and  everybody  sai  \ 
were  having  an  affair,"  Isabella 
"Actually,  at  the  beginning,  I  wasj 
intimidated  by  Misha — who  was  i 
reserved — and  much  more  comfor  ll 
with  Gregory."  In  fact,  Isabella 
fides,  it  was  Hines  who  eased  he: 
barrassment  and  helped  her  thi 
the  ordeal  of  the  film's  nude  love  s  i 

After  a  while,  Mikhail  and  Isa 
became  "very  close  friends.  But  d 
ever  have  anj^thing  serious  going? 
not  really,"  she  insists,  "though  h( 
charming,  we  easily  could  have. 
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narried,  I  had  a  daughter,  and  that  doesn't  make  it 
/  Besides,  we  were  working  together,  and  in  work  you 
•  to  make  priorities  very  clear." 

ow  that  they  are  no  longer  working,  and  Isabella  is 
d  )icing,  she  and  Baryshnikov  see  each  other  "some- 
es."  Isabella  has  met  Baryshnikov's  daughter — "a  very 
atiful  girl,"  she  says,  "and  Misha  adores  her"  Little 
.ra  lives  in  Santa  Fe,  New  Mexico,  with  her  mother,  but 
ts  her  father  often.  When  Isabella  is  asked  if  Mikhail 
r  discusses  Jessica  Lange,  she  is  uncharacteristically 
tered.  "I  feel  I  have  already  been  indiscreet,"  she  says, 
ti  a  small  smile. 

abella  is  also  uncomfortable  discussing  her  past  rela- 
iships.  "I  find  it  very  hard  to  talk  about  my  husbands 
lovers  in  rational  terms,"  she  says,  almost  apolo- 
cally.  "I'm  not  hiding  anything.  I  wish  I  did  have  the 
!/wers  to  my  feelings — my  life  would  be  much  easier  The 
:/  person  I  can  really  talk  to  about  these  problems  is  my 
chiatrist.  And  together,  even  we  haven't  figured  it  out." 
Jways  mindful  of  her  health,  Isabella  pays  close  heed  to 
',  physical,  as  well  as  her  mental,  well-being. 
My  father  died  of  a  heart  attack,  and  my  mother  of 
xer.  The  genetic  aspect  is  obviously  on  my  mind,"  she 
3.  "Every  six  months  I  see  my  gynecologist  for  tests, 
ause  I  worry  that  maybe  one  day  I'll  have  my  mother's 
aase,  and  you  help  yourself  by  knowing  it  early."  She  also 
i;nds  daily  exercise  classes,  where  she  stretches  and  does 
a  and  aerobics  routines.  "I  hate  aerobics,"  she  says  with 
jmic  grimace,  "but  I  do  it  because  it's  good  for  my  heart — 
I  don't  want  to  fight  with  my  teacher." 
!/hen  she  travels,  Isabella  usually  takes  her  daughter  and 
ttra's  baby-sitter  Elettra,  she  says,  is  wonderful  company, 
tr  big  love  right  now  is  Tina  Turner  Did  you  ever  hear  of  a 
-year-old  Tina  Turner  fan?  Well,  Elettra  prefers  Tina's 
30S  to  children's  songs,  because  she  likes  to  dance."  Isabella 
cl'Jes.  "She'll  dance  to  almost  anything.  In  London,  we  had 
ashing  machine,  and  she  wanted  me  to  do  laimdry  every 
ht,  just  so  she  could  dance  to  the  swishing  noises." 
■  Vhen  it  comes  to  Elettra,  Isabella  confides,  "I  have  my 
jtemal  guilts."  It  is  another  inheritance:  "My  mother  felt 
ibly  guilty  that  she  had  to  be  away  from  us.  She 
;uldn't  have,  because  we  didn't  suffer  from  the  divorce. 
■m  when  she  wasn't  home,  I  always  knew  she  loved  me. 
I  Last  year,  I  attended  an  acting  seminar  that  was  abso- 
:5ly  fascinating.  Each  day  a  topic  would  be  picked  and  the 
dents  took  turns  giving  their  experiences.  One  day  the 
ject  was  our  relationships  with  our  mothers.  When  my 
n  came,  everybody  was  expecting  a  dramatic  story  be- 
se,  of  course,  they  knew  about  my  mother  But  I  didn't 
'8  a  big,  sad  story  at  all.  The  dramatic  stories  came  from 
students  whose  mothers  had  stayed  home  for  the  sake  of 
ir  children  instead  of  having  fulfilling  careers.  Those 
s  said  they  were  made  to  feel  so  guilty — a  sort  of  trans- 
^ed  guilt — because  they'd  kept  their  mothers  from  doing 
lEt  they  really  wanted  to  do."  Isabella  adds  quietly,  "I  so 
hed  my  mother  were  alive  so  I  could  ease  her  pain  by 
t  ing  her  that." 

t  is  midafternoon,  time  for  mother  and  daughter  to  stroll 
t  he  neighborhood  park — a  ritual  Isabella  tries  to  main- 
t  1  whenever  she  can.  "Although  I  always  felt  loved,  even 
\  en  my  mother  was  away,  I  don't  want  to  be  so  arrogant  as 
t  mpose  my  experience  on  my  child,"  she  says  gently. 
.  iight  now,  Isabella  says,  Elettra  is  her  top  priority.  "For 
t  first  time  in  my  life,  I  don't  need  a  man.  Always  before 
J  i  had  a  need,  so  I  don't  know  how  long  this  will  last.  But 
I  V  1  have  a  daughter  I  love  very  much,  and  that  makes  an 
(  rvvhelming  difference." 

i^s  she  walks  toward  the  door,  Isabella,  one  of  the  most 
I  iudful  women  in  the  world,  adds,  "I  feel  so  strong,  so 
ependent — I'm  so  proud  of  myself."  End 
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No  other  lunch 
leaves  this  smile. 
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WHY  AM  I  SO  TIRED? 

continued  from  page  44 


iron  as  ferrous  salt,  which  is  absorbed  three  times  more 
efficiently  than  ferric  salt.  For  a  subclinical  deficiency 
(the  kind  you  can't  measure),  I  recommend  that  my  pa- 
tients take  35  milligrams  a  day;  for  full-fledged  anemia,  I 
recommend  100  milligrams  a  day,  with  75  milligrams  of 
vitamin  C. 

Calcium  Calcium  constitutes  1.5  to  2  percent  of  your  total 
body  weight,  and  more  than  99  percent  is  in  your  bones. 
Bones  not  only  hold  the  body  up — they're  also  a  principal 
source  of  calcium.  That's  right:  The  body  gets  calcium  from 
the  bones.  Only  30  percent  of  the  calcium  you  ingest  gets 
absorbed;  the  rest  is  excreted,  regardless  of  your  intake. 

Even  if  a  certain  amount  of  calcium  is  regularly  lost,  the 
bloodstream  doesn't  show  a  calcium  deficiency.  Blood  cal- 
cium levels  are  tightly  controlled;  the  body  leaches  cal- 
cium from  the  bone  in  order  to  keep  blood  levels  normal. 
So  even  though  you  can  rarely  measure  a  calcium-defi- 
cient state,  low  calcium  absorption  (and  diminished  in- 
take— women  stop  drinking  milk)  probably  contributes  to 
osteoporosis,  a  disease  in  which  the  bones  grow  thinner 
and  more  brittle  with  age.  And  now  that  women  are  living 
longer,  the  effects  of  calcium  deficiency  are  catastrophic. 
As  a  woman  ages,  her  bones  simply  can't  regenerate 
fast  enough  to  keep  up  with  the  losses. 

Most  woii.-'-n  can't  possibly  drink  enough  milk  or  eat 
enough  fou  1  m  replace  calcium.  So  it's  vital  that  women 
start  loading  up  on  calciim  early  in  life — both  to  strengthen 
existing  bone  and  protect  against  early  loss.  As  a  woman 
grows  older,  her  calcium  needs  increase  from  about  800 
milligrams  to  1,500  milligrams  a  day.  It  can  be  taken  as 
calcium  carbonate,  which  is  easily  absorbed  and  available 


over  the  counter.  Be  sure  to  take  half  the  dose  at 
The  bone  leach  keeps  later  hours  than  you  do.  Ah 
though  it's  difficult  to  get  too  much  calcium,  it  is  poa 
and  the  results  can  be  troublesome — kidney  stone 
one.  So  consult  your  doctor  about  proper  dosage. 
Iodine  Thyroid  function  declines  with  age,  especia 
women.  The  evidence?  Dry  skin,  low  energy,  thinnini 
and  weight  gain.  Thyroid  tests,  however,  rarely  she 
absolute  deficiency.  One  option  is  to  take  actual  tlf 
hormone  supplements,  but  you'd  be  hard  pressed  toj 
doctor  who'll  give  them  to  you  with  a  normal  tl 
function  test.  The  other  option  is  the  mineral  iodine 
Iodine  is  available  in  nature,  and  it's  the  essential 
ponent  of  thyroid  hormone.  You  can  find  a  good  sup 
iodine  in  milk  and  dairy  products,  bread  and  baker 
ucts,  seafood  and  iodized  salt.  The  final  option  is 
supplements,  available  over  the  counter  as  kelp, 
though  amounts  up  to  1,000  micrograms  a  day  hav^ 
determined  to  be  safe,  it  is  best  to  limit  your  daily 
150  to  200  micrograms,  a  level  at  which  this  miner| 
be  amazingly  effective. 

Diet  and  drugs 

Some  medications  interfere  with  the  action  of  vit 
and  minerals.  The  list  is  long  and  includes  the  ef 
aspirin  on  vitamin  C,  antacids  on  phosphates,  alcoj 
potassium,  magnesium  on  zinc,  and  diuretics  on 
slum,  magnesium  and  sodium. 

But  the  problems  are  most  serious  with  the  birth  ( 
pill.  Over  eight  million  women  in  this  country  depd 
this  combination  of  estrogen  and  progesterone,  wJ 
relatively  safe  and  very  effective.  But  it  can  play] 
with  nutrients. 

The  list  is  daunting:  The  Pill  can  interfere  with  let 
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Jin  B-12,  ascorbic  acid  (a  source  of  vitamin  C),  ribofla- 
litamin  B-6  (pyridoxine),  vitamin  E  and  zinc.  These 

I  ins  and  minerals  control  a  host  of  body  functions.  So 

I I  small  deficiency  in  these  nutrients  can  cause  phys- 
jnd  emotional  turbulence.  The  good  news  is  that  a 
multivitamin  pill  can  mitigate  the  problems. 

A  common-sense  solution 

reasing  vitamin  and  mineral  intake  isn't  a  cure-all. 
'you  don't  feel  well,  and  tests  show  nothing,  take  a 
it  yourself  Consider  your  age,  your  diet,  your  life- 
your  stresses.  Are  you  on  medication?  Is  your  stom- 
:ting  up?  Do  you  lose  a  lot  of  blood  when  you  men- 
;e?  You  might  have  a  minor  deficiency. 
's  stress  that's  bothering  you,  try  the  B  vitamins, 
eavy  periods  are  a  problem,  try  iron  and  potassium, 
ou're  dieting,  try  potassium  supplements, 
our  legs  ache  at  night,  try  calcium  and  magnesium, 
ou're  on  the  Pill,  try  a  B  complex  with  C. 
e  each  supplement  at  least  two  weeks  to  work.  Who 
s?  You  might  discover  the  cure  for  your  ailments, 
the  way,  the  magic  potion  I  mentioned  in  the  begin- 
)f  this  article  was  mere  potassium.  I  was  on  a  two-day 
and  I'd  dropped  a  lot  of  water  weight  rapidly.  It  was 
'  3iely  hot,  and  I'd  perspired  heavily  during  my  early- 
'  ing  walk.  Then  I  had  worked  through  lunch,  forget- 

0  drink  my  customary  potassium-rich  spinach  broth 
iiecipe  follows).  When  the  fatigue  and  headache  set  in, 
|<ed  some  potassium  in  water,  and  within  half  an 

1  felt  terrific. 

[  isitun-rich  broth  Boil  1  pound  fresh  spinach  in  2  cups 

'.  Drain  spinach  and  save  it  for  dinner  Add  2  salt-free 

[Ion  cubes  to  cooking  liquid.  When  you  diet,  drink 

' ),  hot  or  cold,  twice  a  day.  End 
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Zack  has  my  script  for  tomorrow,  and  I  need  it  tonight.  I'll 
just  run  in  and  get  it."  She  gave  Alex  the  directions  to 
Zack's. 

When  they  got  to  his  house,  Jane  sat  with  the  girls  while 
Gabby  went  inside.  Alexandra  turned  to  her  "Can't  we  go 
in  and  see  his  house.  Mom?" 

"He's  busy,  sweetheart.  It's  not  fair  for  us  to  drop  in." 

"Come  on  .  .  .  everyone  says  it's  fabulous  ..."  And  the 
exuberant  teenagers  jumped  out  of  the  car  and  were  half- 
way to  the  front  door  by  the  time  Jane  unbuckled  herself 
from  the  seat.  Just  as  she  caught  up  with  them,  the  door 
opened  suddenly,  and  she  was  propelled  up  the  front  steps 
and  inside  by  the  two  girls.  A  roar  of  voices  greeted  her 
ears,  and  all  she  could  see  were  faces  and  balloons. 

"Surprise!  Happy  birthday.  Mom!"  She  could  barely  see 
anyone  through  her  tears.  Zack  had  arranged  everything, 
and  everyone  she  cared  about  was  standing  there,  in  his 
living  room.  All  she  could  do  was  cry  and  laugh  as  she  was 
passed  from  arm  to  arm,  kissed  and  hugged,  and  then 
suddenly  she  was  looking  up  at  Zack.  Their  eyes  met  and 
held,  and  she  kissed  him  on  the  cheek. 

"How  did  you  do  all  this,  Zack?  I  didn't  suspect  any- 
thing." She  was  amazed,  deeply  touched  by  all  he'd  done, 
and  the  tears  flowed  again.  No  one  had  ever  been  as  good 
to  her  as  he  was.  She  reached  up  silently,  then  put  her 
arms  around  his  neck,  and  the  crowd  cheered  as  she  kissed 
him  lightly  on  the  lips. 

Jane  sent  the  girls  home  at  twelve  o'clock.  They  had  to  go  to 
their  father's  that  night.  It  was  actually  his  day  with  them, 
but  he  had  let  them  go  out  because  of  Jane's  birthday.  The 
rest  of  the  guests  stayed  until  almost  three,     (continued) 
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ter  everyone  had  left,  Jane  sat 
!t  king  champagne  with  Zack  by  his 
(  His  confession  to  her  had  not 
\  iged  the  closeness  between  them. 
1  taken  her  out  for  dinner  a  few 
,  s  and  they  didn't  talk  about  it. 

don't  know  what  to  say.  It  was  just 
U  nost  beautiful  night  of  my  life." 
1  bu're  a  special  girl."  He  gave  her  a 
'  n  hug  and  looked  into  her  eyes. 
^  I  you're  lucky  to  have  such  wonder- 
1  ids.  They  helped  a  lot." 

le  looked  up  at  him  with  damp 
)  .  "No  one's  ever  been  as  kind  to  me 
s  ni  have." 

;  leaned  forward  and  kissed  her 

Then  they  were  fools."  But  he  had 

.     a  fool,  too — for  the  past  twenty 

(  s,  he  had  allowed  fear  and  regret 

I  guilt  to  rule  his  life. 

fent  to  go  for  a  swim?"  Zack  asked. 

didn't  bring  my  suit." 

3  laughed  softly.   "Where  have  I 

Id  that  before?" 
lis  time  he  stripped  off  his  clothes 
ly  in  front  of  her,  his  powerful  body 
ling  with  energy,  and  she  quickly 
off  her  jogging  suit.  She  felt  only 
iitly  self-conscious  with  him,  and 
iw  that  he  was  admiring  her  as  he 
ted  for  her  to  get  in.  They  swam 
!tly  side  by  side,  and  then  at  the 
low  end  of  the  pool,  he  took  her  in 
irms  without  a  word.  She  stood  en- 
i  ed  by  his  warmth,  feeling  his  de- 
i    as  he  held  her  close  and  they 
:j  ed.  He  led  her  to  the  steps,  and  as 
I:  igh  they  had  waited  a  lifetime  for 
t  e  gently  made  love  to  her. 

!  following  fall,  the  exuberant  cast 
lanhattan  was  back  on  location  in 
'  York.  The  show  had  been  an  in- 
t  hit.  Even  Jason  had  finally  real- 
that  his  father  had  been  grossly 
ar  to  Jane,  and  they  were  all  com- 
to  respect  her  career, 
iuiet  .  .  .  Cameras  rolling  .  .  .  Ac- 
,  please!"  The  familiar  words  felt 
i  to  her.  It  was  reassuring,  like  com- 
home,  as  Jane  went  through  her 
scene  with  Sabina  Quarles.  Jane 
tired,  but  the  scene  went  well,  and 
completed  it  in  only  six  takes.  The 
laughed  for  a  moment  afterward, 
io  you're    knocked    up    this    sea- 
are  you,  Jessica?"  Sabina  teased, 
at  ought  to  give  our  wardrobe  man 
1  jart  attack."  She  laughed,  and  Jane 
I  ned.  It  was  news  to  all  of  them,  one 
)  :h3   many    surprises    they'd    been 
)|  nised  for  the  coming  year. 

mj  turned  to  Mel.  "Do  I  get  to  keep 

■J  beby?" 

vs  c  Zack.  It's  up  to  him.  He's  going 

ie  torn  between  the  two  of  you. 

V  icli  one  will  he  choose — the  empire, 


or  the  woman  he  loves  and  their  child? 
.  .  .  tune  in  next  week,  folks."  Everyone 
laughed,  and  Jane  went  back  to  her 
dressing  room,  where  Zack  was  waiting 
for  her,  reading  his  lines. 

"How'd  it  go?" 

"Pretty  good.  Did  you  know  that  I  get 
pregnant  this  year?" 

"That's  interesting,"  he  said,  glanc- 
ing up  momentarily  from  the  script.  He 
was  feeling  relaxed — they'd  made  love 
for  hours  the  night  before. 

Jane  poured  herself  a  soda  and  sat 
down  with  a  sigh.  It  was  still  hot  in  New 
York,  hotter  than  it  had  been  in  L.A.  "So, 
what  do  you  think  of  the  new  develop- 
ments?" she  asked.  "Personally,  I'm 
pleased  about  the  story  line.  It's  going  to 
make  things  a  lot  easier  for  me." 

"What  is?"  Zack  asked,  reaching  for  a 
sip  of  her  soda. 


"The  pregnancy." 

"Whose  pregnancy?"  He  looked  con- 
fused, and  she  had  an  odd  look  in  her  eyes, 
not  exactly  nei^ous,  but  almost  secretive. 
Like  she  knew  something  he  didn't. 

"Jessica's  .  .  .  and  mine  .  .  ."  She 
spoke  so  softly  that  at  first  he  only 
stared  at  her,  and  suddenly  he  knew. 

"Are  you  telling  me,  Jane  Adams  .  .  . 
do  you  mean  .  .  .  Oh,  my  God  .  .  ."  He 
leaped  to  his  feet  and  looked  around, 
stunned,  and  then  he  looked  down  at 
her.  "You're  pregnant?  When  did  you 
find  out?"  Zack  was  staring  at  Jane. 

"Yesterday."  Her  lip  trembled,  fear- 
ing his  reaction. 

He  beamed  at  her,  and  suddenly  pulled 
her  to  him.  "Are  you  sure?" 

"Yes."  There  were  tears  in  her  eyes. 

"My  God  .  .  ."  His  dream  had  come 
true.  He  looked  at  her  as       (continued) 
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though  she  had  wrought  a  miracle.  "When?" 

"I  guess  the  end  of  May,  or  maybe  the  beginning  of 
June."  She  was  still  only  a  week  late,  but  she'd  bought 
two  kits  at  the  drugstore,  and  there  was  no  doubt.  "It 
would  work  out  fine  with  our  shooting  schedule,  if  Mel 
doesn't  throw  me  off  the  show  .  .  .  and  if,  that  is  ...  it 
depends  on  you,  Zack."  Someone  knocked  on  the  door  to 
tell  her  she  was  up  next.  "I'll  be  right  out."  And  then  she 
turned  back  to  Zack.  "What  do  you  want  to  do?" 

"Are  you  kidding?  Get  married  and  have  ten  more." 

"What  if  they  cancel  me?" 

"They  won't.  And  if  they  do,  so  what?" 

"I  want  to  keep  it,  Zack  .  .  ."  She  was  crying  now,  and  he 
held  her  to  him,  smoothing  her  hair. 

"Of  course  you  do.  We'll  get  married  right  away,  and  we'll 
talk  to  Mel.  He  might  even  think  it's  good  for  the  show." 

She  laughed  through  her  tears.  "Are  you  sure?  I  don't 
want  tt  v.,7h  vou." 

"Don  ss."  He  stood  taller  suddenly,  and  then  he 

looked  gv  -  au  her.  "I  love  you,  Jane.  Are  you  sure  you 
want  me  .  .  .  ai  opite  of  everything?" 

"There  is  ro  'in  spite  of  I'm  the  luckiest  woman  alive." 

"Jane!"  Someone  was  pounding  on  the  door  to  the  little 
dressing  room. 

"I'll  be  ri^-ht  out,"  She  'ssed  him,  and  he  held  her  tight, 
and  then  she  huiTied  out  of  her  clothes  and  into  the  next 
change  as  he  watched,  trying  to  imagine  ;  er  six  months 
hence.  He  held  the  doi  oen  for  her  and  watched  her  lov- 
ingly in  her  next  scene,  and  as  .he  came  off  the  set  he 
smiled  at  her  It  was  a  look  meant  only  for  her;  it  was  a 
look  meant  to  last  forever.  End 
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future  would  bring  for  their  cherished  only  child. 

"Even  shopping  for  clothes  for  Stephanie  would  ^ 
a  stab  of  pain,"  recalled  Nan.  "At  age  six,  she  WC; 
three,  and  the  saleswomen  would  assume  she  was 
schooler.  Then  she'd  start  talking  and  they'd  be 
rassed,  and  I  could  see  the  hurt  on  her  face.  We  ju 
praying  that  someday  somebody  could  help  Stephg 

Then,  just  before  Christmas  of  1981,  the  Simi 
prayers  were  answered — Stephanie  was  invited  to 
pate  in  a  new,  government-approved,  nationwide 
ment  using  synthetic  growth  hormone,  the  resi 
major  breakthrough  in  the  field  of  genetic  engin 
The  hormone  held  great  promise  for  some  200,00( 
youngsters  in  this  country  afflicted  with  growth  dis 

"When  Stephanie's  pediatrician,  Dr  Robert  Ches 
us  about  the  program,  we  were  excited,  but  a  little 
too,"  says  Nan.  "So  we  asked  a  lot  of  questions." 

What  Nan  and  Steven  learned  was  that  in  Octobi  ] 
pediatric  endocrinologists  at  eleven  major  medical 
across  the  country  had  begun  evaluating  the  sy  ii 
hormone  by  monitoring  growth-hormone-deficiei 
dren  selected  to  receive  injections  of  the  drug.  Prioi  > 
time,  the  only  known  treatment  for  the  disorder  h; 
injections  of  human  growth  hormone,  first  avaih, 
scientific  use  in  the  late  1950s,  when  researchers 
ered  how  to  purify  an  extract  collected  from  the  pit 
glands  of  cadavers  during  autopsies.   It  was  a^J 
primarily  through  the  government-funded  Nation 
mone  and  Pituitary  Program,  and  the  demand  had . 
far  exceeded  the  supply.  Furthermore,  the  hum 
mone  program  was  temporarily  halted  because  sorr 
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supply  was  thought  to  be  con- 
cd.  But  at  least  researchers 
d  ministering  growth  hormone 
;  thus  encouraged,  they  set  out 
1  way  to  synthesize  the  precious 
iity  and  ensure  an  inexpensive 
indant  supply. 

finally,  in  1979,  researchers  at 
ech,  Inc.,  speciahsts  in  a  branch 
nee  called  recombinant  DNA 
ogy,  succeeded.  Deoxyribonu- 
'id  (DNA)  is  the  genetic  material 
iving  cells.  The  strands  of  DNA 
up  the  thousands  of  genes 
ntain  the  master  plan  for  life, 
•e  programmed  for  every  charac- 
an  individual  has,  from  blue 
a  beautiful  singing  voice  to  long 
enetic  engineers  have  developed 
od  called  gene-splicing,  in  which 
5c  gene  is  spliced  into  (or  recom- 
with)  another  group  of  genes, 
iduces  the  host  DNA  to  take 
nds  from  the  program  of  the 
-in  gene.  In  the  case  of  growth 
16,  a  human  gene  for  growth 
16  was  spliced  into  the  DNA  of  a 
n  strain  of  bacteria  known  as  E. 
he  organism  then  followed  the 
instructions  for  making  grovrth 
16,  and  since  the  bacteria  multi- 
idly,  they  became,  in  effect,  little 
ss,  mass-producing  the  synthetic 
t.  Chemically,  the  result  is  virtu- 
e  same  £is  the  hormone  produced 
hi'man  pituitary  gland. 

!"*  next  step  was  to  determine  the 
tic  hormone's  safety  and  effec- 
a  5S.  Genentech  submitted  to  the 
d  nd  Drug  Administration  (FDA) 
quired  data  from  their  tests  in 
]  oratory  and  on  animals  and  sub- 
1  itly  received  permission  to  pro- 
i  fith  human  trials,  which  have 
t  great  success. 

['  working  very  well.  We  are  all 
1  ied    with     it,"     says     Rebecca 
I  nd,  M.D.,  associate  professor  of 
•ics  at  Baylor  Gollege  of  Medi- 
id  Tfexas  Children's  Hospital,  in 
)n,  one  of  the  institutions  partici- 
in  the  experiment.  And  based  on 
5  like  this,  doctors  in  the  pro- 
ire  hopeful  that  FDA  approval  to 
l|t  the  drug  may  come  before  the 
'1985. 

surely  the  greatest  testimony  to 

Qthetic  hormone's  success  is  the 

'I  has  changed  for  the  better  the 

9  f  youngsters  like  Stephanie  Sim- 

c  Now  ten  years  old  and  a  bouncy 

t  Tader,  Stephanie  has  gxovm.  to 

I]  fifty  inches,  only  four  inches  be- 

e  norm,  and  she's  still  catching 

.6  will  continue  in  the  program 

lectors  are  certain  that  she  has 

d  the  end  of  her  growing  years, 

ley  are  optimistic  that  she  will 

e  close  to  normal  height.  Most 

:;ant,   she    is,    in    her    relieved 
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mother's  words,  "in  love  with  life." 

"I  can't  tell  you  what  this  has  done 
for  our  daughter's  personality,"  says 
Nan.  "Stephanie  used  to  be  a  very 
quiet,  shy  child.  And  she  had  only  one 
or  two  good  friends.  That  was  before  we 
took  her  to  Dr.  Kelch  and  Dr  Hopwood 
[two  of  the  endocrinologists  participat- 
ing in  the  experimental  progreun  at  the 
University  of  Michigan,  Robert  Kelch, 
M.D.,  chairman  of  pediatrics,  and  Nancy 
Hopwood,  M.D.,  associate  professor  of 
pediatrics].  They  gave  her  a  thorough 
evaluation  and  found  that  her  growth- 
hormone  production  was  very  low.  We 
had  had  her  tested  earlier,  when  she 
was  three,  but  the  results  showed  noth- 
ing amiss,  and  it  was  assumed  she 
might  be  just  a  slow-growing  child.  It 
was  so  upsetting,  because  Stephanie 
had  been  a  perfectly  healthy  full-term 


baby,  weighing  in  at  six  pounds  two 
ounces  and  measuring  nineteen  inches. 
But  then  when  she  was  about  one  and  a 
half,  her  growth  slowed  down. 

"Anyway,  once  the  doctors  had  the 
test  results,  they  accepted  Stephanie 
into  the  program,  and  she  had  her  first 
injection  in  January  of  1982.  I  know  it 
sounds  crazy,  but  she  changed  almost 
immediately,  even  before  she  had  a 
chance  to  grow!  She  had  faith  that  she 
was  going  to  be  normal,  I  guess.  She 
grew  only  one  inch  between  January 
and  June,  but  that  didn't  matter.  She 
started  to  come  out  of  her  shell — she 
was  even  in  the  spring  play!" 

"I'm  not  different  anymore,"  Stepha- 
nie says.  And  how  does  she  feel  about 
the  injections  in  the  thigh  her  mother 
must  give  her  three  times  a  week?  "It 
doesn't  hurt  a  lot,"  she        (continued) 
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claims,  "though  sometimes  I  cry  when 
it  bleeds."  But  the  look  on  her  face 
says  that  the  tears  are  worth  it. 

"It's  a  miracle,"  says  Nan.  "She  is 
wide-eyed  with  wonder  at  the  world. 
Now  she's  willing  to  try  everything, 
and  she's  so  happy.  We  are  really 
grateful." 

But  Stephanie's 
disorder  is  not  the 
only  affliction  that 
can  cause  abnormal- 
ly slow  growth.  In 
some  cases,  the  lack 
of  growth-hormone 
production  is  trau- 
ma-induced, either 
by  accident,  radia- 
tion or  illness. 

"If  a  child  hits  his 
head  on  the  dash- 
board in  an  auto  ac- 
cident," says  Dr. 
Kirkland,  "and  if 
the  double  force  of 
being  thrust  back 
and  forth  is  suffi- 
cient, the  pituitary 
can  be  sheared  off 
its  stalk,  inactivat- 
ing all  the  pituitary 
hormones,  includ- 
ing the  growth  hor- 
mone. And  even  if 
the  injury  is  less 
serious,  it  could  re- 
sult in  a  slowdown 
of  growth  in  the 
child."  In  addition, 
if  the  pituitary  rnust 
be  surgically  re- 
moved, for  whatever 
reason,  the  growth- 
hormone  production 
simply  stops. 

Could  children 
with  these  problems 
be  helped  by  the 
synthetic  growth 
hormone?  Research- 
ers decided  to  find 
out  by  including  se- 
lected youngsters  in 
the  nationwide  ex- 
periment. One  of 
them  was  Bryan 
Coates,  a  delightful  little  boy  wth  blond 
hair  and  huge  blue  eyes.  On  a  beautiful 
spring  day  m  1980,  when  he  was  three 
3'Gars  old,  his  mother  loticed  that 
Bryai.'-  left     e  was  red  sin.'  bulging. 

"At  irst,  says  Bryi-i''^  mother, 
i  ida,  "I  L  jght  that  he  had  hurt 
hiL  elf,  so  I  I  ik  him  to  his  pediatri- 
cian, Dr  James  Smithwu  .  The  doctor 
examined  my  little  be:-  und  immedi- 
ately advised  us  to  take  him  to  a  nearby 


neurological  clinic.  At  the  clinic,  they 
did  a  CAT  scan  that  identified  a  tumor 
at  the  base  of  Bryan's  brain." 

A  short  time  later,  on  April  17,  1980, 
during  fifteen  hours  of  delicate  surgery, 
the  golf-ball-sized  growth  was  success- 
fully removed,  and  to  everyone's  relief, 
tests  revealed  that  it  was  not  malig- 
nant. But  along  with  the  tumor  came 
Bryan's  pituitary  gland,  which  had 
been  crushed   by  the  tumor   By  his 
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mrui  o^rthday,  in  March  of  1981, 
Bryan  wai  still  thirty-seven  inches 
tall — the  same  height  he  had  been  at 
the  time  of  the  surgery. 

"My  husband,  Michael,  and  I  were  so 
frustrated,"  Wanda  remembers.  "It  is 
not  easy  to  digest  the  fact  that  your  son 
is  probably  going  to  remain  three  feet 
tall  for  the  rest  of  his  life.  It  hurt  to 
look  at  our  other  son,  Michael,  who 
was  ten  at  the  time  and  getting  so  big." 


Then  one  evening,  by  chance,  t 
Coateses  caught  a  TV  program,  ho 
by  Walter  Cronkite,  about  the  br  j 
through  with  the  synthetic  hormor  ] 
"We  were  elated,"  Wanda  says.  "1 
on  the  phone  to  Dr  Smithwick  the  A 
morning  £md  asked  him  to  help  uj| 
into  the  program." 

Dr.  Smithwick  reached  Louis  Unj 
wood,  M.D.,  professor  of  pediatric 
the  University  of  North  Carolii 
Chapel  Hill,  a^ 
one  hundred  n 
from  the  Coal 
hometown  of 
nettsville.  So! 
Carolina.  He  ag' 
to  evaluate  Brya 
Bryan  was  ! 
periodically  for^ 
eral  months  by 
staff  at  Chapel 
and  the  consei 
was  that  he  w,' 
indeed  benefit  i 
the  synthetic  ' 
mone.  Wanda 
she'll  never  fo,' 
the  phone  call  "P 
Dr.  Underwood  c 
the  wonderful  : ' 
that  Bryan  had  . 
accepted  into 
program.  "We 
just  thrilled,"  ^V 
says. "Bryan  stc  .. 
his  injections  ii 
tober  1981.  He  . 
about  five  and  a 
inches  in  one  y 
Now  eight  and  z^ 
years  old,  Bry; 
four  feet  two  a 
half  inches 
which    is    in. 
twenty-fifth  pe 
tile  for  his  age.  , 
"We're  so  glac 
son  has  been  gi'  i 
chance  to  grow,"^? 
his  six-foot-on  A 
ther  "That  pro|il  " 
was  a  blessing."  . 
The  progra: , 
also  a  blessinj  i  ; 
youngsters  in  a  ~ 
other  categoi ( 
grovii;h  problem  a 
rently  being  su 
ied — children  with  growth  retard  « 
associated  with  midline  developmi  H  ~ 
defect.  This  is  a  disorder  in  whicl  i 
face  does  not  develop  properly  at  a  .1 
cial  phase  in  embryonic  life.  Defec 
suiting  from  this  can  include  clefl 
ate,  one  front  tooth  instead  of  twc 
opened  nasal  passages,  eyes  tha 
extremely  close  together  and  ix 
developed  optic  nerves.  And  in 
children  bom  with  this  problem 
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ry  gland  fails  to  function  fully. 

was  the  case  for  Julie  Pampena, 

\pril   15,   1978,   in   Pittsburgh, 

Ivania,  with  several  visible  mid- 

llaws,  but  not  a  cleft  palate.  By 

I  me    she    was   two,    an    X-ray 

ined  her  parents'  fears  that  she 

Hit  growing  at  a  normal  rate.  A 

quent  CAT  scan  revealed  a  shriv- 

Dituitary  gland. 

/en  so,  my  husband,  Tony,  and  I 

)rtunate,"  says  Julie's  mother,  Jan- 

We  were  told  that  except  for  the 

iS^  of  growth  hormone,  Julie's  pitui- 

was  functioning.  You  appreciate 

ever   good   news   you   get   when 

:'s  a  lot  of  bad  news." 

t  for  Julie,  who  had  endured  sev- 

n|  eye  operations  and  had  had  her 

passages  opened,  genuine  good 

with  no  strings  attached,  was 

forthcoming.  Her  doctors  knew 

t  the  synthetic-hormone  program 

ii(  helped  her  parents  get  in  touch 

Dorothy  Becker,  M.D.,  associate 

ssor  of  pediatrics  at  the  University 

ttsburgh  School  of  Medicine,  who 

:•  )ted  her  for  treatment.  It  was  then 

1  ary  of  1982,  and  Julie  was  three 

n  i  half  years  old.  She  was  the  size  of 

n  ighteen-month-old,  about  thirty- 

i^  nehes.  But  in  the  first  year  and  a 

c   she  grew  almost  six  inches  and 

s   up  to  a  size  five.  Now  seven  years 

M  Julie  is  a  lovely  child  with  sandy 

I   and  hsizel  eyes  who  stands  forty- 

n  inches  tall,   only  three  or  four 

a  es  below   normal.    She's   thrilled 

h  she  is  no  longer  shorter  than  her 

r  ler,  Brian,  who  is  five  and  a  half 

id  the  future  promises  help  for 
b  sands  of  youngsters,  many  with 
1;h  disorders  not  included  in  the 
ent  experiment. 

1  the  fall  of  1983,  a  multicenter 
borative  study  was  begun  at  Stan- 
University  on  the  use  of  synthetic 
T  th  hormone  for  Turner's  syndrome," 

;Ron  Rosenfeld,  M.D.,  assistant 
jssor  of  pediatrics  at  Stanford  Uni- 
ity,  in  Palo  Alto,  California.  "This 
3  chromosomal  abnormality  found 
:  in  females.  It  prevents  sexual  mat- 
i  ion  and  also  prevents  the   girls 

I  growing  to  more  than  about  five 

There  are  fifty  thousand  to  a  hun- 
thousand  of  these  females  in  the 

:ed  States.  We  are  now  treating  sev- 
t  -two  girls,  and  the  results  have 
(  I  very  encouraging." 

leie  is  also  ongoing  research  into 
'  ther  growth  hormone  can  help  in- 
3  s  who  are  victims  of  intrauterine 
p  /th  retardation.  "For  a  variety  of 
f  ons,"  says  Robert  Blizzard,  M.D., 
1'  Bssor  and  chairman  of  pediatrics  at 
1  University  of  Virginia,  in  Char- 
c  is^dlle,  "these  full-term  babies  are 
>  1  much  smaller  than  average,  and 
I  ly  never  achieve  normal  height." 
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And  George  Bacon,  M.D.,  professor 
and  associate  chairman  of  pediatrics  at 
the  University  of  Michigan,  in  Ann  Ar- 
bor, lists  still  other  ways  in  which  the 
abundant  supply  of  growth  hormone 
might  be  used.  "For  instance,  constitu- 
tional delayed  growth  is  a  develop- 
mental variant  most  often  found  in 
boys,  in  which  the  child  is  shorter  than 
average  until  he's  well  into  his  teens 
and  then  suddenly  shoots  up  and  even- 
tually achieves  a  normal  height.  The 
cause  of  the  problem  is  unknown.  We 
may  treat  some  of  these  cases  in  the 
near  future,  although  we  don't  know 
whether  the  hormone  will  simply  put 
them  on  a  normal  growth  timetable  or 
whether  they  will  ultimately  end  up 
taller  than  they  would  have  been  with- 
out the  hormone.  We  also  don't  know 
whether  the  hormone  will  help  genet- 


ically short  people — those  who  have 
normal  growth-hormone  production  but 
are  not  destined  to  grow  tall." 

Not  surprisingly,  there  is  some  con- 
cern about  treating  genetically  short 
children  who  are  growing  normally.  But 
the  synthetic  growth  hormone  is  clearly 
a  godsend  for  the  thousands  of  young- 
sters who  truly  need  it. 

"The  present  availability  of  synthetic 
growth  hormone  marks  a  milestone  in 
the  realm  of  genetic  engineering,"  says 
Dr.  Blizzard. 

Without  a  doubt,  Stephanie,  Bryan, 
Julie  and  all  the  other  youngsters  in  the 
experimental  program  would  whole- 
heartedly agree  with  that  assessment. 
And  soon,  the  rest  of  the  country's  simi- 
larly afflicted  children  may  have  access 
to  the  technological  miracle  that  can 
help  them  stand  tall  as  well.  End 
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!>iR  AND  HER  FRIENDS 
:ontiiiaed  from  page  135 

help  and  their  desire  to  keep 
best  interests  always  in  mind, 
icess  no  longer  always  looks  to 
for  advice  as  much  as  she  did 
irly  days  of  their  marriage, 
ire  Diana's  most  trusted  friends 
isers?  At  the  top  of  the  list  is 
ly  full-time  lady-in-waiting, 
■eckwith-Smith  (pictured  with 
age  135).  When  the  thirty-four- 
blond  woman  with  the  jolly 
id  solid  handshake  first  took  on 
four  years  ago,  she  was  told  by 
;ton  Palace  that  it  meant  be- 
Diana's  "expert  adviser,  mis- 
protocol  and  general  factotum." 
3  required  to  answer  letters, 
ana's  diary  up-to-date,  accom- 
r  to  public  engagements  and  be 
r  all  emergencies — which  means 
f  an  extra  raincoat  and  umbrella 
irge  handbag  containing  spare 
ise,  safety  pins  and  makeup. 
D  arranges  social  engagements 
jens  incoming  calls,  makes  all 
il  decisions  on  Diana's  clothes 
ps  with  her  for  accessories. 
Df  the  main  requirements  for 
ob  is  good  breeding,  something 

tad  no  problem  fulfilling.  Her 
;he  late  Major  Peter  Beckwith- 
was  clerk  to  the  race  courses  of 
Sandown  and  Lingfield.  Anne 
d  the  right  schools — West 
and  Queen's  Gate,  followed  by 
lies  in  Paris  and  Florence.  She 
French  and  Italian  and  dresses 
npeccable  taste.  What's  more, 
Dod-natured  and  intelligent,  has 
f  composed  maturity  and  knows 
id  when  to  soundly  dismiss  peo- 
Ifact,  if  Anne's  background  had 
ily  a  bit  more  glittering,  had  it 
ed  a  royal  ancestor  or  two,  she 
might  have  been  a  suitable  can- 
br  the  Prince's  hand. 
!  from  her  salary,  expenses  and 
png  allowance,  Anne  enjoys 
Wlie  glamour  of  the  post  and  the 
if  personal  power  gained  from 
0  closely  involved  in  the  day-to- 
:  of  the  young  woman  who  will 
'  be  Queen  Consort  of  England. 
3  another  perk  for  Anne,  who  is 
ied,  is  the  pleasure  of  living  vi- 
ly  through  Princess  Diana, 
there  is  much  opportunity  for 
carious  living.  Anne  often  sits 
table  with  Charles  and  Diana 
ley  eat  at  home.  She  also  travels 
iana,  as  she  did  on  the  royal 
lian  tour,  staying  in  a  nearby 
suite,  always  on  call, 
'harles,  Anne's  presence  is  a  bit 
ving  an  in-law  constantly  close 
\i.  He  is  aware  of  Anne's  influ- 
er  Diana  and  of  the  probability 


that  she  is  Diana's  one  other  true  confi- 
dante. He  likes  her  and  respects  her 
intelligence,  but  he  remains  rather  dif- 
fident with  her.  Charles  knows  that 
Anne  does  not  wholly  approve  of  his 
friends  and  the  members  of  his  own 
court,  or  of  his  gradually  increasing  in- 
volvement with  spiritualism  and  re- 
ligion. It  is  Anne  who  has  steered  Di- 
ana away  from  delving  as  deeply  into 
these  areas  as  Charles  has,  and  Anne 
who  has  been  supportive  of  Diana's 
views  on  child-rearing. 

If  Charles  has  reason  to  be  less  than 
completely  pleased  with  Anne's  influ- 
ence, the  opposite  is  true  for  Diana. 
Anne  quickly  became  Diana's  closest 
friend,  for  she  is  thoroughly  discreet 
and  trustworthy.  In  fact,  if  anyone  has 
taken  the  emotional  place  of  Diana's 
three  ex-roommates,  it  is  Anne.  Her 
calm  intellect  and  organizational  skills 
have  been  a  source  of  immense 
strength  to  the  Princess,  who  calls  her 
"darling"  and  treats  her  more  like  an 
older   sister   than   a   lady-in-waiting. 

Iately  there  seems 
to  be  some 
I  tension  between  the 
Queen  and  Princess 
Diana.  Can  Elizabeth  be 
having  regrets  about 
Diana's  meteoric  rise  to 
I  superstardom? 

And  Diana  has  been  generous  in  show- 
ing her  gratitude  and  affection.  Upon 
her  return  from  her  Australian  tour 
two  years  ago,  Diana  gave  Anne  a  pair 
of  diamond,  sapphire  and  gold  earrings 
that  were  inscribed.  "I  couldn't  have 
done  it  without  you." 

There  are  times,  however,  when  Di- 
ana and  Anne  are  not  together — after 
all,  each  has  a  private  life  to  lead.  For 
instance,  Diana  ventures  forth  without 
her  lady-in-waiting  when  she  goes  out 
for  a  purely  social  evening  with 
Charles.  Otherwise,  Diana  is  usually 
never  far  from  some  member  of  her 
court — if  not  Anne,  then  one  of  her 
three  other  ladies-in-waiting,  who  take 
turns  filling  in.  Two  of  these  women, 
Lavinia  Baring  (Vinnie  to  her  friends) 
eind  Hazel  West,  have  been  part  of  Di- 
ana's court  since  shortly  after  Anne 
started  full-time.  The  third,  Viscount- 
ess Sarah  Rose  Campden,  joined 
Diana's  court  last  March. 

Vinnie  Baring  is  an  old  and  close 
friend  of  Anne  Beckwith-Smith's  but  is 


not  as  intellectual.  Though  Vinnie 
shares  Diana's  views  on  most  issues, 
their  friendship  is  based  more  on  social 
connections  than  ideas.  Thirty-four, 
blond  and  almost  always  bubbling  with 
enthusiasm,  Vinnie  especially  enjoys 
shopping  with  Diana.  The  two  also 
have  their  children  as  a  bond — Vinnie 
has  two  sons  and  a  daughter  with  her 
husband,  the  Honorable  Vivian  Bar- 
ing, a  cousin  she  married  in  1974. 

Bringing  to  Diana's  court  an  expert 
knowledge  of  the  arts  is  Hazel  West, 
forty.  Diana  draws  freely  on  Hazel's 
musical  education.  Hazel  is  the  daugh- 
ter of  the  late  Sir  Thomas  Cook,  the 
travel  and  banking  tycoon,  and  the 
wife  of  Lieutenant-Colonel  George 
West,  Assistant  Comptroller  of  the 
Lord  Chamberlain's  office.  Because  her 
husband  is  an  equerry  to  the  Queen 
and  formerly  a  Grenadier  with  the  Pal- 
ace Guard,  Mrs.  West  finds  herself  in 
the  awkward  position  of  being  regarded 
as  the  Queen's  lookout. 

Diana's  newest  lady-in-waiting  is 
Viscountess  Campden,  thirty-three, 
daughter  of  Colonel  Thomas  Win- 
nington  and  Lady  Betty  Winnington. 
She  lives  in  Leicestershire  and  is  part 
of  the  fox-and-hounds  set. 

Besides  her  ladies-in-waiting,  Diana 
also  has  close  personal  friends.  Before 
her  marriage,  her  best  friends  were  her 
roommates — Virginia  Pitman,  Carolyn 
Pride  and  Anne  Bolton.  Together,  the 
girls  called  themselves  the  Four  Mus- 
keteers. Although  none  of  these  three 
actually  made  it  into  her  court,  Diana 
has  tried  to  maintain  a  close  link  with 
each  of  them.  Until  Carolyn's  marriage 
to  the  operator  of  a  mobile  disco,  Diana 
saw  quite  a  bit  of  her.  Anne  Bolton  is 
now  married  and  living  in  Australia, 
and  Virginia  Pitman  is  pursuing  a  ca- 
reer in  art. 

Now  Diana  has  a  new  trio  of  friends, 
though  this  group  is  decidedly  more  af- 
fluent and  influential.  One  confidante 
is  Carolyn  Herbert,  twenty-three,  the 
daughter  of  the  Queen's  racing  man- 
ager. Lord  Porchester.  She  is  an  as- 
tounding Diana  look-alike,  which 
comes  in  handy  whenever  the  Princess 
needs  a  decoy  to  avoid  crowds.  The  two 
often  have  lunch  or  a  drink  together  at 
Kensington  Palace  and  are  frequently 
joined  by  Diana's  sister  Sareih,  who  in- 
troduced them. 

Lady  Penelope  Romsey,  another  of 
Diana's  set,  also  has  a  friend  in  com- 
mon with  the  Princess.  Lady  Romsey 
once  had  a  long-standing  romantic 
relationship  with  Charles  and  has 
since  grown  close  to  Diana.  At  thirty, 
she  is  the  mother  of  two  children  and 
the  mistress  of  Broadlands.  (For  pic- 
tures of  Broadlands,  see  pages  136-137.) 
She  was  the  ideal  person  to  guide 
Diana  through  the  royal      (conunued) 
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social  web  during  the  first  year  of  the 
Princess's  marriage 

Another  of  Diana's  favorite  compan- 
ions is  Catherine  Soames,  who  was  one 
of  Diana's  bridesmaids  at  her  wedding. 
Her  husband,  the  Honorable  Nicholas 
Soames,  is  a  close  associate  of  Charles's. 
A  friend  of  Catherine's  confided  that 
the  Soames  circle  "was  not  quite  Di- 
ana's scene  at  first,  as  a  lot  of  the  fun 
involves  fishing  and  shooting  in 
Scotland."  Now,  however,  "the  two  have 
really  hit  it  off." 

Among  the  royal  family  itself,  there 
are  currently  two  young  English  roses, 
just  turned  twenty-one,  who  are  suit- 
able as  members  of  Diana's  court.  One 


is  Lady  Helen  Windsor,  fifteenth  in  line 
to  the  throne  and  the  daughter  of  the 
Duke  and  Duchess  of  Kent.  The  other  is 
Lady  Sarah  Armstrong-Jones,  Charles's 
first  cousin  and  a  favorite  of  his  as  well 
as  of  Queen  Elizabeth's.  Sarah  is  elev- 
enth in  succession  to  the  throne  and  is 
the  daughter  of  Princess  Margaret  and 
her  ex-husband,  the  Earl  of  Snowdon. 
A  bouncy,  happy-go-lucky  girl  with  her 
mother's  biting  wit  and  her  father's  ar- 
tistic talents,  Sarah  demonstrated  con- 
siderable sangfroid  as  chief  bridesmaid 
to  Diana.  She  also  has  a  bit  of  her 
mother's  rebellious  nature  and  was  un- 
conventional enough  to  vote  at  the  last 
election,  something  royals  never  do. 

Diana  is  not  as  dependent  on  the 
royal  family  as  Charles  is,  however,  and 
few  royals  besides  Helen  and  Sarah  are 


her  intimates.  Her  relationship 
Princess  Anne  has  always  been 
and  though  Princess  Margaret 
fanned  Diana's  interest  in  ballet,  I 
still  prefers  to  watch  Crossroaa 
soap  opera)  with  Anne  Beckwith-S 
to  attending  an  art  show  or  a  con 
Diana  does  not  appear  to  be  ti 
bound  to  her  own  family,  either, 
though  members  of  her  immediate 
ily  do  complete  her  court.  They  ar 
two  sisters — Lady  Jane  Fellowe:^ 
Lady  Sarah  McCorquodale — her  mi 
the  Honorable  Mrs.  Shand-Kydd 
her  grandmother.  Lady  Fermoy. 
mother,  who  lives  part-time  in  Au; 
ia  and  part-time  in  Scotland,  coir 
London  only  once  every  six  or  , 
weeks.  Diana's  sisters  do  not  tra^ 
her  social  circle,  although  Sara! 
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re  her  marriage  to  Neil  McCorquo- 
.le,  dated  Charles.  She  was  promptly 
opped  as  a  steady  when  she  indis- 
eetly  told  a  reporter  that  "Charlie  is 
romantic  who  falls  in  love  easily." 
(Owever,  Charles  long  ago  put  his  dif- 
rences  with  Sarah  behind  him. 
Diana's  court  is  clearly  a  reflection  of 
e  Princess's  own  ebullient  spirit.  Ev- 
yone  in  the  royal  family  has  bene- 
:ed  from  Diana's  wide  appeal,  not 
ast  of  all  her  husband.  Charles,  who 
icognizes  that  the  monarchy  depends 
1  favorable  public  opinion,  has  said, 
)nce  you  aren't  popular,  there's  no 
)int  in  staying  around." 
When  Charles  married  Diana,  opin- 
■n  polls  showed  that  one  out  of  every 
iree  Britons  thought  the  Queen 
iiould  abdicate  in  five  to  ten  years  in 


favor  of  her  son.  But  today  Britons  are 
less  sure  that  the  Queen  should  abdi- 
cate by  the  time  she  is  sixty-five.  It 
seems  unlikely  now  that  she  will  pass 
on  her  crown  and  scepter  to  her  oldest 
son  until  he  is  well  into  middle  age  and 
Diana  is  a  mature  woman. 

What  this  means  for  Charles,  then,  is 
an  indefinite  stretch  in  the  limbo  of 
being  heir  to  the  throne.  He  has  al- 
ready fulfilled  one  of  his  major  respon- 
sibilities by  marrying.  Now  that  Diana 
has  secured  his  line  of  succession  with 
two  sons  as  well  as  contributed  to  the 
couple's  great  popularity,  Charles  is  un- 
derstandably anxious  to  get  on  with  his 
life.  He  is  intent  on  carving  a  niche  for 
himself,  becoming  more  his  own  man. 

What  has  created  tension,  however,  is 
that  the  niche  Charles  is  carving  is  not 


exactly  mainstream;  in  fact,  he  has 
been  moving  further  and  further  away 
from  the  traditional  ideas  that  are  the 
hallmark  of  Diana's  court. 

Indeed,  it  is  the  sharp  contrast  be- 
tween the  makeup  of  Charles's  court 
and  his  wife's  that  most  clearly  empha- 
sizes how  the  directions  of  their  per- 
sonal growth  seem  far  from  parallel. 
Some  are  already  worried  that  the  situ- 
ation could  spell  troubled  times  ahead 
for  the  royal  couple.  But  it  was  Charles 
who  predicted  early  on  that  as  time 
passed,  he  and  Diana  would  accept 
"more  separate  invitations  .  .  .  after 
a  bit  you  develop  your  own  sphere." 

Charles's  court  is  a  fascinating  and 
curious  group  of  thinkers  who  share 
some  of  the  Prince's  most  cherished 
notions.  A  major  theme  in  (continued) 
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Charles's  life  is  his  increasing  interest  in  the  religious  and 
spiritual  worlds.  Diana  joined  her  husband  on  his  first  visit 
to  the  spiritualist  Dr  Winifred  Rushworth,  who  was  to 
make  an  effort  to  contact  the  spirit  world.  Diana  did  not 
return  for  a  second  visit,  however.  Charles,  on  the  other 
hand,  continued  to  see  the  spiritualist  quite  frequently, 
even  writing  intensely  personal  letters  to  Rushworth. 

Other  members  of  Charles's  court  include  Patrick 
Pietroni,  a  leading  British  practitioner  of  holistic  medicine, 
and  the  Honorable  Miriam  Rothschild,  seventy-six, 
Charles's  chief  adviser  on  the  environment.  Rothschild  has 
written  a  six-volume  work  about  fleas,  and  she  and  Charles 
take  long  walks  together  at  Highgrove,  discussing  plants 
and  wildlife. 

A  longtime  member  of  Charles's  court  is  the  Reverend 
Harry  Williams,  spiritual  confessor  to  Charles  since 
the  Prince's  days  at  Trinity  College,  Cambridge.  Reverend 
Williams  has  since  resigned  his  Trinity  fellowship  and  be- 
come a  monk.  His  recent  autobiography  details  how  he  fell 
"in  love  with  a  male  colleague — totally,  hopelessly,  cata- 
strophically,"  an  admission  that  would  have  found  him  in- 
stantly and  completely  banished  from  the  court  of  any  pre- 
vious Prince  of  Wales. 

In  general,  Diana  does  not  seem  very  interested  in 
Charles's  more  intellectual  advisers  and  friends.  For  his 
part,  Charles  appears  to  find  his  wife's  friends  shallow.  And 
some  speculate  that  in  a  few  years,  if  the  royal  couple 
continue  to  follow  their  separate  interests  and  choices  of 
friends,  they  will  have  little  left  in  common. 

However,  these  differences  don't  seem  to  have  affected 
Charles  and  Diana's  passion  for  each  other  On  the  contrary, 
the  effects  of  their  different  styles  have  been  largely  posi- 
tive. Since  Charles  and  Diana  appear  to  be  as  affectionate 
and  attentive  as  ever,  it  would  seem  that  having  a  diversity 
of  companions  helps  them  develop  as  individuals  while  en- 
riching themselves  as  a  loving  couple.  End 

DIANA  AND  ELIZABETH 

continaed  from  page  135 

person  to  carry  out  the  job  successfully. 

She  received  lessons  in  royal  protocol  from  the  Queen 
Mother  and  lessons  in  fashion  and  makeup  from  the  editors 
of  Britain's  leading  style  magazines.  Diana  was  a  star  pupil, 
and  the  Queen  was  reassured  both  that  her  son  was  happy 
and  that  the  future  of  the  monarchy  was  strong  and  certain. 

But  Diana  made  her  own  mind  known,  too,  announcing 
that  she  had  firm  ideas  about  how  to  be  a  princess  in  the 
1980s.  The  Queen  was  smart  enough  to  allow  the  young 
Princess  to  get  her  way  at  first,  indulging  Diana's  head- 
strong nature  and  letting  her  bend  the  royal  family's  tradi- 
tional rituals  and  habits  to  her  own,  more  contemporary 
way  of  thinking.  For  instance,  when  Diana  broke  precedent 
by  bringing  her  infant  son  William  on  the  royal  tour  of 
Australia — and  insisted  that  he  and  his  parents  all  fly  on 
the  same  plane  like  any  normal  family — the  Queen  didn't 
insist  otherwise.  She  simply  looked  on  fondly,  waiting  to 
talk  over  the  experience  with  the  new  princess  when  she  re- 
turned. The  pressures  of  the  trip  convinced  Diana  that  there 
was  a  logic  behind  the  way  the  royal  family  usually  handled 
these  journeys.  Plans  to  take  the  infant  prince  on  the  next 
royal  trip,  to  Canada,  never  materialized. 

The  same  scenario  was  played  in  other  ways.  For  in- 
stance, incidents  such  as  the  time  Diana  was  late  for  the 
annual  Service  of  Remembrance  at  the  Royal  Albert  Hall — 
having  apparently  had  an  argument  with  her  husband  be- 
fore leaving  home — have  not  been  repeated.  After  early 
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indulgences  from  her  canny  mother-in-law,  Diana  has 
learned  to  do  things  the  proper  royal  way.  Elizabeth  knew 
all  along  that  her  daughter-in-law  would  settle  down. 

In  fact,  all  went  fairly  smoothly  between  the  women  until 
recently.  But  lately  there  seems  to  be  some  tension  between 
the  royal  family's  two  leading  ladies.  Can  the  Queen  be 
having  regrets  about  Diana's  meteoric  rise  to  superstardom? 

The  first  signs  of  trouble  came  last  autumn  at  the  State 
Opening  of  Parliament.  The  Queen  regards  this  annual 
occasion  as  one  of  the  most  important  of  her  crowded  royal 
calendar  Elizabeth's  speech  from  the  throne,  nationally 
televised,  reminds  her  subjects  that  the  government  is  her 
government,  its  ministers  her  ministers.  Imagine  Elizabeth's 
chagrin,  then,  when  at  the  last  State  Opening  of  Parliament 
she  was  totally  overshadowed  by  Dicuia,  who  chose  the  event  to 
unveil  her  new  hairstyle.  The  following  day's  papers  were  full 
of  nothing  else.  Elizabeth  was  not  amused. 

It  was  not  the  first  time  that  the  Queen  felt  it  necessary  to 
register  discreet  protest  within  the  family  that  even  global 
superstars  must  know  their  place.  Nor  would  it  prove  to  be  the 
last.  In  the  months  since  the  State  Qpening,  Diana's  relations 
with  her  mother-in-law  have  grov^Ti  cooler  and  more  tense. 
Now,,  while  Charles  lunches  or  dines  with  his  mother  every 
week  when  she  is  in  residence  at  Buckingham  Palace,  Diana 
accompanies  him  on  roughly  only  one  out  of  six  occasions. 

Some  observers  have  even  speculated  there  is  some  element 
of  jealousy  in  the  Queen's  feelings  toweu^d  Diana.  After  all, 
yoimg  and  vibrant  Diana  is  more  photogenic  than  Elizabeth. 
The  Princess  is  a  fashion  plate,  while  even  those  who  admire 
the  Queen  concede  she  is  dowdy. 

But  petty  jealousy  is  not  the  reason  for  the  Queen's  coolness 
toward  her  daughter-in-law.  After  all,  no  matter  how  great  the 
competition  from  Dieina,  Elizabeth  has  never  been  more  popu- 
lar among  her  subjects.  Opinion  polls  emd  the  reception  among 
her  subjects  give  Elizabeth  the  security  of  knowing  that  while 
f-^e  people  may  admire  and  be  charmed  by  the  Princess  of 
Wales,  their  loyalty  is  to  their  monarch. 

Thema^n  reason  for  tension  between  the  royal  women  is  the 
Queen's — and  her  husband's — concern  over  Diana's  efifect  on 
Charles.  The  Prince  of  Wales  has  always  had  esoteric  views  on 
a  variety  of  subjects  and  an  interest  in  unorthodox  topics.  But 
his  time  to  dabble  in  vegetarianism,  organic  farming,  holistic 
medicine  and  even  spiritualism  was  alvrays  limited  by  his 
hectic  schedule  of  royal  responsibilities.  But  with  a  public 
more  anxious  to  see  his  wife  than  to  see  him,  the  Prince  has 
been  able  to  spend  a  lot  of  time  at  home  growdng  vegetables, 
talking  to  his  older  friends  and  mentors  about  philosophy  and 
literature,  reading  little-known  vmters  and  trying  to  make 
some  sense  of  his  life  and  destiny.  And  as  his  future  subjects 
have  grown  more  aware  of  his  interests,  people  have  begun  to 
wonder  if  their  next  king  is  a  bit  of  a  crank.  Both  the  Queen  and 
Prince  Philip  are  concerned  about  their  son's  image  and  about 
his  fuUire. 

But  there  are  other  changes  in  Charles  due  to  his  young  wife, 
and  many  of  these  please  Queen  Elizabeth  enormously. 
Charles  seems  to  be  shedding  his  middle-aged  image  in  favor  of 
a  more  youthful  appearance  and  outlook.  For  instance,  he  and 
Diana  attended  the  Live  Aid  rock  concert  and  later  had  organ- 
izer Bob  Geldof  (of  the  rock  group  the  Boomtovim  Rats)  and  his 
girlfriend,  Paula  Yates,  over  for  dinner  at  Buckingham  Palace. 
So  even  if  the  Queen  at  times  hears  alarm  bells,  she  gilso 
realizes  that  Charles  is  fulfilling  his  function  as  Prince  of 
Wales:  to  encapsulate  the  values  of  the  generation  that  will 
tomorrow  rule  the  world  emd  to  get  those  values  across  to  the 
people  who  run  it  today. 

While  their  methods  may  differ,  Diana  and  Elizabeth  both 
have  the  same  end  in  mind:  keeping  the  ancient  institution  of 
monarchy  fresh  and  modem. 

It  wasn't  so  long  ago  that  the  Queen  herself  was  in  a 
position  similar  to  Diana's.  Elizabeth  was  a  (continued) 
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nervous  and  wide-eyed  girl  of  twenty-five 
when  she  came  to  the  throne  thirty-three 
years  ago,  but  she  soon  matured  into  a 
clever  and  thoughtful  woman.  She  pio- 
neered the  royal  walkabout,  at  which 
people  get  to  meet  and  chat  with  their 
sovereign;  she  opened  part  of  Buck- 
ingham Palace,  the  Queen's  Gallery,  to 
the  public;  she  allowed  her  financially 
troubled  son-in-law,  Captain  Mark  Phil- 
lips, husband  of  Princess  Anne,  to  break 
royal  precedent  and  accept  commercial 
sponsorship  for  his  equestriein  enter- 
prises. Most  precedent-setting  of  all,  she 
allowed  her  sister,  Margaret,  to  end  an 
unhappy  marriage. 

Unlike  Diana,  however,  who  shines 
in  the  spotlight,  Elizabeth  is  still 
slightly  uneasy  when  in  public  or  on 
display.  She  has  difficulty  producing  a 
natural  smile  and  hates  the  sound  of 
her  voice  on  radio  and  television.  Thus 
she  often  comes  across  as  a  rather  se- 


vere, humorless  woman  slightly  out  of 
touch  with  the  times.  Nothing  could  be 
further  from  the  truth. 

Offstage  the  Queen  possesses  a  spry, 
at  times  mischievous,  sense  of  humor. 
And  she  has  proved  herself  an  adept  di- 
rector of  royal  public  relations.  Charles's 
investiture  as  Prince  of  Wales  at  Caer- 
narvon Castle  in  1969,  for  instance,  was 
not  merely  the  first  royal  global  color 
TV  broadcast.  It  was  the  beginning  of  a 
carefully  planned  media  launch  for 
Charles  as  he  embarked  upon  public 
life.  Diana  was  only  eight  at  the  time, 
but  she  remembers  the  day  as  vividly 
as  do  all  loyal  Britons.  One  of  the  rea- 
sons the  broadcast  stands  out  so 
strongly  in  the  public's  mind  is  that  it 
was  their  first  glimpse  of  the  royal  fam- 
ily's private  life.  The  Queen  allowed  a 
television  team  to  film  highlights  of  a 
year  in  the  family's  life — everything 
from  Charles  giving  his  young  brother 
Edward  cello  lessons  to  a  cookouton  the 
lawns  of  Balmoral  Castle.  This  family 
film  premiered  the  night  before  the  in- 


vestiture ceremony.  Suddenly  royalty 
had  a  human  face.  The  gloved  royal 
hands  that  placed  the  crown  upon 
Charles's  head  that  day  had  been  seen 
the  night  before  wielding  a  barbecue 
fork.  This  daring  move  was  typically 
shrewd,  part  of  a  subtle  process  of 
bringing  the  institution  of  monarchy 
ever  closer  to  the  people. 

Queen  Elizabeth  must  be  aware  that 
she  began  the  media  trend  that  has 
culminated  in  the  intense  and  search-, 
ing  public  examination  of  Princess  Di- 
ana. And  she  is  sympathetic  to  her 
daughter-in-law's  problems.  For  her  part, 
Diana,  a  quick  learner,  has  watched  her 
mother-in-law  long  enough  at  close  quar- 
ters to  begin  to  develop  her  own  version 
of  the  Queen's  sense  of  appropriate  pub-, 
lie  relations.  Now,  if  she  can  learn  toj 
wear  clothes  that  do  not  upstage  the 
Queen's  at  public  functions,  and  if  she 
can  temper  her  husband's  more  esoteric 
enthusiasms,  Diana  will  have  become 
Elizabeth's  just-about-perfect  royed 
daughter-in-law.  End 
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DIANA  IN  AMERICA 

continued  from  page  135 

National  Gallery  of  Art  exhibit  "The 
Treasure  Houses  of  Britain:  Five  Hun- 
dred Years  of  Private  Patronage  and 
Art  Collecting."  Charles  and  Diana, 
who  are  patrons  of  this  exhibition,  are 
viewing  it  on  the  tenth  and  attending  a 
reception  for  it  on  the  eleventh. 

With  excitement  running  so  high, 
one  might  think  it  was  the  first  time 
the  present  royal  family  set  foot  on 
American  soil.  But  this  is  hardly  the 
case.  Queen  Elizabeth  and  Prince  Phil- 
ip have  visited  four  times  already,  al- 
though the  Queen's  visit  during  the 
winter  of  1983  was  hardly  a  success. 
Visiting  California  aboard  the  royal 
yacht  Britain  Ja.Elizabeth  had  to  endure 
criticism  about  her  wardrobe  as  well 
as  cope  with  a  series  of  the  foulest  rain- 
storms that  state  had  seen  in  years. 
Diana,  on  the  other  hand,  has  charmed 
a  nation  eager  to  see  her,  and  her  visit 
is  sure  to  draw  the  kinds  of  crowds  that 
set  precedents  in  even  a  hard-to-im- 
press place  like  the  nation's  capital. 

The  National  Gallery's  Treasure 
Houses  of  Britain  exhibit  would  be  an 
extravaganza  even  if  the  royal  pair 
were  not  coming  to  see  it  themselves. 
More  than  seven  hundred  works  of  art 
from  some  two  hundred  of  the  most 
i  splendid  British  country  houses  have 
ueen  flown  across  the  Atlantic.  On  dis- 
play are  paintings  by  Rubens,  Vel^- 
quez  and  i'ogartb;  sculpture  by  Ber- 
nini, Flaxman  anf.l  Henry  Moor--;  por- 
celains by  SeVi  s  Chelsea  and  Bos; 
furniture  by  Boulk  lent  and  On ippen- 
dale,  and  assorted  Irawings,  books, 
tapestries,  jewelry,  armor  and  silver. 
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No  comers  were  cut  on  this  project; 
when  a  life-sized  sculpture,  'The  Three 
Graces,"  by  Antonio  Canova,  was  found 
to  be  too  big  to  be  handled  by  a  com- 
mercial airline,  the  Royal  Air  Force,  on 
orders  from  Prime  Minister  Margaret 
Thatcher,  stepped  in  to  take  the  job. 
(For  a  preview  of  some  of  the  works  to 
be  exhibited,  see  "Fashion  Treasures," 
pages  136-141.) 

But  the  Princess's  visit  will  include 
more  than  just  museimi-going.  Espe- 
cially for  Diana,  a  confessed  shop- 
aholic, there  will  be  a  stop  at  a  J.C. 
Penney  in  Springfield,  Virginia,  just 
one  of  the  four  hundred  stores  in  that 
chain  that  are  participating  in  a  pro- 
motion this  fall  called  the  Best  of  Brit- 
ain. The  women's  fashions  available 
will  include  apparel  by  three  major 
British  collections:  Miss  Selfridge  (ca- 
tering to  trendy  juniors),  Sheridan 
Bamett's  Cool  Wool  collection  for 
young  career  women  and  Laird  Portch's 
Scottish-made  flannel  sportswear  in 
classic  British  styles.  The  menswear  on 
view  will  be  equally  dapper — lots  of 
wools  and  tweeds  made  in  Britain  by 
Daks  and  Stafford  Executives.  And  just 
in  case  Charles  and  Diana  still  don't 
quite  feel  at  home,  there  will  be  plenty 
of  British  atmosphere:  a  town  crier;  a 
Rolls-Royce  balanced  on  Wedgwood 
cups;  replicas  of  jewels,  crowns  and  orbs 
from  the  Imperial  Collection;  medieval 
costimies  from  London's  theatrical-sup- 
ply company  Bermans  and  Nathans;  an 
exhibit  of  Royal  Mint  coins  and  British 
stamps;  and  a  photography  exhibit  by 
Lord  Lichfield,  the  official  photogra- 
pher of  Charles  and  Diana's  wedding. 

Other  more  formal  social  activities 
are  planned  as  well.  In  addition  to  a 


dinner  with  the  British  ambassador,; 
Cheirles  and  Diana  will  attend  a  mom-^ 
ing  service  at  Washington  Cathedral. 
Charles  is  visiting  the  American  Insti-. 
tute  of  Architects,  and  on  Veterans 
Day,  he  will  lay  a  wreath  at  Arlington 
Cemetery.  Diana  plans  a  visit  to  a  Wash- 
ington home  for  the  aged  and  will  then- 
travel  to  Virginia  to  visit  a  drug  reha- 
bilitation center. 

The  crowning  touch  is  the  polo  matchj 
Charles  and  his  team  are  playing  on 
the  twelfth  at  Palm  Beach's  Polo  and. 
Country  Club  to  raise  money  for  one  of, 
Charles's  pet  causes:  the  United  World, 
Colleges.  Helen  Boehm,  co-chair  of  the 
polo  event,  expects  the  10,000-seat  sta-- 
diima  to  be  filled  to  capacity.  "Charles  is, 
a  super  player,  a  zealous  player,"  says, 
Boehm,  who  has  seen  Charles  get  hit  in 
the  mouth  with  a  ball  and  not  quit  the 
field.  "He's  gutsy  and  he's  tough.  And. 
even  though  he  has  a  small  frame,  he's- 
quite  powerful."  Boehm,  who  makes 
and  sells  fine  porcelain,  has  fashioned  a 
porcelain  and  silver  Princess  of  Wales 
trophy  that  Diana  will  present  to  the 
winning  team.  It  is  the  figure  of  a  polo 
player,  appropriately  wearing  a  uni-^ 
form  that  sports  Chsirles's  number  (4) 
on  the  sleeves  and  hat. 

That  evening,  after  the  polo  match, 
Charles  and  Diana  will  attend  a  din- 
ner-d£ince  at  the  Breakers  Hotel.  Join- 
ing them  will  be  those  who  have  do- 
nated $25,000  or  more  to  the 
scholarship  funds  of  the  colleges  in  the 
federation. 

Of  course,  no  one  knows  yet  what 
Diana  will  think  of  America,  but  one 
thing  is  certain:  For  the  rest  of  us,  the 
expression  "the  British  are  coming" 
will  never  be  the  same.  End 
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weather.  Considine  adds  that  bankers 
vill  be  impressed  if  you  have  a  good 
business  record  and  knowledge  of  the 
und  of  business  you're  interested  in. 
XS.  government  Under  certain  condi- 
;ions,  the  Small  Business  Administra- 
;ion  offers  financial  assistance,  but 
their  programs  may  change.  To  find 
jut  what  programs  are  available,  check 
^ith  your  bank  and  your  local  SBA  of- 
fice (listed  in  the  phone  book  under 
J.S.  Grovemment  Department  of  Labor) 
br  current  loan  conditions. 
(Venture  capital  companies  Venture 
:apitalists  buy  a  percentage  of  a  busi- 
ness they  believe  will  be  profitable. 
Whether  they  have  a  say  in  how  your 
business  is  managed  depends  on  the 
ierms  you  negotiate,  but  in  any  case, 
they  collect  their  share  of  the  profits. 
Your  banker  may  be  able  to  suggest 
local  venture  capitalists. 

Sources  of  free  information 

D.S.  Small  Business  Administration 

The  SBA  has  offices  in  every  state. 
They  offer  valuable  free  services  and  a 
multitude  of  free  or  inexpensive  book- 
lets. Two  other  excellent  services  from 
the  SBA  are  SCORE  (Service  Corps  of 
Retired  Executives)  and  ACE  (Active 
Corps  of  Executives).  These  groups  will 
help  you  with  all  aspects  of  your  busi- 
ness without  charge. 
Small-bttsiness  development  centers 
The  paid  staff  at  these  centers  can  help 

I  you  draw  up  a  business  plan  and  solve 

'  operating  problems  free  of  charge. 

i  Small-basiness  institutes  These  free 
institutes  operate  in  500  to  600  colleges 
and  universities  nationwide.  Students, 
under  the  guidance  of  business  pro- 
fessors, work  out  solutions  to  your  busi- 
ness problems.  (For  these  and  small- 
business  development  centers,  ask  your 

1  local  SBA  office  for  one  near  you.) 
Independent  help  Some  areas  have  ad- 

I'  ditional  volunteer  groups  of  experts  to 
guide  you  through  management  prob- 
lems. Check  with  your  Chamber  of 
Commerce  for  the  names  and  phone 
numbers  of  groups  in  your  area. 
American  Woman's  Economic  Devel- 
opment Corporation  (AWED)  This 
nonprofit  organization  offers  a  ten-min- 
ute phone  consultation  with  a  business 
expert  for  quick  answers  to  urgent 
business  questions.  The  cost  is  $5; 
longer  (one-  to  one-and-a-half-hour) 
phone  sessions  run  $25.  Their  hours 
are  10  a.m.  to  5  p.m.  (EST).  Telephone: 
800-222-AWED.  In  Hawaii,  Alaska 
and  New  York  City ,  dial  212-692-9100. 
National  Association  of  Women  Bus- 
iness Owners  (NAWBO)  645  North  Mich- 
igan Ave.,  Chicago,  IL  60611.  NAWBO 
offers  contacts  and  conferences.       End 
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IN  THE  MOOD 

continued  from  page  110 


assignation  be  saved? 

Yes,  but  don't  force  it.  "Tkke  a 
break,"  commands  Rosenbaum.  "Get 
your  minds  off  intercourse  and  don't 
take  it  too  seriously,  because  trying  un- 
successfully can  be  deadening."  Re- 
member that  you  have  plenty  of  time  at 
your  disposal;  you  don't  have  to  make 
love  every  minute,  even  if  that's  what 
you  had  planned. 

Enjoy  each  other's  company  in  non- 
sexual ways.  Go  for  a  drive,  dig  in  the 
garden,  cook  a  favorite  meal  or  try  out  a 
new  recipe  from  a  cooking  magazine. 
Don't  forget  exercise:  In  moderation,  it 
wdll  not  only  help  you  relax  and  feel 
better  but  can  also  be  sexually  stim- 


ulating. A  set  of  tennis,  even  a  brisk 
bicycle  ride,  will  get  your  circulation 
moving  without  exhausting  you. 
Break  your  established  routines  Has 
sex  in  the  bedroom  grown  a  little  stale? 
Experiment  with  novel  lighting.  Switch 
off  the  overhead  fixture  and  use  a  softer 
bedside  lamp.  Purchase  tinted  light- 
bulbs.  If  no  one  else  is  home,  explore 
the  possibilities  of  different  locations, 
from  the  living-room  couch  to  the 
shaggy  rug  in  the  den.  Try  a  new  posi- 
tion in  every  site. 

Take  something  seductive  into  bed 
Curl  up  vvdth  your  mate  and  a  bottle  of 
wine  or  even  champagne,  if  you  like. 
Then,  why  not  link  elbows  as  you  sip 
from  pretty  stemware,  or  pass  a  single 
fluted  glass  between  you.  Share  some 
succulent  fresh  fruit:  tangy  kiwi  or 


ripe,  juicy  figs.  Prepare  an  appeal 
bedside  tray  of  snack  food.  When  yoi  i 
done,  lick  your  fingers — or  your  mal  i 

Of  course,  when  any  problems, 
ticularly  sexual  ones,  crop  up,  keef 
mind  the  importance  of  compronA 
Some  experiments  will  be  less  suco^ 
ful  than  others;  some  will  appeal  | 
only  one  of  you.  You  will  always  h  i 
another    chance,  so  do  things  his 
the  first  time,  yours  the  next.  Renn  j 
ber,    too,    that    pleasant    encounf 
often  begin  slowly,  and  you  may 
grow  more  involved  as  you  contirl 
"People  who  think  they  aren't  that 
terested  originally  may  in  fact  h 
great     experiences,"      reports      I 
"When  you  start  at  point  zero, 
contrast  of  a  climax  can  make  in 
course  all  the  more  wonderful."     Ij 


CHEERLEADER  MURDER 

continued  from  page  122 


mentioned  by  concerned  parents 
;red  at  the  airport  to  welcome  the 
aates  home.  Slowly  a  consensus 
forming.  The  suspect  was  one  of 
;en's  classmates,  Heather  Crane 
her  real  name). 

ice,  Heather  had  been  a  preppie. 
went  out  with  a  soccer  player  and 
been  a  member  of  the  little  social 
js  in  the  quad  at  lunch.  She  had  fit 
ut  now  she  acted  in  a  way  that  set 
ipart  from  others  in  school.  When 
vas  invited  to  join  the  Bobbies,  she 
ed  them  down.  She  slipped  out  of 
preppie  mode,  dyed  the  top  of  her 
hair  blond  and  dressed  in  an  ex- 
ive,  punk  style.  She  said  later  that 
r  kids  "kind  of  resented  it."  By  un- 


spoken agreement,  she  and  the  school's 
popular  kids  quit  saying  hello  to  one 
another  in  the  halls. 

"The  whole  town  of  Orinda  seemed  to 
want  me  to  feel  bad  because  I  had  dyed 
my  hair  and  I  was  not  part  of  the  social 
scene,"  Heather  later  wrote  in  a  class 
essay.  "This  is  what  I  was  guilty  of  in 
reality  ...  I  was  guilty  of  being  myself, 
but  I  will  not  change." 

Even  people  who  weren't  close  to  ei- 
ther girl  said  that  Heather  had  hated 
Kirsten  for  her  elitism  and  once  in  biol- 
ogy class  said,  "If  you  don't  shut  up,  I'm 
going  to  kill  you."  Heather  says  the 
incident  never  happened. 

Three  days  after  Kirsten  was  killed, 
sheriffs  investigators  told  Heather  her 
classmates  were  accusing  her  of  mur- 
der. Heather  had  an  alibi — she  had 
been  with  a  boyfriend  at  his  house,  and 


his  mother  had  been  there  part  of  the 
evening.  But  Heather's  mother  refused 
to  let  her  daughter  submit  to  a  lie  de- 
tector test. 

Rumors  about  Heather  grew  steadily. 
The  Cranes  began  receiving  calls  in  the 
middle  of  every  night.  "Everyone  thought 
they  knew  who  did  it,"  recalls  Garvin. 

Everyone  but  the  sheriffs  department. 
They  had  a  long  list  of  suspects.  One  of 
those  on  the  list  was  Bemadette  Protti. 
Like  most  of  the  girls  from  Orinda,  she  fit 
the  description  of  the  suspect.  She  was 
also  a  new  member  of  the  Bobbies,  and 
her  father,  Raymond,  owned  a  Pinto. 
Like  Kirsten,  Bernadette  had  spent 
part  of  the  spring  practicing  her  cheers. 
But  she  was  not  chosen  for  the  Mira- 
monte  squad.  She  was  one  of  the  losers, 
and  in  her  eyes,  this  proved  that  she 
was  an  unpopular  failure,    (continued) 
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Scrumptious 
Apple  Crunch  Cake 

3  eggi 
3  1/2  Clips  thawed  BnU)S  EYE® 
COOL  WHIP®  Whipped 
Topping 
2  cups  graham  cracker  crumbs 
11/2  cups  peeled,  coarsely 
chopped  apple 
1/2  cup  KARO®Lig^torDark 
Com  Syrup 
1  tsp  ground  cuuiamon 
1  tsp  ground  nutmeg 
1  1/3  cups  PLANTERS®Walnut 
Pieces 
1  Tbsp  margarine  or  butter, 
softened 
Grease  9"  x  9"  x  2"  baking  pan.  In  large 
bowl,  beat  e^  with  fork.  Gently  fold  in 
next  3  ingredients,  1  /4  cup  of  the  Com 
Syrup,  cinnamon  and  nutmeg  until 
blended.  Spread  evenly  in  pan.  Mix  re- 
maining Com  Syrup,  Walnut  Pieces  and 
margarine.  Spoon  evenly  over  batter.  Bake 
in  350°F  oven  45  min  or  until  cake  springs 
back  when  lighdy  touched.  Cool  in  pan. 
Serves  9. 

*  Minutes  represent  preparation  time,  exclusive  of  baiting  or  freezing  time. 

Planters; Cool  Whip^&Karo:  jp. 
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Delicious  Homemade  Holiday  Desserts. 
It's  as  easy  as  pie.  It's  a  piece  of  cake. 


Pumpkin 
Cream  Pie  Delight 

1  cup  canned  pumpkin 
2/3  cup  KARO®  Light  or  Dail( 

Com  Syrup 
1/2  tsp  ground  cinnamon 
1/4  tsp  gpround  nutmeg 
1/4  tsp  g[round  ginger 
1/2  cup  coarsely  chopped 
PLANTERS®Wa]iiuts 
or  Pecans 
31/2  cups  thawed  BIRDS  EYE® 
COOL  WHIP®  Whipped 
Topping 
1  (9  7  prepared  graham 
cracker  crust 
In  large  bowl,  stir  together  first  6  ingredi- 
ents. Fold  in  VSTiipped  Topping.  Turn  into 
crust.  Cover,  freeze  3  to  4  hr  or  until  firm. 
Before  sen-ing  let  stand  15  min  at  room 
temperature.  Serves  8. 

PI^NTERS  is  a  registered  trademark  of  Nabisco,  Inc. 
©  1985  Birds  Eye  and  Cool  Whip  are  registered 
trademarks  of  General  Foods  Corporation. 
Karo  is  a  registered  trademark  of  CPC  International,  Inc 
©  1985  Best  Foods,  CPC  International,  Inc. 


Perfecdy 
Luscious  Pecan  Pie 

3  eggs,  slightly  beaten 
1  cup  KARO®  Light  or  Dark 
Com  Syrup 

1  cup  sugar 

2  Tnsp  margarine  or  butter, 

melted 
1  tsp  vanilla 
11/2  cups  PLANTERS® 
Pecan  Halves 
1  unl>aked  (9")  pastry  shell 
BIRDS  EYE®  COOL  WHIP® 
Whipped  Topping,  thawed 

In  large  bowl,  stir  together  first  5  ingredi 
ents  until  well  blended.  Stir  in  Pecan 
Halves.  Pour  into  pastry  shell.  Bake  in 
350°F  oven  50  to  55  min  or 
undl  knife  inserted  halfway 
between  center  and  edge 
comes  out  dean.  Cool.  Sen'e 
with  Whipped  Topping. 
Sen'es  8. 
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THE  PAWS 

THAT 
REFRESH. 

Fresh  Step*  is  the  only  cat  litter  that  actually 
I  releases  tiny  odor  controllers  every  time 

I  your  cat  scratches  or  even  steps. 

So  now  you  can  let  your  cat  help  keep  the  litter  fresh. 

Because  Fresh  Step*  freshens  with  every  step. 


Freshens  wit±i  every  step.* 
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THE  CHEERLEADER  MURDER 

continued 

"She  had  this  obsession  about  being  accepted,  ev( 
though  she  was  accepted,"  says  Cathy  Simon  (not  her  n 
name),  a  close  friend.  "I've  seen  her  when  she  would  di 
drugs  just  to  try  to  be  someone's  friend.  She  was  constant! 
changing.  She  was  popular — in  her  own  way.  Kirsten  was 
what  they  call  the  elite  group.  Bemadette  was  popular,  bu 
not  with  that  group.  She  idolized  Kirsten." 

Bemadette  knew  other  failures.  Her  best  friend  had  beei 
invited  to  join  Ailanthus,  the  other  sorority-like  group  ii 
school,  but  Bemadette  had  not.  For  her,  joining  the  Bobbie; 
was  second-best.  And  when  she  failed  to  make  the  yearbool 
staff,  "her  whole  world  fell  apart,"  Jessica  Grant  recalls 
She  pleaded  with  the  dean  to  reconsider  her,  and  she  broki 
down  in  tears  to  her  friends. 

"1  have  an  inferiority  complex,"  she  once  told  Cathy.  "I'n 
ugly.  No  guys  like  me.  I'm  so  deformed.  Look  at  my  body,  m; 
hair  My  clothes  are  so  blah." 

The  youngest  of  six  children  in  a  religious  Catholic  fam 
ily,  she  complained  that  her  parents  were  "so  old,"  and  tha 
her  father,  a  retired  engineer  for  the  city  of  San  Francisco 
never  listened  to  her  Bemadette  also  felt  embarrassed  b; 
her  house,  where  paint  peeled  from  outside  walls,  and  fumi| 
ture  was  older  than  in  other  Orinda  homes.  Bemadette  tol 
friends  she  longed  for  a  modem,  expensive-looking  hou: 
with  "Laura  Ashley  walls  and  Vogue  furniture" — the  kin( 
of  place  she  saw  her  friends  living  in. 

Investigators  interviewed  Bemadette  and  listened  to  he 
alibi — she  said  she  had  been  baby-sitting  for  the  Weem; 
family  down  the  road.  They  didn't  bother  to  check  out  he 
story  then  because  Bemadette  agreed  to  take  a  lie-detecto 
test.  When  she  passed,  she  was  cleared  as  a  suspect. 

As  time  went  on  without  an  arrest,  accusations  increase( 
against  unconventional  Heather  Crane.  It  was  said  tha 
Heather's  boyfriend  had  access  to  a  gold-colored  Pinto  (hi 
didn't)  and  that  the  Cranes  were  moving  to  England  t( 
avoid  prosecution.  Many  of  the  kids  believed  the  story  tha 
Heather  was  part  of  a  satanic  cult.  The  teenager  had  be 
come  a  pariah  in  her  own  town,  shunned  by  everyone,  h 
September,  Heather  transferred  to  another  school. 

Accusations  and  speculations  continued  throughout  th< 
summer,  but  still  no  arrests  were  made.  Concerned  by  thi 
pace  of  the  sheriffs  investigation  and  desperate  to  find  ou 
who  had  murdered  their  daughter,  the  Costases  hired  < 
private  detective  with  a  small  portion  of  the  reward  monej 
raised  by  the  town.  The  private  eye,  Elliott  Friedman,  sus 
pected  that  it  had  been  a  drug-induced  killing  or  that  tht 
killer  had  harbored  a  lesbian  desire  for  Kirsten.  In  Orinda 
a  girl  with  homosexual  tendencies  "could  have  a  big  branc 
on  her  forehead,"  he  said.  The  motive,  he  suspected,  wai 
fear  of  humiliation. 

Meanwhile,  Friedman  rechecked  the  alibis  of  the  most 
likely  suspects,  including  Bemadette.  She  had  claimed  sht 
was  baby-sitting  that  night  for  the  Weems  family,  bul 
Johanna  Weems  said  she  had  not  asked  Bemadette  to  baby- 
sit in  a  year  When  Friedman  told  detectives  that  Ber 
nadette  had  been  lying,  he  was  informed  she  had  passed  tht 
polygraph  test.  "It's  wrong,"  he  retorted.  Garvin  won't  talk 
about  the  incident,  but  Friedman  says  deputies  had  th( 
polygraph  reread,  this  time  by  the  FBI.  When  it  came  back 
it  was  clear  Bemadette  Protti  had  been  lying. 

On  December  11,  Bemadette  was  called  in  for  an  inter 
view  with  Ron  Hilley,  a  young  FBI  agent  assisting  in  tht 
case.  She  stuck  to  her  story  initially,  but  when  Hilley  de- 
scribed the  psychological  profile  of  the  suspect  in  the  case— 
which  showed ,  among  other  things,  that  the  killer  would 
have  little  remorse  for  her  crime — Bemadette  said,  "II 
sounds  like  me."  She  asked  Hilley  if  he  had        (continued, 
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porters.  Three  months  later,  residents  of  Orinda  packed  a 
local  courtroom  for  her  trial.  At  the  start  of  the  proceed- 
ing, Bemadette  sat  facing  forward,  her  mouth  slack,  her 
eyes  unfocused.  But  when  Berit  Costas  walked  away  from 
the  witness  stand,  slowing  her  gait  as  she  passed  by  Ber- 
nadette,  the  defendant  turned  away  and  never  looked 
straight  ahead  again. 

When  the  taped  confession  was  played,  the  only  noise  in 
the  hushed  courtroom  was  Bernadette's  sweet,  girlish 
voice.  "What  are  you  going  to  tell  the  press?"  was  the  first 
question  she  asked  during  the  confession,  followed  by  an- 
other: "Do  I  go  to  juvenile  hall  or  do  I  go  back  to  Mira- 
monte?"  Her  fears  of  Miramonte  were  greater.  She  knew 
what  the  students  there  would  do  to  her.  "I  can't  live  if  it  is 
known.  I  would  rather  die." 

Asked  what  Kirsten  had  done  to  make  her  angry,  Ber- 
nadette  said:  "I  have  a  lot  of  inferiority  feelings  and  I 
really  have  bad  feelings  about  myself  I  lost  for  cheer- 
leader I  didn't  get  into  the  club  I  wanted  to.  I  didn't  get  on 
yearbook.  So,  I  don't  know,  I  just  felt  bad." 

She  said  that  Kirsten  "just  sort  of  put  me  down  ...  I 
remembered  one  time  on  the  ski  trip  we  were  on  together.  I 
mean,  we  don't  have  a  lot  of  money  and  we  can't  afford  a  lot 
of  nice  ski  stuff  and  I  just  had  this  really  crummy  pair  of 
skis  and  some  boots,  but,  you  know,  I  was  having  fun 
anyway.  [Kirsten]  made  some  comment  about  them  and  it 
just  seemed  like  everyone  else  was  thinking  that  but  she 
was  the  only  one  who  would  come  out  and  say  it." 

Bemadette  admitted  she  had  made  the  phone  call  set- 
ting up  a  meeting  with  Kirsten.  She  had  just  wanted  to 
befriend  her  classmate  and  take  her  to  a  party,  she  said. 
When  Kirsten  approached  the  Pinto  she  looked  inside  and 
said  blandly,  "Oh,  it's  you."  Bemadette  said  Kirsten 
wanted  to  smoke  pot  first,  a  claim  that  drew     (continued) 
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These  kids  all  challenged  the] 
parents  to  the  MemoryGame; 


THE  CHEERLEADER  MURDER 

continued 

cries  of  disbelief  from  Kirsten's  parents 
and  friends.  "She  made  it  sound  like 
this  was  a  drug-related  murder,  and  it 
wasn't,"  says  Berit  Costas.  While  not 
saying  that  her  daughter  had  never 
tried  marijuana,  Berit  insisted  that 
Kirsten  did  not  have  her  own  supply. 

Still,  Bernadette  said  in  her  con- 
fession that  she  and  Kirsten  drove  to 
the  church  parking  lot  to  smoke  the 
pot,  but  when  Bernadette  refused,  an 
argument  followed.  Kirsten  ran  from 
the  car  and  Bernadette  pursued  hen 

She  claimed  she  followed  in  the  Pinto 
only  to  make  sure  Kirsten  got  home 
safely.  But  as  she  drove,  she  became 
frightened  about  how  Kirsten  might 
describe  the  evening  to  the  other  girls 
at  school. 

By  the  time  Kirsten  left  Alexander 
Arnold's  car  at  her  neighbor's  house, 
Bernadette's  fear  had  turned  to  anger 
She  said  she  used  a  knife  she  found  in 
the  Pinto  to  stab  Kirsten  to  death.  (Ber- 
nadette's sister,  Virgnua,  a  Sank  exam- 
iner who  took  the  witness  stand,  said 
she  left  foot-and-a-half-!ong  knives  in 
the  car  to  slice  tomatoes  at  lunchtime.) 

After  killing  Kirsten,  Bernadette 
said  she  returned  home,  hid  the  knife 

232 


and  took  a  walk  with  her  mother  and 
the  family  dog.  The  following  day  she 
washed  the  knife  and  returned  it  to  the 
kitchen.  Later,  she  would  throw  her  T- 
shirt  and  sweatpants  in  the  garbage 
dump  of  the  Sleepy  Hollow  Swim  Club. 

Several  spectators  at  the  trial  were 
moved  by  the  ninety-minute  confes- 
sion. A  few  cried.  One  reporter  wrote 
that  by  the  end  of  the  tape,  even  Berit 
Costas's  head  was  bowed.  The  reporter 
had  misunderstood.  Kirsten's  mother 
was  trying  not  to  get  sick. 

The  murder  of  her  daughter,  Berit 
says,  "was  premeditated  from  the  mo- 
ment of  the  phone  call.  [Bernadette] 
had  plenty  of  time  to  change  her  mind." 

The  Costases  charged  that  Berna- 
dette's confession  was  riddled  with  lies 
— that  no  one  would  use  an  eighteen- 
inch  knife  to  cut  a  tomato  and  that  Ber- 
nadette, casually  dressed,  never  planned 
on  taking  Kirsten  to  a  party. 

On  the  afternoon  of  the  third  day  of 
the  trial.  Judge  Edward  Merrill  found 
Bernadette  Protti  guilty  of  second-de- 
gree murder.  On  April  1,  the  first  hot 
day  of  spring,  while  kids  throughout 
Orinda  were  signing  up  for  Meadow 
Pool's  summer  swim  team,  Bernadette 
Protti  was  sentenced.  She  was  com- 
mitted to  the  the  California  Youth  Au- 
thority. She  can  serve  no  less  than  one 


year  and  no  more  than  nine — until  v- 
reaches  the  age  of  twenty-five.  Ace  c- 
ing  to  her  attorney,  Charles  James;' 
veniles  convicted  of  murder  in  Cal  . 
nia  serve  an  average  of  four  to  six  yc| 

There  have  been  several  changt  i 
Orinda  since  Bernadette's  arrest,  a 
one,  some  of  Heather  Crane's  foi  I 
classmates  have  started  speakinfi 
Heather  again.  "I  think  a  lot  of  pe 
feel  bad,"  says  one  junior,  referrini 
the  rumors  implicating  Heather  "V.: 
can  you  do?  You  can't  make  up  foi 
months  of  hell." 

For  the  students,  the  killing  anc  '- 
aftermath    have    left    bitter    feeli  i 
Many  say  they  can't  trust  anyone  ."  v- 
more,  not  after  what  Bernadette  %■ 
And,  they  realized,  the  problem  di  il  ■ 
lie  only  with  Bernadette. 

"People  can  get  really  nasty  at  i 
school,"  says  one  junior,  standing  ^ 
a  group  of  classmates  on  the  lawn 
rounding  Miramonte.  "Everyone 
this  school  is  so  boring,  so  they  s  r 
doing  things  for  entertainment.  1 ' 
start  being  cruel.  Everyone  wants  t ) 
the  best.  It's  so  competitive." 

"It's  a  circle,"  says  another  She  cal  '• 
classmates  to  ask  who  made  pom  r 
girl  and  cheerleader  "Kelly,  Karin  ■ 
Brooke,"  her  friends  shout.  'That  ^ 
hot,"  the  girl  says,  and  heads  home,  i' 
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and  won. 


Kids  often  beat  adults  when  they 
play  the  Memory  Games  because 
remembering  is  easy  when  it's  fun. 

But  developing  those  memory 
skills  is  more  than  fun;  it's  very 
important  to  learning.  That's  why 
Milton  Bradley  makes  a  whole 
line  of  progressive  Memory 
Games.  For  kids  4  to  8,  Original 
Memory,  Animal  Families,  Fronts 
and  Backs.  For  kids  6  to  10,  Step 
by  Step  and  Twelve  Teepees. 

If  you  have  children  between  4 
and  10,  there's  a  Memory  Game  for 
them.  But  don't  forget  they  might 
beat  you! 


©  1985  Milton  Bradley  Company 
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MARIE  OSMOND 

continued  from  page  38 

•etained  water,  and  it  took  me  four 
mths  to  get  most  of  the  pounds  off 

,;th  hard  exercise.  Elizabeth  Noble's 

I  ercises  stretch  specific  muscles  and 
le  others,  so  you  won't  get  those  ex- 
ssive  back  pains.  But  I  will  always 
ve  a  little  stomach  bulge  now,  be- 

I  use  I  didn't  do  her  exercises  more 

I  ithiially." 

'  Of  course,  it  wasn't  just  the  pregnancy 
at  temporarily  ruined  her  figure.  "The 
'ess  of  this  divorce  made  me  put  on  an- 
ler  five  poimds.  I'll  never  be  ninety-five 
unds  again  with  a  nineteen-inch  waist, 
lat  was  too  thin — even  unhealthy." 

r  For  her  new  stage  show  Marie  wears 
jndy  but  figure-concealing  costumes. 
as  she  given  up  her  famous  sexy  beaded 

;  esses?  "Not  the  right  time  now,"  she  says 

I  My.  Tm  still  a  married  lady,  you  know." 
And  she  may  be  for  a  while  longer, 
/en  after  Marie's  civil  divorce  is  made 

I  lal,  it  will  take  time  for  her  marriage 

i  be  officially  "unsealed"  by  the  Mor- 
on Church.  Until  then,  she  may  not 
tte  or  be  seen  alone  with  a  man. 
iVm  our  limch  was  ostentatiously 
laperoned  by  her  road  manager,  who 

I  opped  by  periodically.) 
"Of  course,  this  period's  been  hard," 


Marie  says,  "and  I  get  lonely,  but  I've 
got  my  little  boy.  He's  been  such  a 
source  of  love  and  companionship.  On 
the  road,  I  have  my  bed  pushed  next  to 
his,  and  in  the  middle  of  the  night,  he'll 
crawl  in  with  me.  I'll  be  sleeping,  and 
all  of  a  sudden  I  feel  this  little  hand 
patting  my  face,  and  then  comes  a  big 
kiss.  And  he'll  say,  'I  love  you.  Mommy.' 
He  snuggles  close  and  goes  to  sleep." 

Young  Stephen  James  Craig  is  the 
thirty-first  grandchild  bom  to  George 
and  Olive  Osmond.  Already  he  sings 
fifty  songs,  and  imitates  his  uncle 
Donny  on  the  piano  and  saxophone. 

"I'm  always  saying  to  him,  'Now,  you're 
going  to  grow  up  to  be  a  doctor,  right?'" 
Marie  says,  laughing.  Then  she  pauses  as 
a  thought  clouds  her  face.  "You  know, 
discipline  needs  to  come  from  a  daddy. 
I'm  Mama,  the  love  figure,  but  I'm  also 
the  power  figure  to  my  son,  and  I  don't 
like  it.  It's  hard  for  me  to  spank  him." 

Will  she  remarry?  "Oh,  yes,  I  think 
marriage  is  wonderful,"  she  says.  "I 
want  to  do  it  again,  but  the  next  guy 
will  be  older  and  established.  He  won't 
need  me  or  my  money.  He'll  just  need 
someone  like  me  to  take  care  of — and 
that  will  be  wonderful  for  me."  She 
claps  her  hands  and  laughs  heartily. 

"If  he  knows  how  to  handle  me,  I'll 
give  up  my  career,"  Marie  adds.  "I've 


been  working  hard  since  I  was  thir- 
teen, and  I  love  entertaining,  but  it's 
not  the  only  thing  that  makes  me 
happy — it's  not  my  life.  If  fame  had  not 
landed  on  me,  I  would  not  be  doing  this 
now.  I'd  be  an  entrepreneur.  I'd  be  into 
designing,  decorating,  computers,  in- 
vestments. I  hold  one  of  the  major  in- 
terests in  Osmond  Real  Estate,  and  I'll 
soon  be  getting  my  real  estate  license." 

What  about  retiring  and  getting  into 
some  of  those  things  now?  "Retire?"  she 
asks.  "I  don't  know.  Seems  like  it's  not 
in  the  cards.  But  when  I  get  to  be  fifty,  I 
don't  want  this  face  full  of  wrinkles  out 
there  on  stage — me,  aging  and  miser- 
able, half  a  person,  my  life  crumbling 
before  my  eyes.  No,  I  want  to  be  a 
whole  person,  balanced  like  the  four 
legs  of  a  chair — socially,  spiritually, 
physically  and  mentally." 

This  will  be  a  busy  winter  for  Marie. 
Between  TV  commitments,  recording 
dates  and  touring,  she  plans  to  study 
acting  in  Los  Angeles  and  decorate  her 
new  townhouse  in  Provo.  "I'll  probably 
get  a  place  in  Nashville,  too,"  she  says, 
"and  spend  more  time  recording. 

'There's  just  so  much  to  do.  And,  you 
know,  I  have  moments  of  depression 
about  what  happened,  but  every  day  I 
get  stronger.  I'm  starting  to  be  happy 
again.  I  really  am."  End 
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contain  no  bulky  fillers  and  are 
coated  to  pass  through  the  stom- 
ach for  effective  lower  tract  action. 
And  the  lower  tract  is  where  the 
problem  occurs.  For  temporary  re- 
lief from  simple  constipation,  take 
easy-to-swallow  Carter's  Little  Pills® 
tonight.  Read  and  follow  directions. 
Youll  get  rewarding  relief  tomorrow 
morning. 
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Stop  here  for  convenient  shopping  with 
this  wide  selection  of  merchandise.  En- 
close your  personal  check  or  money  or- 
der; allow  4  to  6  weeks  for  delivery! 

1.  Personalized  Golf  Tees  Fifty  golf  tees 
with  the  name  stamped  to  personalize 
each  and  every  one,  Nice  Christmas  gift  for 
your  favorite  golfer!  Please  print  name 
clearly  $6.95  plus  95c  p&h.  Orders  re- 
ceived by  '^19  guaranteed  Xmas  delivery. 
JOfvlAR  INDUSTRIES.  Dept  LHJ-11,  352 
ROUTE  59,  fvlONSEY,  NY  10952 

2.  Penny-pinching  pocket  photo  offer.  Re- 
ceive 40  color  pocket  photos  for  only  $1 ,95! 
Plus  you  get  a  free  photo  in  plastic  with  you 
order  Send  Polaroid,  instant  color  print, 
photo  (up  to  5"  X  7"),  negative  or  slide.  All 
returned  unharmed.  Include  20c  for  post- 
age, or  80c  for  first-class  service.  CAPRI 
PHOTO,  Dept  CP-83.  Box  1381,  Long  Is- 
land City  NY  11101 

3.  Open  lids  easily  No  more  twisted  wrists! 
No  more  frustration!  Just  slip  your  jar  into 
the  UN-SKRU  until  it  wedges,  then  turn  the 
jar  .  .  .  quick,  one-hand  operation  for  lids 
ranging  in  size  from  V?"  to  5"  wide  Ivlade  of 
plastic  with  a  steel  "gripper."  A  wonderful 
kitchen  aid.  Send  $7  50  plus  85c  p&h,  save 
on  2  for  S14  50  plus  $1  p&h.  HOLST  INC.. 
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OONEIDA^ 

Stainless  Flatware 


^    OPEN  STOCK  SALE 

IRliE  BUFFET  KNIFE  with  all  Coupon  Orders 
Prices  Guaranteed  Through  January  18,  1986 


HEIRLOOM 

DEASTON 
n  WILL  O'  WISP 
D  SHELLEY 
DOMNI 
n  TOUJOURS 
n  DOVER 

n  AMERICAN  COLONIAL 
n  Rog.     n  Pistol 


CLASSIC  SHELL 


'l^T$2^5 


LTD 


■  ACT  I  Mirror 
'  ACT  II  Saun 


DA  VINCI 


5  PC  Place 
Setting 


$2Sp5 


COMMUNITY 

i  )  V6NETIA 
n  FROSTFIRE 
n  LOUISIANA 
n  TENNYSON 


PAUL  REVERE 


Reg 


S  PC  Place 
Setting 


$lZf5 


DELUXE 

n  ALEXIS 
n  TUDOR 

n  POLANAISE 
MOZART 


INDEPENDENCE 
Reg  :  Pistol 


5  PC  Place 
Setting 


$IP5 


UO             HEIRLOOM      COMMUNITY 

oauxE 

fltn      SALE    Beo      SAU    Beg      SALE 

Beg      SALE 

J  PC  Plice  Sening 

75  00    21.95    50  00    H,95    35  00    13.95 

?7  50    11.95 

Teaspoon 
Soup  Spoon 
Omnef  Kmle 
Omnef  Fort 
Salad  Fort 
Tall  Onnk  Spoon 
Fmil  Spoon  1 
Demilasse  Spoon? 
Seafood  Fort 
Sleak  Knile3 
Boner  Spreader  ^ 
Buner  Kfl>te 
Sugar  Spoon 
TaPlespoon 
Pierced  TaPlestioon 
Casserole  Spoon 
Gravy  Ladle 
Serving  ForV 
Desert  Server 


15  00  6.10 

15  00  6.10 

15  00  6.10 

15  00  6.10 

15  00  6.10 

16  00  6.S0 

9  75  4.15 

16  00  6.10 

16  OO  6.10 

16  00  6.10 

18  00  7.70 

16  00  7.70 

24  50  10.40 

24  50  10.40 

24  50  10.40 

24  50  10.40 

24  50  10.40 


8  00 

9  00 
13  00 

11  00 
9  00 
9  00 
7  00 
6  25 
3  50 

13  50 

12  00 
12  50 
10  50 
12  50 
12  50 
15  25 
1600 
1525 


3.20  5  50 

3.65  6  00 

5.25  10  50 

4.40  6  75 


3.65 
4.00 
3.20 
2.95 
3.80 


6  25 

6  00 

5  25 

6  00 
6.10  11  SO 
5.45  9  50 
5.65  10  50 
4.70  7  00 
5.65  9  25 
5.65  9  25 
6.65  — 
7.05  1200 
6.65  12  00 

-    12  00 


2.25  3  75  1.75 

2.40  5  00  2.30 

4.35  9  25  4.25 

2.75  5  00  2J0 

2.55  4  50  1.95 

2.65  4  75  2.00 

2.20  4  75  2.00 

2.65  5  25  2.25 

5.15  10  25  4.25 

4.15  5  25  2.25 

4.60  5  25  2.25 

3.25  5  25  2.25 

4.25  7  00  2.95 

4.25  7  00  2.95 

5.45  9  00  3.90 

5.45  9  00  3.90 

5.45  9  00  3.90 


4  PC  Hostes!  Set 
i  PC  Serrlnq  Set 


99  00   39.95   59  00   26.50   45  25   19.50   34  00    14.95 
85  00   35.95   48  00  21.50   36  00   15.75   24  50    11.95 


ITEM  NOT  AVAIUBLE  IN:  t  American  Colonial.  Classic  Shell.  Omni. 
Easlon.  Julliard.  Shelly.  Touiours.  2  Act  I  ■  II.  Sheraton  3.  Oa  Vmci. 
InOeoenilence.  Monte  Carlo.  Mozart.  Polanaise 


Money  Back  Guarantee  •  All  Merchandise 
E  irst  Qualirv-,  with  ONEIDA  Lifetime  Warranty 


Udress. 
Oty 


.Zip. 


lelephone  #(_ 


Ctieck  Desired  Pattefn(s)  AOove 

MAIL  ENTIRE  AD 

Hem 

Price 

Qty. 

Total 

Please  Check  One: 

Sub  IbUI  ol 

Item(s) 

DQieck 

v.;  Taic 

a  MC  n  Visa 

(•  S5  min. 

AMil 

•  S7  on  pi 

rdiasesov 

et  S100) 

Total 

Exp.  Date . 


.  Sig. 


Mall  Orilers  to: 

Kaiser  Crow,  Inc. 

747  Sheridan  Blvd.,  2D 

Depl.  LHJ  11  '     > 

Denver.  CO  80214  i 

Or  Call:  1-303-237-5584  (Colo.  Res) 

1-800-468-2769  or  1-800-468-8578 


C^l^^Cj^ 


WmterS|»eeMalI 

BabyisFirstShoes 
Bronze-Plated 
in  Solid  Metal 

only$C99 

^^H  A  PAIR 
^^  UNMOUNTED 

Limited  lime!  Baby's  precious 

shoes  gorgeously  plated  in  SOLID 

METAL  Don!  conluse  liletime 

BRONZE-PLATING  wilh  painted 

imitations  Order  m  complete 

conlidence,  100%  Money-Back 

Guarantee' 

SEND  NO  MONEY!  Rush  name  &  address  lor  full  details. 

money-saving  certilicate  &  handy  mailing  sack  to 

AMERICAN  BRONZING  CO.  Box  6504  L-6.  Bexley,  Ohio  43209 


COLOR  PHOTOv 

'  24  Wallet  P 


H 


rSnircl 'Three  5x7"  L 
UHUILt  J  .  One  8x10"  Enlai         „i 

Send  any  pholo.  BxIOor  smaller  (returned)  Add  65 
per  selection  lor  post  /handl  and  an  addl  50C  Ir 
1st  class  mail  Uoney  back  quaranlee 

COLOR  LAB 

PO.  Box  230A.  Irvinglon.  NJ  07111 


Cultural  Exchange 

PROGRAMS  FOR  TEENS 

Your  son  or  daughter  could  spend  the  summer 

in    France,    London,    Spain   or    Scotland   as 

friendship    and     cultural    exchange    student. 

For  more  information  write  or  call. 

Bendall  International,  Inc. 

1 I6S0  Riwr  Moss.  Cleveland.  OH  44136  (216)  238-3711 


Personalized  Quality  LABELS 

Printed  In  Black  with  Red  Border  on  White  Cotton. 

TO  SEW  INTO  THE  LOVELY  THINOS  YOU  MAKE 


Actual  Size  2  1/2"  x  1  1/16" 
Prices  40/55.75  •  70/$7.75  -  100/$9.75 

(prices  Ar«  for  ono  name  and  one  style  only) 

NAME  TAPES  'o'Scnools  C^mciS  or  Homes 

^ Style  1      sew  only 

BOBBY  SMITH     J  .,qq  jgg^^  -^gpaj  j^  qO 

f  200  Name  Tapes  S6.00 

Please  enclose  sell-addressed  stamped  envelope 

(2  postage  stamps  for  70  or  more  laliels) 

Approximately  10  day  delivery 

Enclose  check  or  M.O. 

Canadian  residents,  enclose  M.O.  in  U.S.  funds . 

IDENTIFY  LABEL  CORP.  Dept.  21 

PO.  Box  20-).  BROOKLYN.  N.Y    11214 


This  is  one 

bookyour 

Mds  should 

neveropen,. 


•^J 


AO--ik'%: 


A  Public  Sfn-ice  ofTkii  Mot/ixine 
QTheAjkxTtism(Couiicil 


LiliL.JM*]:T»1 


PRESIDENT 


DISTINCTION  PLATES 

Acrylic  8". \  2-l/2"x  i"  high  glos.s  name  plate,  res cr>- 
.S-dimcn.sional  engraving,  perfect  for  the  executives 
desk.  To  order  send  check  or  monev  order  for  SI "95 
-f  S  1.50  for  .shipping  &  handling  to-  HOLIDAY  CRAFT 
IN'CCOept  I.H.I)r6.  »0X  29-i«.IIialeah.n..S.M)l(). 
.Specify  name  cle;irly  Title  line  S1.5()  e.\tra.  Florida 
residents  add  5",'.  tax.  Order  2  or  more  &  .save  shipping  i 
charges.  Oedit  card  orders  call  toll  free  f 

In  Florida  800-'>2.^-9938  or  out  of  Stale  800-826-909* 

Visa,  .\l.xster<;ard  and  American  Express  accepted.     J 
1  lolidav  Oaft.  Inc.,  78.S  West  18th  St.  Hialeah,  FL  3.W1( 


BORDERLESS  *  FULL  COLOR 

fIVE  CHOICES  only  S2  50  cich 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5"x 7" 
.•  16  Wallets  &  Six  3y2"x5"s 

•  8  Wallets  &  Four  5"  x7"s 

•  2  Custom  8"x10"s 


Send  only  photo;  U0 10  8'  >  tO~ 
(flETURNeO)  IncluCo  75C  c.Kh  ict 
lor  h]ndl>nq  jnd  lit  ct:i^S  pOiUfjc 
MONEY  BACK  GUARANTEE' 


SEND  CHECK  OR  WO  TO 

RELIANCE  COLOR  LABS,  INC. 

STUDIO  P5MI  PO  BOX  159 
5TMWF0flD.CT  06904 


TWO  Famous  Farmers! 


These  little  farmers  are  warming  hearts  in  rural  homes 
across  the  country!  Thousands  of  large  (14"  x  18"),  full- 
color  posters  of  this  picture  have  been  ordered  across  the 
U.S.  Now  you,  too,  can  order  one  of  the  posters  for  just 
$3.00  plus  SI  .25  shpg.  Also  available  set  of  1 2  notecards 
of  picture  for  S4.95  plus  S1  post. 

Send  Check  or  M.O.  20  day  money  back  guarantee. 

Uni  CT     IhlP     Oept.  FJP-118S  1118W.  L^ke 
nULdI,  IIMU.  Box  370.  Tawas  City,  Ml  48763 
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OOKIE  BOOK 

Celebrate  Christmas 
with  LHrTs  fabulous 
collection  of  cookies 
from  dozens  of 
community  cookbooks 

HE  GIFT  OF  LOVE 

Three  inspiring  stories 
of  life  and  love, 
straight  from  the  heart 

LL-AMERICAN 
CHRISTMAS  IDEAS 

Top  tips  from  newspapers 
aci-oss  the  country 
for  making 
your  holiday  great! 

AMILIES  IN  THE 
EIGHTIES 

A  special  report  on 
the  status  of  American 
families  today, 
and  a  look  at  what 
makes  them  happy 

TAR-BRIGHT 
BEAUTY 

The  hottest  dancers  on 
the  silver  screen 
show  you  how  to  sparkle 
for  the  season 

Plus  .  .  .  holiday  health 
cheLl'Msl  .  .  .  making 
friends  ■  :;h  your 
parents  .  ,  .  "'"uletide 
fiction  bonut  .  . 
and  lots,  lota  nuno! 

n  sale  NovcmT 


I^JTSIC 


OUT  OF  THE  MOUTHS  OF  BABES 

^  ^  My  friend  held  her  almost  four- 
fl^fl^  year-old  son  on  her  lap  and  told 
^^^^  him  he  was  going  to  have  a  new 
baby  brother  soon.  She  explained  that 
he  could  hold  the  baby's  bottle,  bring  a 
clean  diaper  when  needed  and  push  the 
baby  carriage. 

He  finally  got  off  her  lap,  stood  in 
front  of  her  and  said,  very  seriously, 
"And  what  are  you  going  to  be  doing 
while  I  do  all  the  work?" 

— Gladys  Born,  Kalamazoo,  MI 

Recently,  a  friend  was  talking  to  a  group 
of  six-year-olds.  She  asked  them  where 
milk  comes  from  and  they  collectively 
answered  "Cows!"  Then  she  asked  them 
where  ice  cream  comes  from.  One  child 
answered  matter-of-factly,  "From  cows 
in  the  North  Pole!" 

— Kristin  McKinnon, 

Thunder  Bay 

Ontario,  Canada 
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A  POX  ON  SOX 

Many  words  are  written 
On  the  sneakiness  of  sox. 
And  how  they  tend 

to  slink  away 
If  not  kept  under  locks. 

They  must  abhor  fidelity. 
They  never  stay  in  pairs. 
They  much  prefer 

to  separate 
And  seek  out  secret  lairs. 

That  SOX  are  not 

monogamous. 
There's  not  a  single  doubt. 
But  I'd  be  glad 

to  find  just  one 
Already  right  side  out. 

— Chris  Haas 
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TRANSLATION  OF  A  CONVERSATION  WITH  YOUR  PRESCHOOLER'S  TEACHER  * 


SHE  SAYS: 


TRANSLATION: 


•  Class  was  a  bit  lively  today. 


Only  two  of  the  fifteen 
toolc  naps. 


O  Peter  needs  help  perfecting 
peer  group  relationships. 


I  wonder  if  we  could  refund 
Peter's  tuition. 


•  She's  our  little  helper. 


I'm  sure  our  insurance  covers 
kitchen  flood  damage. 


Aren't  they  darling? 


Aren't  they  darling? 

— Joan  IVesf  er  Anderson 
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Hundreds  of  glorious  holi    3  9042  0 


544896  9 


IE  COOKIE  BOOK 

Ibest-ever  recipes 

all  your  favorites 


MAIN 

STREET, 
USA 

JIake  our 
gingerbread 
masterpiece 


i£zfe-dazzfe  'em/ 
m  TD  LOOK 

:e  a  star 

[ifti  Erica  Wilson 
iUDAY  DECORATING 
^UNTRY  STYLE 

la  entertaining 
ESTIVE  BUFFET 
'AKE  CLASSICS 
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Beautiful 
gift  tags 
inside 


nay  1 8  ms 


miSTMAS  FUN 
OK  FOR  KIDS 
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Under 

the 

mistletoe 


12 


285565 


THE  SALON  LOOK. 
IT'S  THE  REASON 
HAIRDRESSERS  CHOOSE 
MISS  aAlROL  MORE 
OFTEN  THAN  ANY 
OTHER  HAIRCOLOR. 

The  Salon  Look  is  the  gorgeous, 
long-lasting  color  of  Miss  Clairol. 
Color  so  soft,  it  feels  like  you.  Color 
so  alive,  it  reflects  light  naturally. 
Color  so  beautiful,  it  makes  you  feel 
beautiful,  too. 

That's  why  hairdressers  at  salons 
everywhere  reach  for  Miss  Qairol  color 
again  and  again.  To  give  you  the  kind 
of  confidence  you're  looking  at  now. 

THE  MISS  CLAIROt 
SALON  LOOK. 

^     Ask  for  it  at  your  salon. 


For  free  haircolor  advice, 

simply  call  and  ask  for  the 

Miss  Clairol  experts: 

Call  M-F  8:30am-8:00pm  EST 

1-800-223-5800 

(In  NY  State  call  collect: 

.      0-212-644-2990) 
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crchouli 
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Fresh  Flowers 


Thyme 


Bergamot 


m 


Cassis 


Ylang 


Rosemary 


Sandalwood 
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W  Charlie  captures 

•/       nature's  most  elusive 
scents  to  create  three 
fragrances  so  fresh, 
they're  like  nothing  ever 
bottled  before. 

Forest  Herbal  An  exhilarating 
woodland  essence  to  enchant 
ttie  free  spirit. 

Fresh  Flo   5-;  As  unexpected 
as  wikjflowers  in  a  proper  English 
garden. 

Rare  Musk.  Rayfulty  provocative. 
And  slightly  sentimental. 

A  whole  new  species  of  fragrarrce. 
For  a  whole  new  species  of  wonnan. 
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THE  COVER  KIDS 

By  My  ma  BIyth  i 


Let  me  introduce  you  to  the  charm- 
ers on  our  Christmas  cover.  Under 
the  mistletoe  is  five-year-old  Sean 
McDermott  enjoying  the  smooch 
he's  being  given  by  six-year-old 
Whitney  Bowe. 
Sean,  who  comes  from  Hewlett,  Long  Is- 
land, attends  kindergarten.  When  he  was  in- 
terviewed for  the  Journal  shooting,  he  was 
asked  to  make  a  whole  battery  of  expressions. 
We  loved  his  scared  look  and  his  scary  look, 
his  surprised  look  and  his  superb  grimace. 
But  best  of  all,  we  loved  his  enchanting  grin! 
Sean  says  he  enjoys  modeling,  but  even 
more,  he  enjoys  dressing  up  in  his  Superman 
costume  and  pretending  to  be  you-know-who. 
In  fact,  his  mom  says  he's  very  interested  in 
all  the  superheroes — Batman  and  Robin,  He- 
Man,  Aquaman,  etc.  (Now,  I'm  not  going  to 
get  all  misty-eyed  and  say  I  remember  when 
my  sons — currently  aged  eighteen  and  fif- 
teen— did  exactly  the  same  thing.) 

Whitney  Bowe,  a  first  grader,  also  hails       Whitney,  kisser;  Sean,  kiss  U 
from  Long  Island  and  has  been  modeling  for  the  past  two  years.  Whitney  isier 
star  of  numerous  TV  commercials,  including  ones  for  Ifender  Vittles  and  Ch  i 
Chips  Ahoy,  and  has  appeared  on  One  Life  to  Live.  [ 

Art  Director  Tkmara  Schneider,  who  supervised  the  cover  shooting,  told  me  fi 
after  Whitney  was  given  her  directions,  she  rushed  to  her  mother  and  said,  fe 
you  know  what  they  want  me  to  do?  They  want  me  to  kiss  him.  But  he's  a  be  c 
hate  boys!"  Her  mom  assured  her  that  kissing  one  just  this  once  wouldn't  be  it 
terrible.  Whitney,  the  trouper,  as  you  can  see,  obeyed.  But  she's  not  alway 
compliant.  Recently  she  was  offered  a  chance  to  appear  on  Good  Morning  A? 
but  turned  it  down.  She  had  a  previous  engagement  she  preferred — playingf 
part  of  a  penguin  in  her  camp  play! 

Our  "Under  the  Mistletoe"  cover  is  just  one  of  the  many  goodies  in  this  grab  bagi^ 
holiday  issue.  It  has  an  ail-American  theme,  and  we've  gone  all  over  the  country  f-iro 
east  to  west,  north  to  south,  to  bring  you  extra-special  recipes  plus  fine  fea 
and  fiction.  This  has  been  a  happy  year  for  us  at  the  Journal,  producing  tht 
magazine  we  can  for  you.  We  hope  this  issue  is  one  of  the  many  pleasures  you  Wf' 
your  family  enjoy  this  season.  Merry  Christmas,  Happy  Chanukah! 
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Introducing 
New  Scoundrel  Musk 

Unmistakably  female.  Undeniably  provocative. 
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Custjomfyes. 

Choose 
yourcotors. 

Tiger  Lily 

Superlrost  Goldleaf 

Mocha  Glaze 

Shy  Brown 

Ranch  Mink 

Taupestar 

Cameo  Blush 

Dusty  Pink  Frost 

Superlrost  Pink 

Spirited  Rose 

Indian  Turquoise  .^' 

Sea  Teal 

Hush  Green 

Society  Mint 

Night  Moss 

Silver  Lace 

Slated  Grey 

Black  Diamond 

Midnight  Plum 

Wisteria 

Wild  Violet 

Sterling  Iris 

Prosperous  Plum 

Wine  with  Everything 

Sparkling  Burgundy 

Ruby  Bronze 

Baby  Blue  ,  ,^ 

China  Blue  Frost''"' 

Frosty  White 

Canary 

Superlrost  Beige 

Ipanema  Gold 

NewBlue  Frenzy  .  '' 

SkyBlaze 

Billionaire  Blue  -fy.^' 

Create  your  own  eye  shadow 
looks.. .with  "Custom  Eyes" 
compacts  that  hold  2  or  3 
interchangeable  shadows.  Never 
buy  another  color  you  don't  want. 
Retillable.  Gorgeous. 
The  first...  The  only... "Custom  Eyes.' 


evlon.  The  difference  between  lopking  good  and  looking  great. 


HEADACHES. 

Now  there  are  three  good  reasons 
to  try  new  aspirin-free  Anacin-3"" 
tablets  with  a  thin  protective  coat- 
ing for  easier  swallowing. 

1 .  Aspirin-Free.  New  Anacin-3  is 
100%  aspirin-free. 

2.  Maximum  Strength.  You  can't 
buy  a  stronger  pain  reliever. 

3.  Protective  Coating.  In  a 
national  survey  people  making  a 
choice  preferred  new  coated 
Anacin-3  tablets  two  to  one  over 
uncoated  Tylenol  tablets  for 
easier  swallowing. 

So  try  new  Anacin-3.  And  get 
pain  relief  that's  three  ways  better. 


ARTHRITIS. 

When  you  suffer  from  minor 
arthritis  pain  you  want  fast  relief. 
Heet^'^  contains  a  unique  combina- 
tion of  warm, soothing  pain- reliev- 
ing medicines  that 
start  to  work  instantly 
Heet  delivers  strong, 
penetrating  relief  that 
lasts  for  hours,  help- 
ing stiff,  aching  mus- 
cles relax  and  move 
freely  again.  Also 
available  in  conve- 
nient spray  form, 

CAN'T  SLEEP? 
NIGHniME  PAIN? 

When  your  head  aches,  you  can't 
sleep  and  ordinary  sleep  aids  like 
Sominexf  Nytoi,"-  and  Unisom® 
don't  really  help — try  Quiet 
Worldi"*  It's  a  lo^  more  than  a  sleep 
aid.  In  fact,  Quiet  World  has  the 
two  pain  reliev€;r3  doctors  recom- 
mend most,  plus  a  relaxant  to 
help  you  fall  asleep.  Quiet  World 
makes  you  drowsy.  .  relieves  your 
pain — so  you  can  sleep. 


Quiet  World 


Use  all  medications  only  as  directed 
&  1985  Whitehall  Laboratories.  New  York,  N  V 
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14    CAN  THIS 

MARRIAGE  BE  SAVED? 

"He  wants  me  to 
be  Superwoman" 
By  Lois  Duncan 

20    AWOMANTODAVr 

"Sharing  from  the  heart" 
By  Lt.  Hester  Dixon 

28    BEHIND  THE  SCENES 
WITH  PHIL  DONAHUE 

By  Cliff  Jahr 

This  top  TV  talk-show  host 
chats  candidly  about  his 
marriage  to  Mario  Thomas  and 
his  new  life  in  the  Big  Apple. 


41     CHRISTMAS  FUN  BOOK 

By  Randi  Blaun 
Especially  for  kids:  festive 
things  to  make  and  do  that 
the  whole  family  will  enjoy. 


48    MONEY  NEWS 

By  Katherine  Barrett  and 
Richard  Greene 

Shrewd  and  sensible 
financial  tips. 


50    THE  GIFT  OF  LOVE 

By  Phyllis  Battelle.  Elaine  Knox- 
Wagner  and  Sherry  Suib  Cohen 
Three  heartwarming  stories 
that  prove  the  best  presents 
are  those  money  can't  buy. 


58    CHRISTMAS  IDEAS 
FROM  NEWSPAPERS 
ACROSS  THE  COUNTRY 

Compiled  by  Wendy  Korn 
From  D.C.  to  L.A.:  three 
decades  of  terrific  holiday  tips. 


122 

HOW  TO 
LOOK  LIKE 
ASTAR 

Tkke  center 
stage  in 
glittering 
fashions 
modeled 
by  cast 
members 
of  the  movie 
A  Chorus  Line. 


64    REPORf  ON  EflMILIES 

By  Hara  Marano 
An  intriguing  study  of  American 
families  in  the  eighties — and  whj 
they're  doing  better  than  ever 


70    PSYCHOLOGISTS 
JOURNAL 

By  Sonya  Friedman,  Ph.D. 

Why  you  feel  the  way  you  do,  plus 

the  newest  psychological  researc 

76    MEDINEWS 

By  Beth  Weinhouse 

A  magazine  for  cancer  patients; 

the  benefits  of  popcorn;  and  more.! 

78    KIDS  AND  MONEY 

By  Grace  W.  Weinstein 

A  complete  guide  for  parents  on 

how  to  handle  this  touchy  topic. 

88    HOW  ENVIOUS 
ARE  YOU? 

By  Carol  Lynn  Mithers 
Do  you  covet  your  neighbor's  job? 
Your  best  fiiend's  figure?  Learn 
to  control  this  painfiil  emotion 
and  feel  better  about  you. 

92    NEWS  FOR  PARENTS 

By  Mary  Mohler 

34  THE  PEOPLE  BEHIND 
THE  HEADLINES 

By  Katherine  Barrett  and 
Richard  Greene 
Four  gripping  interviews 
with  people  whose  private 
triumphs  and  tragedies  made 
front-page  news  in  1985. 
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SAFE 
ON  CHINA 

CASCADE  has  been 
thoroughly  tested  for 
use  on  fine  china 
patterns  and  bears 
the  seal  of  approval 
of  the  American  Fine 


Does  your 
detergent  have 
.thisseal? 


Bootless  dishes. 


Make  your 
meals  sing  with 


m 
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National  Dairy^  Board 


'  s-*reamy,  delicate  mozzarella 
mngs  old  world  flavor  to  your 
meals.  Once  available  only  in 
southern  Italy,  it  is  now  a 
spirited  part  of  American 
looking. 

This  soft,  moist,  subtly 
sweet  cheese  has  done  more 
[or  the  reputation  of  pizza 
:han  any  pepperoni  could  ever 
dream  of.  The  wonderfully 


stringy  texture  of  melted 
mozzarella  can  make  eating 
downright  fun.  Lightly 
breaded  and  deep-fried,  moz- 
zarella becomes  crispy,  golden 
outside  and  deliciously  chewy 
inside. 

And.  of  course,  lasagna 
wouldn't  be  lasagna  without 
layers  of  luscious  mozzarella 
cheese. 


CHEESE  GIVES  YOU 


._> 


Not  only  does  cheese  taste  good,  but  because  it's 
made  from  fresh  wholesome  milk  it's  one  of  nature's 
most  concentrated  food  sources  of  calcium. 


Florentine  Lasagna  RoU-Ups 

6  servings 


12  Bated  lasagna  noodles 
2  tablespoons  butter 
^4  cup  chopped  onion 
2  packages  (10  oz.  each)  frozen  chopped 
spinach,  thawed  and  welldrainea 
1  '/2  cups  (6  oz.)  shredded  Mozzarella  cheese 
16  cup  dairy  sour  cream 


Preheat  oven  to  350°.  Cook  lasagna  noodles  according  to 

aside.  Saute  onions  in  2  tablespoons  butter  until  tender,  al 

Mozzarella  cheese,  sour  aeam  and  egg;  set  aside.  Melt  'A  cup  butter  in  a  saucepan.  Sdr  in  flour 

instant  bouillon  and  pepper.  Stir  in  milk  and  cream.  Bring  to  bolL  stirring  constandy.  Boil  and  stir 


1  egg.  slighdy  beaten 
%  cup  CA  stick)  butter 
'A  cup  all-purpose  Qoui 
1  '/2  teaspoon  instant  chicken  bouillon 
Vs  teaspoon  pepper 

1  cup  light  cream  OR  half  and  half 

1  cup  milk 
Vi  cup  grated  Parmesan  cheese 

ckage  directions.  Cool  in  large  bowl  of  cold  water:  set 
lut  5  minutes.  Combine  spinach,  onions. 


one  minute.  Remove  noodles  from  water.  Pat  dry  with  paper  towels.  Spread  about  'A  cup  spin- 
small 
!-quart  rectangular  baking  dish.  Place  "rolls  in  i 
Spoon  remaining  sauce  over  roU-ups.  Sprinkle  with  Parmesan  cheese.  Bake  30  to  35  minutes. 


ath  mixture  over  each  noodle.  Roll  up  jelly  roll  fashion  starting  at  short  end.  Spread  a  sn 
amount  of  sauce  on  bottom  of  buttered  2-quart  rectangular  baking  dish.  Place  rolls  in  dish. 


or  undl  hot  and  Dubbly. 

'REAL'  '  Seal  Is  a  registered  trademark  of  United  Dairy  Industry  Association. 


start 
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96    AMY  GRANT:  TM 
NOT  A  PRUDE" 

By  Cliff  Jahr 

She's  the  hottest  singer  in  gospel 
rock,  but  there's  more  to  this  star 
than  her  spiritual  message. 

104  HOLIDAY  SAFETY 

By  Laurie  Werner 
Accidents  can  happen,  even 
during  the  merriest  of  times. 
Here  are  hints  for  a  safer  season. 

118  HOLIDAY  MEMORIES 

Geraldine  Ferraro,  Helen 
Hayes,  the  Cosby  Kids  and 
other  favorite  celebrities 
recollect  Christmases  past. 

170  A  GIFT  FOR  YOU 

Gift  tags  featuring  the 
charmers  on  our  cover. 


175  COOKIE  BOOK  '85 

This  sensational  sampling  fror 
all  across  the  country  makes  fc 
a  sweet  season's  greetings 


FOOD 
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218  LAST  LAUGHS 


FICTION 


For  your  guests 

or  yourself,  go  ahead— 

choose  the  best. 

0upl^e 

America's  Top  Hive 


72    TWICE  CHANUKAH 

By  Isaac  Bashevis  Singer 
A  delightful  tale  of  how  a 
young  girl's  faith  brought 
her  the  greatest  gift  of  all. 

126  THE  GIFT  OF  THE  MAGI 

By  0.  Henry 

The  classic  holiday  short  story, 
newly  illustrated  by  Mark 
English — our  special 
Christmas  treat  for  you. 

GOOD  LOOKS 

32    BEAUTY  JOURNAL 

Super  gift  ideas  and  surefire 
foot  refreshers  to  ease  your 
holiday  shopping. 

138  CHRISTMAS  MAKEOVERS 

By  Lois  Joy  Johnson 
Tbp  beauty  experts  help  nine 
Wisconsin  sisters  and  their  mom 
become  ail-American  knockouts! 


86    EASY  AS  1-2-3 

Fancy  eggs,  a  crescent  roll 
tree  and  a  bubbly  berry 
drink  make  a  very  merry 
Christmas  brunch. 

120  MAIN  STREET 

From  candy-cane  lampposts 
to  marshmallow  snowmen,  ox 
gingerbread  street  scene  is  a 
toothsome  delight —  and  great 
fun  for  all  the  family. 

134  BOB  NEWHARTS 
HOLIDAY  BUFFET 

By  Sue  B.Huffman 
Our  Christmas  menu,  inspired  | 
by  classic  recipes  from  coast  to 
coast,  helps  a  star  and  his  familj 
celebrate  American-style. 

142  CHRISTMAS  TAKES 
THE  CAKE 

By  Joanne  Borkoski 
Great  American  holiday  cakes —  | 
including  Andrew  Jackson's 
favorite — provide  a  rich  taste 
of  history. 

158  RECIPE  INDEX 


Cover  photo  of  Whitney  Bowe  and  Sean  McDermott  by  Tom 
Arma.  Inset  photo  of  Main  Street  by  Dick  Frank. 
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128  GREAT  CHRISTMAS 

IDEAS  FROM  NANTUCKET 

By  Marilyn  Diane  Glass 
Delightful  crafts  to  bring  old- 
time  New  England  charm  to 
ye  ur  home,  and  a  visit  with 
needlework  artist  Erica  Wilson. 
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HOWTO^ 
CHgSEROLE%GBEfl!r 


Diiirkee  Real  French  Fried  Onions.  .^ 

Nothing  else  adds  that  crunch. . .  that  savory  onion  flavor! 


Creamy  Chicken  'N  Broccoli 


1    package  (6  oz.)  stu£5ng  mix 
1    can  (2,8  oz.)  Durkee  French 

Fried  Onions 
1    package  (10  oz.)  frozen 

broccoli  spears,  thawed 

and  drained 


1  package  (IVs  oz.)  Durkee 
Cheese  Sauce  Mix 

l'/4  cups  milk 

V2  cup  sour  cream 

2  cups  (10  oz.)  cubed, 
cooked  chicken  or  turkey 


Prepare  stuffing  mix  according  to  package  directions;  stir  in  V2 
can  French  Fried  Onions.  Spread  stuffing  over  bottom  of  greased 
9-inch  round  shallow  casserole  dish  (about  1%  quarts).  Arrange 
broccoli  spears  with  flowerets  around  the  outer  edge  of  dish. 
Prepare  cheese  sauce  mix  according  to  package  directions,  using 
IV4  cups  milk;  stir  in  sour  cream.  Combine  chicken  and  cheese 
sauce;  mix  well.  Pour  mixture  over  broccoli  stalks.  Bake,  covered, 
at  35()°  for  30  minutes.  Sprinkle  remaining  onions  over  chicken 
and  bake,  uncovered,  5  minutes  longer. 

MAKES  4  to  6  servings. 


Make  vour  own  casseroles  even  better: 


1.  Stir  in  V2  can  with  other  ingredients  for  zest  and  flavor. 
2. .  Sprinkle  remaining  onions  over  casserole  during  last 
5  minutes  of  baking  for  a  magnificent  crunchy  topping. 
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S  MARRIAGE  BE  SAVED? 


HE  WANTS  ME  TO  BE  SUPERWOMAN^' 

Susan  and  Robert  were  miserable.  What  happens  when 
a  couple  expect  too  much?  By  Lois  Duncan 


This  case  is  based 
on  information 
from  the  files  of 
the  Family  Guid- 
ance Center  in 
Dallas,  Texas,  a 
member  of  the 
Family  Service 
Association  of 
America  and  accredited  by  the  Council 
on  Accreditation  of  Services  for  Fami- 
lies and  Children,  Inc.  The  true  story 
reported  here  is  from  interviews,  though 
names  have  been  changed  to  conceal  iden- 
tities. The  counselor  in  this  case  was  Lisa 
Caruso  Stopfel,  M.S.W.,  C.S.W. 


USAN'S  TURN 


"My  husband  has  branded  me  a  failure 
as  a  wife,"  announced  Susan,  twenty- 
two,  an  exceptionally  pretty  blue-eyed 
blond.  "We've  been  married  nearly 
three  years,  and  for  the  past  two, 
Robert  has  done  nothing  but  criticize 
me.  He's  also  convinced  that  Christmas 
this  year  will  be  a  disaster  because,  as 
he  claims,  I  can't  handle  daily  life,  let 
alone  plan  for  a  major  family  affair 
The  one  thing  he  does  give  me  credit 
for  is  being  a  good  mother  to  David,  our 
two-year-old  son. 

"I  never  imagined  married  life  could 
be  this  miserable!  My  parents  had  such 
a  wonderful  relationship — I  guess  I 
just  assumed  all  marriages  were  like 
theirs.  Dad  was  a  construction  fore- 
man, a  hardworking  man  with  an  easy- 
going temperament  who  thought 
Mother  was  absolutely  perfect.  Until  I 
was  six,  Mom  was  a  full-time  home- 
maker  who  devoted  her  life  to  her  hus- 
band and  their  six  children.  When  I 
started  gra^e  school.  Mom  went  to 
work  at  a  day-care  center,  and  she  still 
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managed  to  get  everything  done  at 
home  without  any  apparent  difficulty.  I 
had  a  fairly  carefree  childhood  with 
very  few  demands  made  upon  me. 

"I  met  Robert  when  I  was  seventeen, 
and  it  was  love  at  first  sight  for  both  of 
us,  I  think.  He  was  six  years  older  than 
I  and  ruggedly  handsome;  I  was 
knocked  off  my  feet.  We  started  dating 
steadily,  breaking  up  several  times,  but 
always  getting  back  together  again. 

"I  expected  Robert  to  propose  when  I 
graduated  from  high  school,  but  he 
was  too  involved  with  work —  he  has 
a  general  contracting  company: — to 
settle  down.  So  I  enrolled  at  the  state 
university  nearby — that  way  we  could 
still  see  each  other — and  I  planned  to 
major  in  business.  During  my  sopho- 
more year,  however,  I  discovered  I  was 
pregnant.  I  dropped  out  of  school,  and 
Robert  and  I  got  married.  Since  we 
needed  the  extra  income,  I  kept  my 
part-time  secretarial  job  in  the  univer- 
sity's admissions  office.  Robert  and  I 
rented  an  apartment  in  town  and 
awaited  the  birth  of  our  baby. 

"Those  first  six  months  of  our  mar- 
riage were  happy  ones.  I'd  get  up  when 
Robert  did  and  fix  his  breakfast;  then, 
when  he  left  for  work,  I'd  grab  another 
hour's  sleep  before  cleaning  the  apart- 
ment and  doing  the  laundry  and  gro- 
cery shopping.  I'd  leave  for  the  office 
around  noon — and  when  I  got  off  at 
five,  I'd  rush  home  so  I  could  have  din- 
ner on  the  table  when  Robert  walked 
through  the  door  at  six.  Afterward  we'd 
settle  down  to  spend  a  romantic  eve- 
ning together  Married  life  was  a  breeze. 

"But  when  the  baby  arrived,  every- 
thing changed.  I  had  a  very  hard  labor 
and  delivery,  and  it  took  months  to  get 
back  my  strength.  David  was  six  weeks 
premature  and  needed  a  lot  of  atten- 
tion; but  almost  immediately,  Robert 
began  urging  me  to  go  back  to  work, 
this  time  full-time,  so  we  could  pay  off 
the  hospital  bills  and  start  saving  for  a 
house.  David  was  so  small  and  fragile,  I 
couldn't  bear  the  thought  of  leaving  him, 
but  after  several  months  of  Robert's 


constant  pres- 
sure, I  finally 
gave  in.  I  found 
a  job  as  a  sec- 
retary in  a  law 
office — a  high- 
pressure  spot 
with  a  lot  of 
responsibility — 
but  the  saving  grace  was  that  I  co  Ij 
take  David  to  the  day-care  cer 
where  my  mother  works. 

"Once  I  returned  to  work,  life  seen 
to  go  totally  out  of  control.  My  dfl''^ 
started  at  dawTi,  when  I  jumped  up 
get  David  dressed,  fed  and  deliverec ." 
the  center  before  I  went  to  work,  w 
night,  I  fixed  dinner,  did  the  housew  a 
and  tried  to  spend  as  much  time  st 
possible  with  David  to  make  up  for  h 
ing  been  away  all  day. 

"All  those  months,  though,  we  s  n 
dreamed  of  a  home  of  our  own,  ;  .7 
finally,  when  David  was  eight- 
months  old,  we  put  a  down  payment 
a  house.  It  was  an  old  place  that  neei 
a  lot  of  fixing  up,  but  we  were  v 
excited  about  having  our  own  ho^ 
Every  night,  Robert  would  go  to 
house  and  work  until  midnight  getti 
it  into  shape. 

"I  had  hoped  that  once  we  had  mi 
space  to  spread  out,  our  home  wo 
stay  neater,  but  it  hasn't  worked 
that  way.  And  these  days  I'm  so 
out  I  don't  even  care  anymore! 

"Robert  also  harasses  me  about 
family  finances.  I'm  in  charge  of  pay, 
the  monthly  bills:  I  put  my  whole  p  • ' 
check   into   our  checking  account  ; 
cover    living    expenses.    Robert,    v 
earns  twice  what  I  do,  puts  in  only  li 
his  salary,  reserving  the  rest  for  < ' 
maintenance  and  'incidentals.'  He  see  ^j 
to  have  no  idea  what  things  cost  tod  n 
Well,  I  resent  the  fact  that  he  alws  ?* 
seems  to  have  enough  pocket  money 
buy  beer  and  play  poker  Robert  1 
offered  to  take  over  the  managemeni 
the  money,  but  I'm  not  going  to  give 
my    small    measure    of  control    c 
where  it  goes.  (continm{ 
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your  sassy  Tab®  sweats 
«n  you  buy  Tab! 

Jer  your  sassy  Tab  sweats,  send  your  check 
le  total  amount  and  a  cash  register  receipt 
13  2  or  3  liter  bottle,  or  any  multi-pack  of 
s,  or  cans  of  Tab  or  Caffeine  Free  Tab  with 
lase  price  circled.  Send  to  sassy  Tab  sweats 
P.O.  Box  4406,  Reidsville,  NC  27322-4406. 


m!'iS  lor  delivefy.  Deliveries  rsnnoi  be  marie  ro  PO  Boxes  Oiler  goorl 

Khe  USA  and  is  void  where  prohitiiied,  laxed  or  reslricied.  This  oiler  is 
imN  by:  Chase  Bag  Company.  2900  Vanre  Sireei,  Reidsville,  NC  27320. 


:.lAL  ENCLOSED 


R  f  XPIRES  JUNE  30, 1986  or  when  supply 
lausied.  *lmprlnied  with  'Tab's  got  sass" 


TAB"  is  a  registered  iratJemark  ol  the  Coca-Cola  Company 
1985.  The  Coca-Cola  Company 


CAN  THIS  MARRIAGE  BE  SAVED?  "What  hurts  is 
I  don't  seem  to  have  a  wife  anymore,"  said  Robert 


continued 


"I'm  so  angry  lately  that  I  can't  even 
stand  to  have  Robert  touch  me  any- 
more. When  we're  together,  we're  ei- 
ther yelling  at  each  other  or  not  speak- 
ing. During  the  past  few  months, 
Robert  has  taken  to  going  out  with  the 
guys  almost  every  night.  Although  this 
infuriates  me,  it's  actually  a  relief  not 
to  spend  every  evening  with  him. 

"I  do  love  Robert,  but  the  bottom  line 
is:  I  hate  being  married.  Is  there  any 
hope  for  us?" 

ROBERT'S  TURN 

"I  think  my  wife  is  having  some  sort  of 
breakdown,"  said  Robert,  twenty-eight, 
a  handsome,  dark-haired  man  dressed 
in  jeans  and  cowboy  boots.  "There's  no 
other  explanation  for  the  crazy  way 
she's  been  acting  lately.  When  we  were 
first  married,  she  did  a  great  job  of 
making  a  home  for  us.  Now  she  doesn't 
even  try\  We're  supposed  to  have  my 
whole  family  over  for  the  holidays,  but 
there's  no  way  I'm  going  to  let  them  see 
what's  been  happening. 

"Frankly,  I've  stopped  coming  home 
at  night  because  I  can't  stand  such  a 
messy  house.  If  she  won't  keep  things 
clean  for  my  sake,  you'd  think  she 
would  for  David's.  I  suppose  I  shouldn't 
be  surprised  by  all  this;  Sue  was  the 
baby  of  her  family  and  spoiled  by  every- 
body. She  never  learned  responsibility, 
and  as  a  result,  she  had  the  romantic 
notion  that  marriage  would  be  one  long 
honeymoon.  Well,  I  grew  up  with  no 
such  illusions.  My  folks  were  divorced 
when  I  was  five,  and  although  my  fa- 
ther financially  supported  my  sister, 
two  brothers  and  me,  he  seldom  visited. 
Mom  worked  five  days  a  week  in  the 
high  school  cafeteria,  but  she  kept  our 
house  neat  as  a  pin,  and  she  was  never 
too  tired  to  take  her  children  on  out- 
ings or  to  church  every  Sunday. 

"I  was  a  mellow  kid  who  rolled  with 
the  punches,  but  I  was  bored  stiff  with 
school  and  quit  the  day  I  turned  six- 
teen. I  couldn't  see  wasting  time  in  a 
classroom  when  I  could  be  earning 
money  like  an  adult.  One  vocational 
class  that  did  interest  me,  though,  was 
electrical  engineering,  and  when  I 
dropped  out  of  school,  my  teacher  found 
a  job  for  me  on  the  electrical  mainte- 
nance staff  of  the  public  school  system. 
From  there  I  moved  to  a  position  with  a 
private  contractor,  and  a  few  years 
later,  I  went  into  business  for  myself. 
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"When  I  first  started  thinking  of  go- 
ing out  on  my  own,  my  younger  brother 
introduced  me  to  Susan,  and  I  knew 
immediately  she  was  the  girl  I  wanted 
to  marry.  But  when  she  graduated 
from  high  school,  I  felt  she  was  still  too 
immature  for  the  responsibilities  of 
marriage,  and  I  wanted  to  keep  things 
on  hold  as  long  as  possible.  When 
Susan  discovered  she  was  pregnant, 
however,  waiting  was  not  an  option. 

"Those  first  few  months  of  married 
life  were  wonderful.  But  then  the  baby 
came,  and  everything  changed.  Don't 
get  me  wrong — I  love  David;  I  can't 
wait  for  him  to  grow  up  so  I  can  start  to 
have  fun  with  him  and  really  be  a  fa- 
ther. What  hurts  is  that  I  don't  seem  to 
have  a  wife  anymore. 

"Susan  is  always  complaining  about 
how  exhausted  she  is.  What  is  so  tiring 
about  sitting  in  an  air-conditioned  of- 
fice? I'm  out  doing  manual  labor  all 
day,  and  you  don't  hear  me  griping. 
When  we  bought  our  house,  I'd  come 
home  after  a  full  day's  work  and  spend 
six  hours  painting  walls  and  laying  car- 
pet. I  did  it  because  I  wanted  to  provide 
a  nice  home  for  us.  Doesn't  Susan  care? 

"Susan  has  told  me,  'If  you  don't  like 
things  as  they  are,  then  leave.'  I  have  to 
admit  I'm  tempted.  What  holds  me 
back?  I  don't  believe  she  really  means 
it.  I  love  my  wife  and  son,  and  I  want  us 
to  survive  as  a  united  family,  but  if 
things  keep  going  as  they  have  been,  I 
don't  see  how  that  can  be  possible." 

THE  COUNSELOR'S  TURN 

"I'm  sure  many  women  will  read  this 
case  history  and  exclaim,  'That's 
straight  out  of  the  Dark  Ages!'  "  said 
the  counselor  "Nevertheless,  my  clini- 
cal work  has  convinced  me  that  unfor- 
tunately, cases  like  this  one  are  all  too 
common.  Feminism  notwithstanding, 
many  households  today  are  still  run 
by  sexist  standards:  Men  may  go  all 
out  on  special  projects,  but  there  is  a 
tacit  understanding  that  the  everyday 
household  chores  are  solely  a  woman's 
responsibility. 

"In  this  particular  situation,  Susan 
and  Robert  had  to  make  several  transi- 
tions very  quickly:  They  went  from  dat- 
ing to  marriage  to  parenthood  in  only 
six  months.  Then,  before  Susan  had  a 
chance  to  fully  regain  her  physical  and 
emotional  strength  after  childbirth, 
she  became  a  full-time  working  woman 
as  well.  No  wonder  she  felt  over- 
whelmed and  exhausted! 


"This  couple  had  their  life  scr  ; 
written  for  them  before  they  were  b  i 
Their  mothers  both  considered  he  k 
making  their  primary  job  and  manf  r 
somehow  to  be  all  things  to  all  pe( 
For  this  reason,  Susan  first  felt  gi : 
and  then  angry  with  Robert  when  i 
multiple  roles  of  housewife,  mother  j 
career  woman  proved  too  much. 

"For  his  part,  Robert  had  been  co|j 
tioned  to  regard  the  time  and  effcL 
woman  spent  keeping  house  and  'I" 
ing  care  of  her  family  as  a  sign  oi  If" 
emotional     investment.     During   i 
early  months  of  their  marriage,  | 
clean,  orderly  home  that  Susan  ^1 , 
created  for  him  and  the  many  s«P 
nurturing  services  she  provided! 
become,  in  his  mind,  symbolic  or 
love  for  him.  The  withdrawal  oft) 
represented  the  withdrawal  of  £ 
tion,  and  this  threw  him  into  a  pax 

"A   contributing   problem   was 
couple's  inability  to  communicate  ■ 
true  wants  and  needs.  Robert,  coi 
from  a  single-parent  family,  had  ; 
knowledge  of  normal  husband-wii  • 
teraction  and  did  not  understand  i 
it  was  possible  to  be  assertive  wil 
being   accusing.    Susan,    raised   f. 
basically  friction-free  household,! 
almost  as  inept  as  he  at  expressing  i 
ative    feelings    and    asking    for    ■ 
When  this  pair  became  angry,  th( 
acted    either    by    staging    hyst( . 
shouting  matches  or  by  wdthdrai  . 
into  sullen  silence. 

"My  first  step  in  counseling  wsi 
have  Robert  and  Susan  tell  each  I 
in  the  neutral  arena  of  my  office!  ■ 
they  were  interpreting  the  othei=;  •; 
tions.  It  immediately  became  app  i 
that  a  great  deal  of  misinterprei  ^  i 
had   been  going  on:   Robert  ha      - 
sumed    Susan's     preoccupation     'i: 
their  son  meant  that  he  was  no  h  %._ 
an  important  person  in  her  life.  '  s 
had  interpreted  Robert's  overret  i  ^C 
to  a  messy  house  as  a  macho  )i  lu 
play,  rather  than  the  panicked  rej  i  ' 
of  a  man  who  felt  his  wife  had  sti  |  Ifs] 
loving  him. 

"In  counseling,  I  tried  to  hel{  tl '"" 
couple  develop  communication  a  t|) 
involving  three  important  points  fl  ' 
balization  of  feelings,  attentive  I  a  ilOl 
ing  and  what  counselors  call  re  ti  t] 
feedback.  Susan  and  Robert  four  t 
listening  part  of  this  exercise  the  n  JS 
difficult,  for  they  had  built  up  so  u  r, 
hostility  during  the  time  they  hac  le  *i 
married  that  they  heard  only  wha  i  jg 
expected  to  hear.  (conti  i4 


LADIES'  HOME  JOURNAL  •  DECEM  R 


3| 


fow  look  what  s  behind  Whirlpool 
no-fingerprint  doors. 


neered  no-frost.  And 
rst  to  bring  you  no- 
4rint  doors.  Now  we're 
to  bring  you  the  most 
<ed  refrigerator  we  have 
ade...to  help  make 
'orld  a  little  easier 
*t  us  tell  you  how. 

itrol  system  so  ad- 
id,  you  can  program 
maximum  cooling. 

'ur  Serva-Door®  refrig- 
is  the  refrigerator  you've 

^»|  waiting  for.  Because  now 
n  get  it  with  the  new 
IS  Sentinel®  II  monitor, 
:tronic  control  and 
Dring  system  that 
for  itself 
or 

^^^)le, 

li- 
re 
es 

e,  this  refrigerator 
ii  atically  adjusts  itself  to 
jji  he  proper  temperature 
p| .  Or,  when  you  bring 
toi  fresh  groceries,  you  can 
im  it  for  maximum 
hg  for  24  hours,  with 
c  le  touch  of  a  fingen 

eaf. 


■ 

OK 

'A 

l^           A             [^     F1«ZE 

la 

1 

n    5 

liis  Whirlpool®  refrig- 


,c(  has  a  computer- 
JjDlled  temperature 
aifti  that  independently 
j  temperatures  just  right 


in  both  the  refrigerator  and 
freezer  The  monitor  even 
shows  you  the  temperature  in 
both  sections. 

A  variety  of  features 

to  make  your  world 

a  little  easier. 

"Vbu  expect  convenient 
features  from  Whirlpool,  and 
you  get  them.  Like  textured- 
steel  no-fingerprint  doors. 
Crispers  and  meat  keepers 
that  have  their  own  climate 
controls  to  help  keep  your 
food  fresh.  Adjustable  glass 
shelves.  Porcelain-enameled 
interiors  that  make  clean-up 
easy  And  controls  to  help  you 
save  energy  and  money 

Sizes  and  styles  to 
match  your  life-style. 

Not  everyone  needs  the 
same  kind  of  refrigerator  So 
we  offer  a  variety  of  side-by- 
side  models.  Freezer-on-the- 
top  models.  And  a  French 
door  model  with  the  freezer 
on  the  bottom.  You  can      y 
also  choose  the  size  you 
want  in  the  latest 
Whirlpool  colors— the 
elegant  look  of  Platinum 
or  the  warm  look  of  Toast. 

A  promise  of  quality 
that  we  stand  behind. 

Every  Whirlpool  appli- 
ance is  backed  by  our 


promise  of  good,  honest  quality. 
It's  a  promise  that  we're  proud 
oj^  and  we  support  it  with  help- 
ful programs  that  include  our 
toll-free,  24-hour  Cool-Line® 
service.*  To  us,  it's  just  another 
way  we  can  save  you  some 
time.. .and  make  your  world  a 
little  easier. 

*Call  800-253-1301. 

In  Alaska  and  Hawaii,  800-253-1121. 

In  Michigan,  800-632-2243. 


AVhirliwol 

•    HomeJC  Appliances 


Making  your  world  a  little  easier. 


^  PLAYTEX  PUTS  A  HOLE  IN  THE  THEORY 
THAT  CHEAPER  IS  BETTER. 

i 

I      ORDINARY  LATEX  GLOVES  PLAYTEX  LIVING  GLOVES 


y 


Piaytex  Gloves  may  cost  a  little  more  initially.  But  not 
necessarily  in  the  long  run.  Because  Piaytex  Gloves  last  longer 
than  ordinary  latex  gloves  for  your  toughest  household  jobs 
with  solvents,  like  paint  stripping.  That's  because  Piaytex 
Gloves  are  blended  with  neoprene  to  help  prevent  holes, 
cracking  and  splitting.  Neoprene  is  the  same  tough  material 
used  in  industrial  gloves. 

Try  the  comfortable  taper  fit,  soft  absorbent  lining  and 
powerful  protection  of  Piaytex  Gloves.  You'll  love  your  hands 

'°' '  Piaytex  Uvin^GUwes 


Playlcx*  and  Living*  are  registered  trademarks  of  International  Piaytex.  Inc.  ©  1984  Piaytex 
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Getta 
GUND, 


CAN  THIS  MARRIAGE 
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And  you  can  getta  Gund  at  all  fine  department,  toy,  gift  and  infants'  stores. 
Gund,  Inc.,  P  0.  Box  H.  Edison,  New  Jersey  08818 


"Once  we  got  past  that  roadb  i 
progress  was  remarkably  swift.  Re  I 
astonished  Susan  by  his  willingne.i 
shoulder  a  fair  share  of  the  ^ri 
around  the  house ,  including  such  chx 
as  cleaning  bathrooms  and  fole 
laundry.  Together,  they  made  a  lit', 
all  the  things  that  needed  to  be  do  » 
get  ready  for  Robert's  family  reui;- 
over  the  holidays.  By  dividingik 
responsibilities,  they  were  both  abjlc 
look  forward  to  the  Christmas 
tivities  instead  of  dreading  them. 

"Robert  also  volunteered  to  take 
some  of  the  child  care,  an  intimide; 
challenge  for  a  man  raised  in  ai 
therless  household.  Susan  sleeps  .''» 
in  the  morning,  while  Robert  dre  'i 
the  baby,  fixes  his  breakfast  and  djj 
ers  him  to  the  center  Now  that  he  i 
David  have  formed  their  own  sp'  i 
relationship,  Robert  has  ceased  to  )• 
threatened  by  the  bond  between: * 
wife  and  child.  . 

"Another  problem  we  addressed tlr 
that  of  money  management.  The '.  f 
tem  Susan  and  Robert  were  usini.- 
handle  their  finances  was  unworkt 
and  we  spent  one  whole  session  tr. 
to  come  up  with  a  better  arrangen 
Finally,  we  settled  on  a  plan  thav 
quired  three  separate  bank  accoiN 
At  the  start  of  each  month,  Robert : 
Susan  place  identical  amounts  of  w' 
money'  into  private  accounts,  ands- 
remainder  of  both  their  paychecl  ■ 
deposited  in  a  joint  account  from  w  # 
the  household  bills  are  paid.  Theyjt- 
aside  an  evening  to  pay  those  bill  v 
gether,  so  there  is  no  doubt  where^w" 
money  is  going.  Once  Robert  saw  \  J  : 
food  and  clothing  really  cost,  h(  < 
knowledged  that  Susan  had  been  d  1 
an  excellent  job  of  managing  the    ' 
nances  atfter  all. 

"Susan  and  Robert  have  also  sta  t 
spending  more  time  together.  With 
lessening  of  David's  dependem 
her — and  hers  on  him — Susan  has 
gun  to  feel  more  relaxed  about  lea  - 
her  child  with  people  other  than  - 
grandmother  She  and  Robert  rece  ; 
took  a  five-day  trip  to  Mexico,  the  ! 
vacation  they  have  had  since  they  ^ . 
married.  They  left  David  ^ 
his  aunt,  and  though  Susan 
phone  every  night,  all  went  smooij 
both  at  home  and  away. 

"It  has  been  a  year  since  this  coi 
terminated  counseling.  Since  Si 
works  in  the  same  office  building  1 
we  frequently  run  into  each  other, 
assures  me  that  although  their  i 
riage  is  not  stress-free,  she  and  Ro  r 
feel  secure  in  their  ability  to  worl  o 
gether  to  find  solutions  to  probl  i 
that  do  arise." 
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SJiowisli^y  SDialler  than  (irtwil.<iy 


Brighten  Yonv  Home  with  this  Festive  Collection 
\oi  Bells  from  the  World's  Finest  Porcelain  Studios 


he  delightful  ringing  of  bells  has  been 
ill-established  tradition  throughout  the 
Id  for  centuries.  Especially  at  Christ- 
time,  their  "joyful  sound"  is  most 
,:ome — their  cheery  tones  celebrate  the 
I  on  and  its  meaning, 
bw,  for  the  first  time  ever,  American 
jctors  may  join  in  this  tradition  by 
airing  a  unique  series  of  delightful 
day  bells.  The  Hamilton  Collection  has 
:  missioned  each  of  18  world-renowned 
:elain  studios  to  create  a  special  bell 
part  of  The  Bells  of  Christmas 
iiection. 

remiering  the  collection  is  the  tradi- 
i  al,  "Copenhagen  blue-and-white" 


design  of  Bing  &  Grondahl  of  Denmark. 
This  internationally  acclaimed  firm  boasts 
a  glorious  history  of  Christmas  porcelain 
art,  dating  back  to  1895.  Series  subscrib- 
ers will  continue  to  acquire  a  colorful, 
distinctive  .bell  each  month  from  other 
world  renowned  studios,  including  Wedg- 
wood, Haviland,  Spode,  Gorham,  and 
Royal  Worcester 

The  Bells  of  Christmas  Collection  is 
being  issued  in  a  strictly  limited  edition 
of  just  15,000  sets  for  worldwide  distri- 
bution. Each  of  the  18  porcelain  studios 
will  individually  hallmark  their  bell  created 
for  this  collection.  An  informative  refer- 
ence folder  will  be  included,  as  well  as  a 
Certificate  of  Authenticity,  signed  by  the 
head  of  that  studio.  Every  series  sub- 
scriber will  also  receive  a  custom- 
designed,  hardwood  etagere,  for  conve- 
nient home  display  at  no  extra  charge. 

If  you  are  a  first-time  collector,  be 
assured  that  your  order  carries  no  risk  to 
yoa,  under  the  terms  of  The  Hamilton 
Collection  100%  Buy-Back  Guarantee. 
Return  any  bell  for  a  full  refund  at  any 
time  within  30  days  of  receipt — releasing 
your  series  rights  to  another  collector,  and 
you  from  any  further  obligation. 

Because  this  is  the  first  Christmas  bell 
collection  from  the  world's  finest  porce- 
lain houses,  as  well  as  a  decorating  accent 
that  thousands  will  want  for  their  home,  a 
strong  and  immediate  response  is  antici- 
pated. Thus,  you  should  order  early. 
Indeed,  to  assure  delivery  of  your  first  bell 


for  Christmas  this  year,  make  sure  your 
order  is  postmarked  by  the  final  date  shown 
on  the  application  form.  '1985  HC 


To  Assure  Christmas  Delivery  of  the 
First  Issue,  You  Must  Postmark  By: 


December  9,  1985 


Strictly  Limited  to  15.000  Worldwide 
Individual  limit:  One  set  per  subscriber 
Please  enter  my  application  for  The  Bells  of 
Christmas,  the  first  collection  of  limited- 
edition  Christmas  bells  from  the  world's 
most-honored  porcelain  houses.  Issues  will 
be  sent  to  me  monthly,  beginning  with  the 
first  bell  from  Bing  &  Grondahl  of  Den- 
mark. The  original  issue  price  for  each  bell 
is  $21.50  (plus  $1.50  postage  and  hand- 
ling). A  hardwood  etagere  will  be  provided 
to  me  at  no  extra  cost .  /  prefer  to  pay  for  my 
first  bell  as  follows:  65896 

D  With  this  application.  I  enclose  my 

check  or  money  order  for  $23.00*. 
D  By  credit  card.  Charge  $23.00*  to  my 

credit  card  as  follows  (check  one  only): 

D  MasterCard    D  Visa 

D  American  Express    D  Diners  Club 

Acct.  No. 


Exp.  Date  , 


'Florida  residents  add  $1 .15  sales  lax. 
Illinois  residents  add  SI  .61  stale  and  local  ta.x. 


Signature  . 
Name 


Address . 

City 

State  


.  Zip . 
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SHARING  FROM  THE  HEART 

/  serye  in  an  army  that  battles  the  toughest  enemy 
of  all— poverty      By  Lt.  Hester  Dixon 


or  me,  Christmas  really 
begins  in  November  on  a 
street  corner  by  Bloom- 
ingdale's  department  store 
in  Manhattan.  That's  where 
my  husband,  Bob,  and  I 
spend  a  good  part  of  our 
day  ringing  the  Salvation  Army  bell, 
singing  carols  and  stirring  the  spirit  of 
holiday  generosity  among  the  throngs 
of  shoppers.  Some  people  give  us  dona- 
tions, others  stop  to  chat,  and  some 
even  stay  to  sing  awhile  with  us.  (Al- 
though Bob  was  once  in  the  middle  of  a 
chorus  of  "Rudolph  the  Red- 
Nosed  Reindeer"  when  a  man 
offered  him  five  dollars  not  to 
sing!)  With  the  money  we  collect 
I  can  often  buy  as  many  as  three 
hundred  Christmas  turkeys  for 
the  needy  families  we  serve. 

But  we  weren't  always  out  on 
that  chilly,  wind-whipped  street 
corner  come  November  Our  re- 
warding journey  to  that  special 
place  began  six  years  ago,  when 
we  made  the  decision  that 
changed  our  lives. 

We  were  living  in  Phila- 
delphia at  the  time.  I  was  mak- 
ing a  good  salary  as  clerical  su- 
pervisor for  the  County  Board  of 
Assistance,  and  Bob  was  direc- 
tor of  the  Salvation  Army's  Ger- 
mantown  Avenue  Community  Center 
We  owned  a  nice  house  and  two  cars, 
and  since  my  job  wasn't  the  kind  you 
bring  home  with  you,  I  had  time  to 
spend  with  our  children,  Robert,  Jr, 
then  eleven,  Heather,  nine,  and  Marcia, 
five.  But  something  was  missing.  We 
both  knew  it.  I  felt  as  though  I  was 
giving  my  mind  to  my  work  while  my 
heart  remained  detached.  And  Bob 
wanted  to  make  a  permanent  and  spir- 
itual commitmant  to  his  work.  Finally, 
we  couldn't  ignore  our  hearts  any 
longer.  We  had  to  get  out  of  ourselves 
and  become  deeply  involved  with  oth- 
ers. So  after  talking  with  our  chil- 
dren— who  were  ger.Minely  supportive 
and  excited  about  oc  plans — we  left 
the    comforts    of  midd;    class    Phila- 


delphia, and  Bob  and  I  enrolled  in  the 
two-year  Salvation  Army  Training  Col- 
lege in  Suffern,  New  York. 

My  family  already  knew  what  an  im- 
portant part  the  Salvation  Army  had 
played  in  my  life.  I  was  twenty-nine 
when  we  moved  to  Suffern,  but  the 
Army  had  first  helped  me  almost 
twenty-four  years  earlier  I  was  six 
years  old  then,  growing  up  in  inner- 
city  Philadelphia.  I  had  eleven  brothers 
and  sisters,  and  although  my  parents 
did  all  they  could  for  us,  it  was  a  strug- 
gle. One  day, .  I  took  a  different  route 
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Hester  and  Bob  Dixon  caroling  for  Christmas 
contributions  for  the  needy  in  New  York  City 


home  from  school  and  noticed  a  big 
building  with  a  small  yard  where  a 
group  of  children  were  playing  on 
swings.  The  children  looked  so  happy, 
so  much  a  part  of  one  another  and  the 
place  they  were  in,  that  I  wanted  more 
than  anything  to  join  them.  So  I 
marched  right  in  the  front  door  of  the 
building  and  asked  the  lady  at  the  desk 
what  I  had  to  do  to  be  allowed  to  play 
with  those  children.  She  told  me  that 
the  children  were  members  of  the  Sal- 
vation Army  and  that  if  I  paid  a  quar- 
ter, I  could  be  a  member,  too.  I  went 
home,  got  the  money  from  my  mother, 
and  came  right  back.  And  I  kept  com- 
ing back,  rain  or  shine,  all  the  way 
through  high  school. 

Over  the  years,  I  learned  that  the 


Salvation  Army  was  founded  in  186 
William  and  Catherine  Booth  to 
as  a  ministry  to  poor  and  disad 
taged  people   in   the   London   sl^ 
Since  then,  it  has  grown  into  a  wi 
wide,  nonprofit  organization,  fundq 
the  United  States  mostly  by  privat 
nations  and  the  United  Way.  The 
of  all  Salvation  Army  work  is  the  1 
that  in  order  to  save  the  body  of  a  n| 
person,  you  must  also  save  his  soi 
At  the  training  college,  we  imme 
ourselves  in  an  intensive  curricv 
learning  Salvation  Army  religious| 
trines,  preaching  and  cor 
cation    skills,    marketing 
business  techniques,  and  sc 
work  skills.   When  we 
ated,  we  were  ready  to  be  ifi 
than  just  members  of  the  S^r 
tion  Army,  even  more  than  t 
lay    employees.    We    were 
dained  ministers  and  qualj 
social  workers.  Needless  to 
we  were  eager  to  begin  ser 
and  our  first  post  was  at  the 
ter    in    Newark,    New   Je 
3  where   we   stayed   for  a  ; 
•^  Then,  in  September  of  1985  b 
I  were  transferred  to  our  pre  i 
=  post  at  the  Brownsville  Q\ 
Community    Center! 
Brooklyn.  We  are  officer  adil; 
istrators  for  the  center  and  i 
tors  for  the  center's  religious  serv  e 
Our  income  is  much  less  than  it  ws  i 
Philadelphia,  and  our  only  luxiut 
private  school  tuition  for  the  child  t 
which  we  decided  was  importantj" 
cause  the  nearby  public  school  i  t- 
such  a  crime-ridden  neighborhood  r 
don't  own  our  own  home — the  Sc  :• 
tion  Army  provides  us  with  a  mo 
but  comfortable  house — and  inste?  j 
two  cars,  we  have  use  of  a  Salva  i 
Army  van.  We  work  an  average  of  e 
hours  a  day,  six  days  a  week — but  v 
happier,  more  fulfilled   and  men  . 
touch  vidth  the  lasting  values  of  ■■ 
than  we  ever  would  have  believed  pi  ■ 
ble.  We've  been  married  for  nine  ■'■ 
years,  and  we  agree  that  the  past 
have  been  by  far  the  best,    (contin 


20 


LADIES'  HOME  JOURNAL  •  DECEMBER  K 


• 


In 

(A 


CD 


NETWT. 


4.6  oz 


NETWT, 


6.4  OZ 


NETWT.6.4pZ. 


Available  in  Regular,  Mint,  Gel, 

and  New  Tartar  Control  Formula. 
And  in  two  sizes-4.6  oz.  and  6.4  oz.  Famify  Size, 

^^§1  "Crest  has  been  shown  to  tae  an  effective  decay-preventive  dentifrice  that  can  be  of  significant  value  when  used  in  a  conscientiously 
P^gS"]  applied  program  of  oral  hygiene  and  regular  professional  care."  Council  on  Dental  Therapeutics.  American  Dental  Association.  ©  P&G  1985 


Phase  Du 


Thu^s  nighrt-str^ngth  formula  is  so  effective  it  virtually 
rever^ses-Xbe  aging  look  of  dry  skin  while  you  sleep. 
Phasesa\^ycJry  lines.  Phases  in  softer,  smoother, 
younger  looking  skin. 

Clinical  tests^rove  it:  Overnight  Success  begins 
to  work  overni§tii%  After  just  3  nights  use,  98%  of 
women  showed^eas.urable  improvements. 
Discover  Overnight  Success  tonight. 


by  COTY 


COTV 


overnight^ 
succeS  L 


CtLLULAR 

"ff^ACEMENT 

lOIION 


oyernight  success 


:nger  looking  skin  tomorro 


11 


A  WOMAN  TODAV 

continued 


change  turned  out  to  be  a  bless- 
ir  our  children,  too.  You  might  say 
re  ah'eady  following  in  our  foot- 
.  Robert,  seventeen,  and  Heather, 
n,  spent  last  summer  working  at 
alvation  Army  camp  in  Butler,  New 
y.  Heather  is  the  star  pianist  of 
Songsters  gi'oup.  The  Salvation 
/  is  the  spiritual  and  social  center 
i  for  our  whole  family,  just  as  it  is 
I  many  of  the  people  we  work  with, 
awnsville  is  a  poor  community. 
s  grows  up  through  the  cracks  in 
.idewalk  in  this  part  of  town.  The 

are  covered  with  gi'affiti,  and 
iee  a  lot  of  broken  windows.  Ninety 
;nt  of  the  people  are  on  welfare.  In 
streets  where  the  children  play, 
e  and  drug  deals  are  regular  occur- 
as.  What  the  Salvation  Army  offers 
•efuge.  People  know  they  can  bring 

problems  here,  their  despair, 
idle  hours,  their  need  to  be  with 
rs,  and  leave  with  a  little  more 
and  a  little  less  loneliness, 
lere's  something  going  on  here 
.  morning  to  night,  every  day  of  the 
:  church  services  and  Sunday 
ol,  women's  gi-oups,  an  after-school 
ram,  a  day-care  center,  summer 
p,  Girl  Guards  and  boys'  Adventure 
)S,  Songsters  and  Timbrels.  We  also 
'hat  we  can  to  meet  special  needs — 
visit  people  in  nursing  homes 
hospitals  as  well  as  put  together 
rgency  food  packages  each  month 
families  whose  welfare  money  has 
out.  Most  important  of  all,  we  try 

i9t  people  know  that  even  if  they 
i  to  miss  a  meal  now  and  then,  they 
3r  have  to  be  hungi-y  for  love. 
_)metimes  people  say  to  me,  "Hester, 

do  you  do  it?  You  work  constantly, 
've  got  people  calling  you  at  home 
tvo  o'clock  in  the  morning.  You  run 
)ver  Brooklyn  looking  after  people, 
.'t  you  ever  get  tired  of  it?"  And  I 
lys  answer,  "I  am  deeply  gi-ateful 
it."  When  I  can  give  another  person 
:tle  joy,  a  little  faith  in  God,  a  little 
;itude,  then  I  know  I've  had  a  suc- 
;ful  day. 
.'s  a  comfort  to  share  the  trials  as 

as  the  triumphs  with  my  husband, 
le  always  says,  "We  can  do  together 
it  neither  of  us  could  do  alone." 
he  time  of  year  when  I  can  best 
re  the  reward  of  giving  is  at  Christ- 
3.  Along  with  the  turkeys  we  pro- 
5  as  a  result  of  our  caroling  stint  in 
it  of  Bloomingdale's,  Brownsville 
ps  Community  Center  gives  gifts  to 
re  than  a  thousand  children.  Be- 
38  the  toys  donated  by  manufac- 
ers  and  individuals  and  carefully 
ipped  by  us,  we  make  each  child  a 
;ive  little  package  with  an  apple,  an 


orange,  some  hard  candy,  nuts  and 
chocolate,  and  a  peppermint  stick.  This 
was  a  tradition  I  knew  and  loved  when  I 
was  a  little  girl  going  to  Christmas  par- 
ties at  the  Salvation  Army  in  Phila- 
delphia, and  I  love  passing  it  on. 

The  gifts  are  distributed  by  Santa 
Claus  (a.k.a.  Lt.  Robert  Dixon),  at  three 
different  parties — for  the  little  chil- 
dren, for  the  after-school  group  and  for 
the  older  children.  We  also  show  a 
movie  and  serve  refreshments.  But  the 
gift-giving  is  definitely  everyone's  fa- 
vorite part — for  the  children,  because 
these  may  be  the  only  Christmas  gifts 
they  receive,  and  for  the  adults,  be- 
cause the  excitement  of  the  children  is 
so  contagious. 

However,  the  children  aren't  the  only 
ones  who  celebrate  Christmas  at 
Brownsville.  One  of  the  most  beautiful 
and  moving  events  of  all  is  the  women's 
gi'oup  Christmas  party. 

Sometimes  I  think  it's  the  women 
who  suffer  most.  So  many  of  them  are 
alone,  single  heads  of  their  families, 
struggling  to  bring  up  their  children  on 
welfare  payments,  trying  to  give  them 
a  good  life  and  decent  values  when 
there  are  so  many  negative  influences 
all  around.  That's  why  I  believe  one  of 
the  most  rewarding  things  I've  been 
able  to  accomplish  here  has  been  to 
form  our  two  women's  groups.  When 
you're  in  touch  with  others  who  know 
what  you're  going  through,  you  don't 
feel  so  alone. 

The  best  gift  in  the  world  that  I  could 
give  these  women  is  the  gift  of  Christ- 
mas itself.  The  theme  of  the  party  is 
"Welcome  to  Our  House."  We  get  ready 
for  it  by  decorating  the  lounge  of  the 
center  so  it  looks  cozy  and  festive,  like 
the  parlor  of  somebody's  home.  I  spend 
the  day  of  the  party  in  the  kitchen  pre- 
paring a  special  meal,  which  will  be 
topped  off  by  a  selection  of  desserts 
made  by  the  women  themselves.  Hus- 
bands and  friends  are  invited,  and  ev- 
eryone dresses  up. 

To  be  together  like  this,  sharing  from 
the  heart,  is  what  Christmas  is  all 
about.  For  a  few  short  hours,  these 
women,  who  see  so  much  tragedy  in 
their  daily  lives,  can  forget  the  strug- 
gle and  enjoy  the  kind  of  Christmas 
they've  always  dreamed  of  having. 

In  fact,  many  of  the  women  have  told 
me  that  our  party  has  changed  the  way 
they  celebrate  Christmas  at  home. 
They  used  to  think  that  since  they 
couldn't  give  their  children  a  lot  of  toys, 
there  wasn't  any  reason  to  bother  with 
Christmas.  Now  they've  come  to  realize 
that  the  most  important  thing  is  to  give 
of  themselves,  just  do  the  best  they  can 
and  celebrate  the  warmth  and  joy  of 
being  a  family  together  When  I  hear 
that,  I  know  I've  received  the  gi-eatest 
Christmas  gift  of  all.  End 
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Behind  the  scenes  with 

PHIL  DONAHUE 


On  TV,  Donahue 
asks  the  questions. 
Here,  he  ans^vers  tfiem 
— about  marriage, 
fatherhood,  his  move 
to  New  York  and  his 
plans  for  the  future. 
By  Cliff  Jahr 


ausing  at  his  liv- 
ing-room window 
to  survey  Central 
Park,  which  sprawls 
twenty-two  stories 
below,  Phil  Dona- 
hue says,  almost  to 
himself,  "The  great- 
est urban  view  on  earth — lakes, 
trees,  waterfowl ,  children  with  kites, 
fathers  with  baby  buggies,  even 
horses  going  clippity-clop.  What 
magnificent  civilization  here,  in 
the  world's  most  powerful  and 
crowded  city." 

Chicago's  Phil  Donahue  loves 
New  York?  So  it  seems.  Almost  a 
year  has  passed  since  his  syndi- 
cated talk  show  moved  to  Gotham, 
and  he  has  settled  in  nicely.  If  he 
misses  his  old  backyard  barbecue 
and  the  Chicago  Cubs,  he  doesn't 
show  it,  lounging  comfortably  in 
sneakers  and  well-worn  jeans.  The 
apartment — a  West  Side  aerie  atop 
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Ira  Wyman/Syg~3 

a  landmark  building — looks  com- 
fortable, too,  although  it  is  only 
temporary.  A  fire  last  spring  gutted 
his  new  $l-million  dream  home 
across  town  shortly  before  moving 
day,  and  reconstruction  will  take 
another  year.  For  now,  he  and  wife 
Mario  Thomas  have  sublet  this 
apartment,  with  its  all-white  liv- 
ing room  decorated  with  water- 
color  prints  and  a  borrowed  baby 
grand  piano. 

"New  York  is  a  bi-i-i-g  turkey," 
Phil  says,  half  sm.iling,  half 
moaning.  "Lucky  I  can  afford  it, 
but  I  know  it's  not  for  everybody." 

It  seems  to  suit  him  just  fine, 
however.  Since  Phil  came  to  New 
York,  Donahue's  ratings  are  up, 
and  he  gives  some  of  the  credit  to 
the  new  viewers.  "You  know,  the 
Donahue  audience  here  has  been 
very  welcoming  and  sometimes  a 
little  crabby.  New  Yorkers  have  a 
kind  of  Broadway         (continued) 
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sensibility:  'Okay,  pal,  this  show  better 
be  good.'  "  He  chuckles.  "I  like  it,  I  like 
it.  That  attitude  helps  us  be  better." 

But  the  move  to  New  York  has  been 
more  than  just  good  news  profession- 
ally. It  also  has  been  a  tremendous 
boon  to  his  personal  life.  Now  that  he 
no  longer  has  to  jet  to  New  York  from 
Chicago  on  weekends  to  be  with  Mario, 
the  couple  are  able  to  enjoy  more  time 
together.  "The  biggest  plus  in  this  move 
has  been  that  I  got  off  airplanes.  Mario 
and  I  had  a  commuter  marriage,  and  it 
was  driving  me  crazy." 

Phil  met  his  wife,  star  of  the  1960s 
That  Girl  series  and  the  daughter  of 
comedian  Danny  Thomas,  when  she 
appeared  on  Donahue  in  1977.  It  was 
instant  attraction.  "As  good  a  commu- 
nication relationship  as  I've  ever 
known,"  Phil  says.  After  a  much-gos- 
siped-about  long-distance  courtship, 
they  wed  secretly  in  California  in  May 
1980.  Mario's  acting  career  and  femi- 
nist activism  so  tied  her  to  New  York 
that  Phil  thereafter  obligingly  flew  in 
for  their  weekends  together.  Weekdays 
in  Chicago,  he  broadcast  five  shows  and 
then  at  his  suburban  home  looked  after 
four  teenage  sons  from  his  previous 
marriage. 

Fatherhood  is  a  subject  Phil  enjoys 
discussing.  "You  know,  it's  a  pain  in  the 
rear  to  have  a  celebrity  as  a  father,"  he 
says.  "The  fame  came  when  my  kids 
were  older,  though,  and  pretty  much 
able  to  swing  it.  Funny  thing  did  hap- 
pen," he  adds.  "Once  when  Mary  Rose 
[his  only  daughter]  was  five  or  six,  she 
went  over  to  her  friend's  house  and  was 
very  surprised  to  find  me  on  their  TV 
set,  anchoring  the  news.  She  then  as- 
sumed everybody's  dad  was  on  TV."  He 
laughs  at  the  memory.  "But  I  was  very 
careful  never  to  suggest  that  because  of 
me,  my  kids  have  a  bigger  responsibil- 
ity to  behave." 

Phil  always  wanted  his  children  to 
behave  responsibly,  of  course,  but  he 
now  has  second  thoughts  about  one 
method  he  used  to  ensure  that  they  did. 
"I  regret  now  that  I  was  a  spanker,"  he 
says.  "It's  difficult  to  get  through  par- 
enthood without  spanking,  especially  if 
you  have  five  children.  But  there's  an 
unbecoming  attitude  we  have  about 
kids — that  they're  really  kind  of  dumb, 
and  we've  got  to  hit  them  like  little 
jackasses  in  order  to  shape  them 
into  responsible  adults. 

"By  the  time  they  were  in  high 
school,"  he  continues,  "I  couldn't  hit 
them  anymore,  because  they  were  all 
bigger  than  me.  So  I  spent  a  lot  of  time 
screaming.  Oh,  we've  had  our  collisions. 
They've  sometimes  suggested  I  might 
want  to  perform  an  unnatural  act  on 
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myself,  but  that  always  passed  quickly." 
Phil  faced  a  traditional  disciplinary 
problem  with  his  teenagers:  controlling 
alcohol  and  drug  use.  To  head  off  any 
trouble  wdth  alcohol,  he  installed  a  pool 
table  in  his  home,  eagerly  welcomed  his 
sons'  friends  and  allowed  beer  drink- 
ing. "It  was  illegal  for  teenagers  in  Illi- 
nois," he  says,  "but  I  figured  that  if  you 
huff  and  puff  against  it,  they'd  drink 
somewhere  else  and  kill  themselves  on 
the  road.  A  minimum  drinking  age  of 
twenty-one  sets  a  totally  unrealistic  ex- 
pectation, I  think,  and  consigns  mil- 
lions of  young  people  to  breaking  the 
law.  The  problem  is  that  when  you  drop 
it  to  eighteen,  highway  deaths  go  up." 

And  their  curiosity  about  mari- 
juana? "We  had  two  pot  busts,"  he  says 
without  hesitation.  "I  went  to  the  police 
department  on  both  occasions,  walked 
in,  and  everybody  stopped  typing.  It 
was  a  long  walk  across  that  floor  I 
think  those  detectives  handled  it  in  a 
very  enlightened  way,  explaining  this 
was  not  necessarily  going  to  be  on  the 


There  are  people 
out  there,  such  as  the 
Moral  Majority,  who 
think  the  world  is 
going  to  hell  and  I'm 
leading  it  there. 


boys'  records.  At  home  afterward,  I  did 
my  share  of  yelling,  but  frankly,  I  knew 
if  I  could  just  get  them  through  high 
school  using  pot  alone — no  harder 
stuff — I'd  be  very  fortunate.  I  didn't  tell 
them  that,  of  course.  Anjrway,  I'm 
thankful  my  kids  are  all  doing  well, 
and  they  know  they're  loved." 

And  in  fact  his  children  are  an  am- 
bitious bunch,  scattered  across  the 
country.  Michael,  twenty-five,  lives  in 
Chicago,  where  he  sells  industrial  real 
estate,  while  Kevin,  twenty-four,  stud- 
ies business  administration  in  Kansas. 
Dan,  twenty-three,  lives  with  his 
mother  in  Albuquerque  and  goes  to  a 
university  there.  Jim,  twenty-two,  at- 
tends the  University  of  California  at 
Santa  Barbara  and  is  politically  active 
("he  was  arrested  at  an  anti-apartheid 
demonstration,"  Phil  notes  proudly). 
Mary  Rose,  twenty,  returned  from  two 
years  of  language  studies  at  The  Amer- 
ican College  in  Paris  to  enroll  last  fall 
at  a  college  in  Boston. 

"None  of  them  is  married  yet,  but  I'm 


pleased  about  that,"  he  contii 
"Mike  and  Kevin  brought  home 
friends  when  the  whole  family  vii 
us  in  a  house  we  rented  near  West 
Connecticut,  last  summer  I  thinls 
boys  respect  women  as  people  n 
more  than  I  did  at  that  age.  I  was  re 
on  them  about  respect.  They  certc 
do  not  expect  to  marry — if  they  ch 
to  marry — a  woman  who  commits 
life  to  hearth  and  home  exclusivel; 

As  a  single  parent,  did  he  take 
in  his  sons'  sex  education?  Phil  sb 
indulgently.    "I   never   set   down 
rules  about  sex,"  he  says,  "becav 
think    that's    pretty    unrealistic, 
when  the  opportunity  presented  i1 
I  did  remind  them  of  the  life-alte 
experience  of  pregnancy  and  the  m 
responsibility  to  ensure  that  it  doi 
happen  accidentally. 

"I  remember  once  I  drew  a  diag 
of  the  ovaries,  the  fallopian  tubes 
everything  else.  I  probably  got  in 
little  more  biology  and  anatomy  1 1 
they  wanted.  The  next  day  I  looke  t 
my  diagram  again.  It  looked  like  it  i 
been  drawn  by  some  psychotic.  I  i 
obviously  very  nervous." 

Nervousness  is  one  thing  Phil  D!i 
hue  does  not  project  on  TV.  Whe'? 
his  topic  is  Nicaragua,  lesbian  rr : 
ers,  the  MX  missile  or  male  stripj  i 
no  TV  host  works  his  audience  for  q*  \ 
tions  more  effectively  than  he 
Part  of  the  reason  may  be  tnat  he 
his  audience  in  such  high  regard. 

"There  are  TV  performers,  you 
who  don't  respect  the  audience,'li 
says.  "They  think  it's  overweight 
mindless,  so  they  control  it,  tell  it  vl| 
to  laugh,  when  to  applaud.  As  a  re 
the  whole  industry  aims  programiil 
lower  than  it  should. 

"There  have  been  only  five  or* 
shows  in  eighteen  years,"  he  continii 
"when  I've  just  wanted  to  kick  thel 
dience  in  the  pants,  times  wheni* 
were   dealing  with   important   is; ' 
and  they  wanted  to  see  male  stripp  ' 
I  remember  the  time  I  interviewt 
military  guy  about  the  slaughte: 
vilians,  when  he  gave  a  first-per.- .; 
count  of  throat-slitting.  Wow.  After 
break,  I  walked  into  the  audience, 
a  woman  in  the  third  row  said,   !: 
my  sister-in-law  sees  you  at  the  A& 

Did  he  worry  that  the  show's  mo\ 
New  York  might  hurt  his  mid 
American  appeal?  He  replies,  'Pe 
said  that  when  we  left  Dayton  in  li 
They  said  we  were  selling  out,  thai 
would  become  an  eight-by-ten  gloss 
Chicago.  But,"  he  acknowledges 
suppose  the  show  has  a  higher  pitc 
New  York,  and  maybe  I'm  more  hy 
There  is  so  much  talk  about  New  Yc 
energy,  and  it's  true.  No  matter 
you  are  or  how  objective  you  clair 
be,  people  in     (continued  on  page . 
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BEAUTY  JOURNAL 

A  checklist  of  great,  affordable  gifts  for  tier,  for  him,  for  them 
.  .  .  plus  pretty-up  tips  and  treatments  for  shop-weary  feet 


GREAT  GIFTS  GALORE 

We  scoured  the  stores  for  a  Santa's  sack  of 
terrific  gift  ideas,  all  tops  for  the  money. 
They're  color-coded  below:  red  for  her, 
green  for  him,  yellow  for  them. 


$1  lO  $9 


■  Ten  luscious  lip  shades,  keyed  to  eye 
and  skin  tones.  Season's  Color  Perfect 
Lips,  $7.75.  ■  Conair's  quick-heating 
High  Energy  Curling  Iron  in  a  range  of 
zingy  colors,  $9.  De  Luxe  Jump 
Rope.  AMF  Whitley,  39.  ■  Soap  on  a 
rope  with  a  fresh,  masculine  scent. 
Woods  of  Windsor,  $5.50.  ■  Ten  shad- 
ow shades,  one  for  every  outfit  and 
mood.  Maybelline's  Blooming  Colors, 
$6.25.  ;U  Widgeon  Duck,  a  handsome, 
earthenware  pomander  by  Coty,  $8.50. 

■  Andrea  Mod's  Face  Kit,  a  nifty  pock- 
etbook-size  selection  of  four  makeup 
essentials,  $5.  ■  Fun,  flexible  setting 
rods  that  double  as  hair  ornaments. 
Styling  Stix,  $5.  Scarborough's  vac- 
uum-cleaner-dispersed room  fragrance, 
mini-canister,  $1.  ■  Festive,  frilly  black 
and  gold  hair  bow  by  Riviera,  $6. 
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$10  TO  $15 


Subtly  scented  drawer  liners  by 
Woods  of  Windsor,  $10.  ■  Sheaffer 
Eaton  Fashion  Pen  in  a  soft,  feminine 
color,  $12.50.  Fabric-covered  weights 
for  wrists  and  ankles,  by  Spenco  Biosoft; 
set  of  two  1-pound  weights,  $13.  ■  Nor- 
elco's  Chic  cordless  razor  for  smoother 
legs,  underarms,  $15.95.  ■  Herb  and 
flower  potpourri  by  Scarborough,  $10. 

■  Pretty  gold-tone  ponytail  clasp  and 
pearl  and  rhinestone  barrettes,  all  by 
Riviera,  $10  each.  Triangle  Softbell 
barbells,  set  of  two,  3  pounds  each,  $15. 

■  Polishing  pens  that  let  nail  color  flow  on 
automatically.  Aziza's  kit  of  three,  $11. 


$16  TO  $25 


■  Battery-powered  mustache  and  beard 
trimmer  Noreico,  about  $25.  Tri- 
angle's strap-on  wrist/ankle  weights;  $17 
for  two  2.2-pound  weights.  Clairol's 
Dry  Guy  Power  Styler  is  lightweight  with  a 
new  compact  shape,  $20.  ■  Collagen- 
rich  after-shave  in  a  crystal  flask.  Giorgio, 
Beverly  Hills.  $20. 


ON  YOUR  FEET 


I 


Calluses,  superdry  skin  and  foot 
fatigue    are    especially    trouble  ij 
some   in  this  season  of  endlesal 
shopping  and  heavy,  closed  shoe^ 
and  boots  .  .  .  but  not  if  you  heed  i 
these  tips  for  fitter  feet.  i 

DAILY  DOS  Suggestions  for  keeping  be 
feet  smooth  and  sexy:  | 

#  Use  a  pumice  in  shower  or  tub/  ■< 
rubbing  stone  gently  over  soles  ancii 
sides  of  toes.  (Pumice  and  skin  mustit , 
be  damp.)  jF 

#  Moisturize  after  bathing.  Rich  co-  B 
coa-butter  preparations  are  ideal  for  Ii 
feet  and  legs. 

#  Keep  tops  of  feet  smooth  anc 
pretty  with  an  exfoliating  scrub. 
¥fEEKLr  FREATlb  relieve  dryness! 
(caused  partly  because  feet  have 
no  oil  glands),  Diane  Young,  of  the 
Diane  Young  Skincare  Center,  in 
New  York  City,  prescribes  this 
silkening  foot  "facial": 

#  Soak  feet  and  legs;  then  slather 
on  a  rich  cream,  wrap  with  plastic 
wrap  and  cover  with  towels  dipped  ,. 
in  hot  water  and  wrung  out.  Wait 
ten  minutes;  remove  wrappings i 
and  smooth  more  cream  into  skin.  I 
TWO-STEP  MASSAGE  Dr  Charles  i 
Gudas,  of  the  Dr.  Scholl  Foot  Health  i 
Council,  recommends  this  reviver  p 
for  tired  legs  and  feet:  With  thumbs  J 
on  instep,  fingers  on  soles,  knead  • 
your  feet  from  toes  to  ankle  andv 
back  to  toes.  Then,  with  fingers  on  3 
shin  and  thumbs  on  calf,  knead  leg 
from  ankle  to  knee  and  back  to  ankle. 
ACHILLES  STRETCH  This  easy  ex- 
ercise from  Dr  Gudas 
will  make  your  feet  less 
vulnerable  to  fatigue.  Do 
twice  a  day.  Stand  on  a 
step  with  heels  extended 
two  inches  off  the  edge. 
Rise  up  on  tiptoes;  hold 
ten  seconds.  Then 
lower  heels  as  far 
as  they  can  com- 
fortably go;  hold 
ten  seconds.  Repeat  fif- 
teen times. 
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h  and  very  natural! 


^ove  this  look.  And  it's  my  moisturizing  make-up 
t  makes  it  so  special.  Moisture  Whip®  Make-up 
Maybelline.  I 

||ly  skin  drinks  in  all  the  rich  moisturizers  that    ^ 
feet  it  from  dryness.  And  the  silky  texture 
nds  in  smoothly  and  evenly.  So  it  never  look^ 

Re-up.  Just  soft,  fresh,  and  very  natural, 
ry  Moisture  Whip  Make-up  for  the  face  you 
rit  to  show  the  world.  ,_ 


Wiip 


Moisture  Whif^^pV^telline 


bybelline  Co. 


e  people  behind  the 


These  were  the  biggest  news  stories  of  the  year  t-iere  are  the 
gripping  accounts  of  the  men  and  women  who  actuaily  lived  them 


For  many  Americans,  1985 
was  a  time  of  personal  tri- 
umph and  tragedy — of  births  and  deaths,  weddings 
and  divorces,  graduations  and  job  promotions.  But 
for  some,  the  traumas  and  accomplishments  of  1985 
were  hardly  private  affairs.  This  was  a  year  in  which 
their  personal  lives  collided  v^th  public  events.  Their 
experiences  were  trumpeted  from  the  front  pages. 
Their  faces  were  seen  on  the  TV  news.  Here,  in  four 
revealing  interviews,  is  an  inside  look  at  the  people 
behind  some  of  the  major  headlines  of  1985. 

SHARON  CHRISTA  McAULIFFE 

A  number  of  Concord  High  School  students  were 
disappointed  this  September  when  they  found  out 


By  Katherine  Barrett  and  Richard  Greene 


that  their  favorite  history 
teacher  was  not  there. 
Her  absence  wasn't  due  to  any  run-of-the-mill  rea- 
son such  as  retirement  or  pregnancy.  Instead,  she 
spent  the  fall  in  training,  part  of  which  involved 
being  subjected  to  weightless  conditions,  in  prepa- 
ration for  being  shot  into  space.  "Students  tell  me, 
I've  been  waiting  three  years  to  take  your  course, 
and  now  you're  not  there,'"  says  Sharon  Christa 
McAuliffe. 

McAuliffe,  thirty-seven,  is  sitting  in  her  Victorian- 
home  in  New  Hampshire,  next  to  her  cat,  Rizzo,  and 
a  bouquet  of  deflating  helium  balloons  that  belong 
to  her  two  children,  nine-year-old  Scott  and  six-year- 
old  Caroline.  "I  know  I  loved  Star  Trek      (continued) 
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Dare  to  be  More 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Wonnen  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


17  mg.  "tar".  1.3  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


BEHIND  THE  HEADLINES 

contintied 

when  I  was  in  high  school,  and  I 
thought  that  it  was  just  a  neat  idea  that 
someday  there  would  be  people  living 
on  spaceships,"  she  says.  "Somewhere 
along  the  line,  one  of  the  airlines  an- 
nounced that  they  were  going  to  take 
reservations  for  the  first  shuttle  flight, 
as  a  promotional  thing.  My  husband 
and  I  called  and  put  our  names  on  the 
list.  But  we  never  talked  about  going 
on  board  a  shuttle  as  a  realistic  thing." 

The  future  came  fast  to  the 
McAulifTe  family.  In  August  of  last 
year,  President  Reagan  announced  that 
he  wanted  to  send  a  teacher  into  space 
as  the  first  citizen  passenger  on  a  shut- 
tle. In  January,  Mrs.  McAuliffe  was  one 
of  11,000  teachers  who  filled  out  a  fif- 
teen-page application;  in  April,  she  was 
chosen  as  one  of  two  semifinalists  from 
her  state.  As  part  of  the  final  selection 
process  she  had  to  make  a  videotape  of 
herself  "I  wanted  to  feel  comfortable 
on  camera,"  she  recalls.  "But  I  don't 
wear  makeup.  So  I  had  three  or  four 
friends  bring  over  all  this  makeup  and 
experiment.  And  I  learned  to  put  it  on." 

She  must  have  impressed  the  judges, 
because  she  was  chosen  as  one  of  the 
ten  finalists.  In  July  she  was  selected 
as  the  winner,  and  her  world  turned 
upside  down. 

"After  June,  we  generally  go  to  the 
beach  in  the  morning,  and  we  didn't  do 
that  this  summer,"  she  says.  "I  wasn't 
able  to  drive  the  kids  to  camp;  I  had  to 
get  friends  to  drive  them.  They  under- 
stand what's  going  on,  but  I  don't  know 
whether  they  totally  appreciate  it  right 
now.  They  get  tired.  In  fact,  I  asked 
them  if  they  wanted  to  be  around  this 
morning,  and  Scott  asked  whether 
there  were  going  to  be  any  more  report- 
ers. I  said  yes,  and  he  said,  'Then  I  don't 
want  to  be  around.'" 

But  in  spite  of  her  concern  for  her 
children,  Mrs.  McAulifTe  bubbles  with 
excitement  about  visiting  space.  What 
seems  to  please  her  most  is  what  she 
can  bring  back  to  the  earthbound. 
While  she  knows  she'll  return  as  an 
international  celebrity,  with  opportuni- 
ties to  talk  to  the  world  on  television 
and  radio,  her  greatest  thrill  seems  to 
be  thinking  a'uout  the  many  messages 
that  this  trip  will  help  her  impart  to 
her  students  back  in  Concord. 

"One  of  my  problems  in  teaching  his- 
tory is  that  ordinary  people  are  not 
given  a  lot  of  attention,"  she  says.  "You 
get  military,  political  and  economic 
events.  You  learn  dates,  you  learn 
about  generals  and  presidents  and  how 
many  bodies  there  were  in  the  war,  but 
you  don't  find  out  what  happened  to 
individual  soldiers,  how  they  felt  and 
what  the  impact  was  at  home.  Once  you 


get  students  thinking  in  those  terms, 
they  get  very  interested  in  American 
history,  because  they  can  see  it  as  a 
process,  rather  than  as  isolated  events." 

This  fits  in  with  the  philosophy  Mrs. 
McAuliffe  has  always  tried  to  relate  to 
her  students:  Individuals  can  make  a 
difference.  (What  better  example  of 
that  now  than  herself?)  She  also  en- 
courages young  people  to  broaden  their 
horizons,  as  she  has  tried  to  broaden 
her  own. 

"I  say,  whatever  it  is,  try  it.  If  you 
don't  like  it,  don't  do  it  again,  but  you 
might  find  out  it's  something  you  love." 

Of  course,  love  it  or  hate  it,  space 
travel  will  most  likely  be  a  one-time 
experience  for  McAulifTe.  For  the  first 
time  since  she  was  in  kindergarten,  she 
didn't  return  to  school.  Instead,  she  be- 
gan training  in  Houston,  at  NASA, 
which  will  employ  her  for  one  year. 
And  next  month,  if  all  goes  well  and 
the  shuttle  mission  takes  off  as  sched- 
uled, she  will  find  herself  flying  about 
175  miles  above  Earth. 


'My  prayer  was  that  I 


would  be  with  Karen  Ann 


when  she  died;  thanicffuiiy 


I  was.  I  had  never 


faced  death  before,  but  it 


wasn't  horrifying  to  me. 


She  is  looking  forward  to  seeing  a 
storm  forming,  she  says,  and  being  able 
to  see  a  sunrise  from  that  height  and  to 
see  the  curve  of  the  earth.  "The  excite- 
ment to  me  is  twofold.  It's  going  to  be  a 
wonderful  ride,"  she  says,  gesturing 
enthusiastically.  "But  the  thought  that 
I'm  going  to  bring  this  back  to  people 
on  all  difTerent  levels  and  maybe  make 
them  proud  of  the  program  and  want  to 
learn  more  about  it — now,  that's  a 
really  exciting  thing  for  a  teacher." 

JULIA  OUIMLAM 

"I  knew  that  Karen's  birthday  in  March 
was  the  last  we'd  ever  celebrate  to- 
gether," says  Julia  Quinlan  as  she  sits 
on  the  flower-filled  porch  of  her  small 
New  Jersey  home.  "We  held  a  mass  at 
her  bedside,  with  her  friends  and  her 
family,  as  we  did  every  year.  And  I 
think  everyone  felt  the  same — that  in  a 
way,  we  were  saying  good-bye." 

Ironically,  the  weakening  in  Karen's 
condition  came  at  a  time  when  the 


lalj 

1 


world  was  getting  ready  to  mark  i 
tenth  anniversary  of  her  coma,  wl  i 
began  April  14,  1975.  While  reporr. 
focused  on  the  decade  of  wait^ 
Joseph  and  Julia  Quinlan  were  qui  t 
and  privately  preparing  for  t  j 
daughter's  death. 

"It  was  a  very  difficult  time,  ha^j 
to  face  the  public  and  not  tell  them  ^ 
we  felt  it  was  her  last  birthday," 
Mrs.  Quinlan.  "But  we  knew  it  was 
to  keep  it  in.  Otherwise  there  wi 
have  been  people  outside  the  nu 
home  day  and  night.  .  .  ." 

Julia  Quinlan  knows.  Ten  years: I 
her  private  life  suddenly  became  pu  f. 
when  she  and  her  husband  bega  i 
court  battle  to  unplug  Karen's  life-i  li 
port  machines.  Their  case  caught  ( 
attention  of  the  world,  humanizini  e 
it  did  the  tremendously  complicate! 
sues  of  life  and  death  in  an  age  of 
vancing  technology. 

But  when  the  Quinlans  won  t 
case  on  appeal  in  1976  and  the  resp 
tor  was  disconnected,  Karen  didn't 
as  the  public  expected  she  would, 
stead,  she  lived  on  and  on  ...  m 
regaining  consciousness,  but  alv 
surrounded  by  her  loving  family. 

And  while  her  condition  had  det< 
rated  over  the  last  decade,  it  was  ( f 
in  the  past  year  that  her  family  be  | 
to  notice  a  very  serious  decline. 

"She  had  grown  much  weaker," 
mother  says  softly.  "She  was  loi 
weight  for  no  obvious  reason.  It 
like  she  was  just  tired.  Like  she  alt 
was  saying,  'I  can't  fight  it  any  lor 
I'm  going  to  give  in.' 

"We  discussed  it  with  her  docto 
the  spring,  and  he  said  that  he  thoi 
the  next  time  she  had  an  infection 
wouldn't  be  able  to  fight  it,  and  tl 
exactly  what  happened." 

In  June,  Mrs.  Quinlan  was  toli 
gather  the  family  together  "Those 
five  days  we  were  there  day  and  nig; 
don't  know  how  she  lasted  those  da; 
really  don't  know,"  says  Mrs.  Quit 
in  a  hushed  voice.  "She  was  so  str( 
Such  a  strong  young  woman. 

"My  prayer  was  that  I  would  be  v 
her  when  she  died,  and  thankful 
was.  I  had  never  faced  death  before, tl 
it  wasn't  horrifying  to  me.  I  was  h 
ing  my  daughter  in  my  arms  and  trj 
to  soothe  her  by  rubbing  her  face.  I 
just  prayed  over  her,  and  she  took 
last  breath.  It  was  a  beautiful  d( 
because  she  was  free  from  the  maz 
machines  .  .  .  She  had  as  peacefi 
death  as  she  possibly  could  have  ha 

A  devout  Catholic,  Julia  Quinlan 
lieves  that  Karen  was  freed  by  de 
and  that  her  soul  went  to  heaven, 
felt  relief  on  her  daughter's  behalf  i  if 
her  suffering  was  over  But  there 
no    sense    of  relief  for   herself    E 
though  she  had  begun  the     (contini 
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Around  these 

parts  nothing 
else  fits  like 
black  Levi's 
btitton-fly  50r 
jeans,  made 
with  a  legendary 
denim  that 
shrinks 
in  the  wash 
to  fit 
only  you. 
Regular,  or 
Preshrunk  with  most 
of  the  work  done  for  you. 


Who's  got  the 

best  fitting  jeans 

in  these  parts? 


Levi's  Super  Straight  jeans  are 
the  ones  that  flatter  this  part  of 
you  with  a  special,  snug,  long- 
legged  fit. 


But  no 

matter  what  fit 
u  like,  reach  first  for 
s  jeans. 


Levi'sJeans 
Jt  for  women 


Levi's 


QUAUTY  NEVER  GOES  OUT  OF  STYLE* 


BEHIND  THE  HEADLINES 

continued 

mourning  process  for  Karen  some  ten 
years  before,  losing  her  daughter 
wasn't  any  easier 

"I'm  sure  it  would  be  difficult  for 
some  people  to  understand,  but  even  in 
the  coma  she  was  still  there  and  alive. 
You  still  had  this  person  to  hold.  You 
don't  stop  loving  your  child  because  she 
cannot  communicate. 

"I  think  I  felt  the  greatest  impact  of 
her  death  when  I  visited  her  grave.  I 
wanted  to  say  my  good-byes  alone  with- 
out anyone  there,  but  that's  when  it 
hits  you  .  .  .  when  you  look  at  the 
ground  and  you  say,  'She's  there,  she's 
under  that  dirt.'  And  you  realize  you're 
not  ever  going  to  hold  her  again.  .  .  ." 

Drinking  a  cup  of  tea  under  the 
warm  rays  of  the  morning  sun,  Julia 
Quinlan  looks  around  her  at  the  beauty 
of  the  New  Jersey  countryside.  The 
deck  she  is  relaxing  on  was  a  Mother's 
Day  gift  from  her  son,  who  built  it  him- 
self And,  indeed,  she  is  very  thankful 
for  her  two  living  children,  John  and 
Mary  Ellen,  and  her  strong  marriage. 
Though  the  circumstances  of  the  last 
ten  years  have  made  the  Quinlan  name 
synonymous  with  tragedy,  she  says 
that  her  outlook  is  positive.  "When  I 
get  up  in  the  morning,  I  sit  out  here 


and  have  my  cup  of  tea  and  say,  'Thank 
you.  Lord,  that  the  beautiful  sun  is 
shining.  I  have  the  trees  .  . .  my  flowers, 
and  I'm  thankful.'"  Even  when  she 
looks  to  the  past,  she  doesn't  think  of 
the  years  that  Karen  was  sick,  but  of 
her  twenty-one  years  of  active  life. 

And  she  draws  comfort  as  well  from 
the  knowledge  that  Karen's  life  had  a 
purpose  .  .  .  that  the  Quinlans'  own 
situation  helped  thousands  of  others 
deal  with  their  own  tragedies  and  the 
issues  of  artificially  sustained  life. 

She  has  no  regrets  about  the  decision 
she  and  her  husband  made  ten  years 
ago  to  struggle  to  get  Karen  off  the 
respirator — and  in  fact  says  she  feels 
that  they  were  pioneers  in  the  fight 
against  the  use  of  extraordinary  means 
to  prolong  life  when  death  is  inevitable. 
In  the  last  few  years,  she  and  her  hus- 
band used  the  proceeds  from  their  book, 
Karen  Ann,  and  a  television  film  to  start 
the  nonprofit  Karen  Ann  Quinlan  Cen- 
ter of  Hope,  a  hospice  care  program. 
"This  was  all  that  we  asked  for  in  the 
beginning.  Not  for  Karen  to  die,  but  just 
to  release  her  from  the  extraordinary 
means  so  that  when  she  did  die  it  would 
be  in  a  natural  way.  That's  why  the 
hospice  program  means  so  much  to  us, 
because  it  gives  people  the  opportunity 
to  die  in  familiar  surroundings  and  with 
their  loved  ones  at  their  side. 


"As  I  held  Karen  in  my  arm 
thanked  God  that  she  did  have  a  pe 
ful  death.  Ten  years  was  a  long  tim 
struggle,  and  now  she's  at  peace. 

"But  I  miss  her  There  will  alway 
a  void  in  my  heart  for  Karen,  and 
the  liveliness  and  laughter  she  had 

RICHARD  AND  SUZIEHERZBE  I 

As  the  honeymooners — Richard 
Suzie  Herzberg — were  taken  to  the 
mac  at  the  Athens  airport,  t 
couldn't  believe  their  good  luck 
plane  had  been  held  for  them 
though  they  were  late.  And  aft 
wonderful  twelve-day  trip  to  Gre 
they  were  going  back  home  to  Norf 
Virginia.  "We  were  the  happiest 
could  have  been,"  says  Mrs.  Herzb 
curling  up  on  the  sofa  at  her  sis 
home  in  Rye,  New  York.  "We'd  h 
wonderful  time,  and  when  we  got 
that  plane,  we  were  coming  hom^ 
start  a  new  life." 

Their  happiness  was  short-lived 
minutes  into  the  flight,  two  Shiite  A 
lim  hijackers,  wildly  brandishing 
nades  and  pistols  and  shouting 
they  planned  to  die  for  their  cause, 
over  the  plane.  "I  had  a  Hebrew 
on — my  wedding  band — and  I  im 
ately  started  trying  to  get  it  off," 
Mrs.  Herzberg,  as  she  nervously  pi 
at  loose  (continued  on  page 
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ThereasomtogiveArnitykeeprnultiplying  " 


Good  things  come  in 
Amity  packages. 
Uncompromising  quality. 
Rich,  supple  leathers. 
And  fastidious  attention 
to  detail. 

Amity.  It's  better  to 
give.  And  receive. 


UnmCS  s*".***" 


CONTAIN  $^^^'' 

OUPCgIT   S  W*  Shown:  Calculator  Clutch  in  Newport"  Cowhide.  ©  1985  Amity  Le.-Jther  Products  Company.  West  Bend.  WI  53095 


Giving  you 
more  for  the  mone\ 


w 


»■— - 


Let  them  talk 


'  ~hey  say  you're  not  as 

innocent  as  you  seem. 

'Tiey  say  you  have  a  past. 

They  say  you  cry  too  easily 
and  laugh  too  much. 

'TieyVe  nght,  you  do. 

So  do  . 

Mow  wear  my  perfume. 
And  let  them  talk. 


^^■'^^» 


SOPHIA 


Motorized 
Pouer  Dump 


TKc  Preschool  Trucks  from 

FisKcrPricc: 
actioix  tKats  easy  to  Kaixdie. 

We  designed  this  fleet  of  trucks  especially  for 
the  youngest  truckers.  And  we  engineered  them 
easy-to-handle  cranks  and  levers,  so  your  littl 
ones  can  create  the  action  without 
frustration.  So  our  Dozer  Loader 
bulldozes.  Our  Fire  Pumper  pumps 
real  water  And  our  motorized 
Power  Dump  cranks  up  and       r .  '  -^ 
dumps  with  ease.  Forget  bat-     i      \^ 
teries.  All  Fisher-Price  trucks  run  on  child  power 
and  imagination.  They're  made  of  rugged, 
weather-resistant  plastic  that  rinses  off  to  come 
indoors.  Because  your  preschoolers  won't  want 
to  miss  a  moment,  come  rain  or  come  shine. 
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fHMSTMAS  FUN  BOOK 

This  book  is  especially  for  kids.  It's  full  of  great  things  to  make 
and  do  to  help  the  whole  family  have  a  merry  Christmas! 

By  Randi  Blaun 


•'> 


'^ 


\\®^ 


Make  a 
Christmas 

wreath. 


2 


This  is  a  very  special 
calendar  for  December 
Each  day,  it  gives 
you  something  to  do 
that  will  help  you 
get  into  the  Christmas     s.^1 
spirit.  In  fact,  by 
Christmas  morn- 
ing your  par- 
ents will 
think  you 
are  Santa's 
best 
little 
helper! 


Give  your  dad  a 
giant  hug. 


Take  your 
little  sister  to 
the  movies. 


Make  Christmas  cards 
for  your  friends. 
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Make  cocoa  for 
i  Mom  and  Dad  in  the 
morning  and  serve  it 
to  them  in  bed 


AV^e*^r.V^e 


a 


O 


fee  an 
ange/ 
a//  day. 


K^'oCK 


Read  your  little 
brother  a 
Christmas  story. 


/V-- 


1/5. 


a®^!E 


© 


Help  Mom 
make 
Christmas 
cookies. 


s>Neats^;\\sin^as^ 
des\9'^ 


Call 
your 
grand- 
parents. 


/6 


ijClean  your 
room  with- 
out being  « 
asked.             // 


6' 


JS 


.^ 


.o 


Take  the 
dog  for  a 

long  Nwa**^- 


Shop  fori 

^presents 
Cet  the 

09  pick' 
his 
own;. 


.21 


^°dVO^^ 
th\svea'^-' 


''^'•Sanfa 


3V\^et 


^.^r.levsVX. 


'^ 


Sing 

Christmas 
carols  with 
Dad— for 
Mom. 


[Go  to  bed  early— 
and  try      ..'i' 
to  sleep]:;--  / : .'  ..-pp-. 


TTUldy^ 


'A 
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©  1984  ^  Hershey  Foods  Corporation 


Uphold  tiadition. 


■HERSHEYJS  KISSES- 


M 


\^i1rt^ 


^  the  flavor  really  counts. 


iNDQ  LAKES 

^^  LAND  O  LAKES 


,[IIIFiE2 


iuiiifiviiii:ii{i:i:i' 


Here's  a  tree  decoration  you  can  make. 

yV^^/W-  //^.  ©Trace  the 


>•      outline  on 


©Cut  it 
out. 


(^  Put  string  through  hole  and 
hang  on  tree. 


Homemade   gifts   are    gifts   of  love. 
Here's  a  recipe  for  delicious  candy  to 
make  with  a  little  help  from  Mom: 

Melt  a  large  package  (12  oz.)  of  choco- 
late chips  in  the  top  of  a  double  boiler 
over  simmering  (gently  bubbling) 
water.  Let  cool.  Stir  in  %  cup  salted 
peanuts,  %  cup  raisins  and  Vi  cup  min- 
iature marshmallows.  Line  a  cookie 
sheet  with  wax  paper.  Drop  chocolate 
mixture  one  teaspoon  at  a  time  onto 
cookie  sheet.  Refrigerate  overnight. 
Makes  about  two  dozen  candies.  Wrap 
three  or  four  candies  in  squares  of  col- 
ored cellophane  or  wrapping  paper  and 
tie  with  a  ribbon. 


/.,,./ 


The  best  present  you  can  give  is  your- 
self! Cut  out  these  Christmas  gift  cou- 
pons and  give  them  to  your  parents  to 
use  whenever  they  want. 


J^oflcrue^. 


This  coupon  is  good  for  two 
nights  of  baby-sitting. 


^f^unTi'- 


This  coupon  is  good  for  one  day 
of  doing  everything  you  ask. 


J^o^Iov^^ 


This  coupon  is  good  for  washing 
the  dog  once. 


J^o^Ieve^. 


^ 


This  coupon  is  good  for  two 
nights  of  doing  the  dishes. 


£rxr:z2^=:z2s=r:22^ 


yl^o^Iev€^_ 


This  coupon  is  good  for  one 
week  of  setting  the  table. 


^^/low. 


■    ■  'f^ 


TT 


jZEMm 

If  you  gave  someone  a  gift,  you'd 
think  he  was  rude  if  he  just  took 
it  out  of  your  hands  and  walked 
away  without  thanking  you 
So  write  a  thank-you  note  - 
for  each  gift  (nicer  than  a  phone 
call,  because  you  took  time  to 
write  it).  You  can  make  writing 
thank-you  notes  fun  if  you  choose 
pretty  note  paper  and  matching 
envelopes.  Some  basic  rules: 

O  Love  your  gift?  Say  so. 

A  Talk  about  how  much 

fun  you  are  having 

with  it. 
O^e  funny  if  you  want: 

People  like  to  laugh. 

If  you   don't    like  a   gift  you 
were  given,  you  can  still  be 
polite  without  lying.  Just  say 
"thank  you,"  period. 
Here's  a  sample  thank-you  note: 


Christmas  is  so  much  fun,  you'll 
want  to  remember  what  hap- 
pened. You  can  do  that  with  a 
Christmas  Memory  Book.  Here's 
how  to  make  yours:  ^k  Staple  to- 
gether four  sheets  of  re^r  green 
paper,  on  the  long  side.  ^  On  the 
first  page,  write  "My  Christmas 
Memory  Book  1985"  in  gold  or  sil- 
ver crayon,  ^k  Cut  out  the  labels 
below  that  say  "What  I  Gave  for 
Christmas"  and  "What  I  Got  for 


Christmas"  and  paste  them  at  the 
top  of  the  second  page  of  your 
book.  Make  lines  underneath  both 
labels  for  your  lists. 


'Ckut*^^  ^^/^4^^y2^(^ 


I 


Cut  out  the  labels  that  say  "My 
Favorite  Memory"  and  "Christmas 
Dinner  Menu"  and  paste  them  on 
top  of  the  third  page.  Make  lines 
underneath  both. 
I^On  the  fourth  page,  draw  two 
four-inch  squares.  Paste  a  picture 
of  your  Christmas  tree  in  one  and 
a  picture  of  your  familv-opening 
presents  in  the  other  ^^  Fill  in 
all  your  pages.  Keep  your  memory 
book  in  a  special  place,  to  look  at 
next  year. 


If 
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Casev  finds  a  friend 


>  - 


Jargie  Harrison,  age  5,  wants  you  to  meet  Casey. 
He's  the  tape  player  with  personality." 


nden 
Dstof 
jood 
-ning 
"and 
lerof 
Iters, 
mdZ. 


"Everybody's  captivated  by  Casey/''  He's  a  real  laugh-along,  /%#' 
sing-along,  /%^\ read-along  / ^^  \ friend .  His  face  moves  when  he 
talks  and  sings.  And  he  comes  with  his  own  storybook 
and  cassette,  so  Margie  can  read  and  sing-alon 
too.  Casey  also  has  other  cassette  and  book 
sets  like  classics,  and  adventure  stories— even  creative 
learning  sets.  In  fact,  with  any  tape  he  plays,  Casey  makes 
it  special  with  a  personality  all  his  own." 


e 


PLAYskcP^ 


:ool,  Inc.  A  subsidiary  of  Hasbro.  Inc. 
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MONEY  NEWS 

Up-to-the-minute  advice  to  tielp  you  manage  your  money 
By  Katherine  Barrett  and  Riciiard  Greene 


BAH,  HUMBUG! 


■w 


f^/e    -Iff 

,      576 

\Po/e  ■i7i\ 


^■?)\ 


■  n  the  old  days,  children  waited  for 
Santa  to  come  down  the  chimney.  To* 
day  they  can  call  him  on  the  phone. 
Special  phone  numbers  (which  begin 
with  ''976")  offering  recordings  of 
Santa  or  children's  stories  or  trivia  in* 
formation  have  multiplied  recently. 
And  consumer  experts  warn  that  even 
if  these  calls  seem  to  be  local,  there  are 
fees  attached.  Kids  who  dial  these 
numbers  repeatedly  have  been  known 


to  rack  up  bills  as  high  as  $80  to  $1  ( 
Parents  should  call  their  local  phcit 
company  to  find  out  rates,  and  tlia 
explain  to  their  children  that  callDi 
the  special  numbers  can  cost  a  lol  < 
money.  "Children  should  be  told  tNt 
even  if  Santa  Claus  is  urging  th  r 
to  call,  they  need  to  get  permissiie 
from  their  parents,"  says  Clair  \m 
lano.  Director  of  the  Consumer  Freii 
Unit  for  the  Denver  district  attorn  |Ai 


YEAR-END  BOND  SWAPS 

As  1985  begins  to  wane,  smart 
taxpayers  take  a  few  final 
L  steps  toward  year-end  tax 
^planning — often  shifting  in- 
m  come  (such  as  Christmas 
bonuses)  forward  to  1986  or  prepaying 
bills  they'll  want  to  deduct  for  1985. 

For  those  who  have  profits  or  losses  to 
offset,  one  somewhat  sophisticated  tax- 
planning  device  to  investigate  is  the  year- 
end  bond  swap.  By  selling  one  bond  (and 
realizing  a  profit  or  loss  on  the  sale)  and 
buying  another  that  is  almost  identical, 
you  can  take  losses  or  profits  without  ac- 
tually changing  the  shape  of  your  port- 
folio,(Says  Stephen  Monheim,  senior  vice- 
president  at  Butcher  &  Singer  Inc.,  a  re- 
gional investment  banking  firm. 

Here's  how  this  technique  works.  Say 
you  made  a  $2,000  profit  on  a  stock 
transaction  on  ABC  Company.  Now  it's 
the  end  of  the  year  and  you  don't  want  to 
pay  taxes  on  that  $2,000.  If  you  hold  some 
bonds  that  have  decreased  in  value, 
you  could  sell  them  at  a  loss  and  can- 
cel out  those  profits. 

But  you  don't  want  to  sell  your  bonds. 
You  were  counting  on  the  income  from 
them,  and  besides,  you  thought  they 
would  increase  again  in  value.  So,  in- 
stead of  simply  selling  them,  you  arrange 
through  a  professional  to  buy  other 
bonds  with  similar  features.  You  can  do 
this  with  bonds  because  they're  fixed- 
income  investments.  You  generally  can't 
do  it  with  stocks  because  it's  hard  to  find 
an  identical  vehicle. 


PENNIES  FROM  HEAVEN 


1 


■^■r  "^W"  "W"  hat's   the  worst  that  can 
^^  ^^   W  happen    if   you    invest    in 
^^/^^  f  penny  stocks?  Donna  Bush- 
W^  Hf  nell,  a  speciaHst  in  low-priced 
W    W  stocks  and  a  vice-president  of 
T      T  E.  J.  Pittock  &  Company,  a  full- 
service  stock  brokerage  firm,  says,  "The 
worst  is  that  you  can  lose  all  your  money. 
But  the  best  is  that  you  could  buy  a 
stock  for  a  dime  and  see  it  go  to  one 
hundred  dollars." 

The  highly  speculative  trade  in  penny 
stocks,  which  sell  for  one  cent  to  five 
dollars,  is  certainly  not  for  the  faint  of 
heart.  But  investing  in  small  young  com- 
panies is  exciting,  and 
an  educated  inves- 


tor can  stand  to  make  a  lot  of  money.  h.x 
are  some  tips  on  buying  these  low-pr  i-i 
stocks. 

•  Work  with  a  broker  who  you  k  w 
specializes  in  this  area. 

•  Don't  be  a  passive  investor   Le 
about  the  companies,  and  follow  t  i 
progress  carefully  in  the  newspape  jr 
in  penny-stock  newsletters. 

•  Make  sure  the  management  of  . 
company  is  experienced  in  its  field. 

•  Invest    only     discretionary    fu; 
For  a  free  copy  of  Bushnell's  fi  : 

newsletter  on  low-priced  stocks,  writ* 
the  MLB  Stock  Advisory,  c/o  E.  J.  Piti 
&  Co.,  7951  East  Maplewood,  Suite  :  ^ 
Englewood,  CO  SOIU.  i 


I  lost  my  checkbook.  Iff 
someone  finds  it  and 
attempts  to  fforge  my 
name,  am  I  responsible? 


A  That  depends.  In  general,  as 
long  as  you  notify  the  bank, 
you  shouldn't  have  a  prob- 
lem. But  if  you  fail  to  do  so,  and  you 
receive  a  statement  indicating  that 
checks  have  been  forged,  you  may  have 
to  pay.  'The  responsibility  is  shared 
by  the  financial  institution  and  the 
individual,"  says  Sheldon  Golub,  pub- 
lic relations  manager  for  the  Ameri- 
can Bankers  Association.  "If  you  don't 
inform  the  bank  within  two  weeks 


of  receiving  the  statement,  any  sul 
sequent  checks  written  by  the  saa 
forger  would  be  your  responsibility." 
According  to  Golub,  if  your  checl 
book  is  lost  or  stolen,  you  should  clos 
your  old  account  and  open  a  new  on^ 
giving  the  bank  a  list  of  your  ou 
standing  checks  so  that  they  can  pa 
them  (but  not  any  others  that  come  i 
on  your  old  account).  Of  course,  in  a 
cases,  it's  wise  to  check  bank  state 
ments  as  soon  as  you  get  them. 
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Vfter  making  mert^  even  Seinta^  clothes 
need  a  little  Christmas  Cheer. 


Three  Temperatures. 


One  Great  Clean. 


£1985  Procter  &  Gamble  Company 


LOVE 


H 


The  best  gifts  of  all  are  those 
money  can't  btty.  In  the  holi-  I II 
day    spirit,    here    are    three 

touching  stories  about  presents  that  lr 
come  straight  from  the  heart 

A  home  for  Jose  Lujs 

e  appears  to  be  deep  in  concentration, 
playing  with  a  plastic  caterpillar  on  the 
carpeted  floor  of  his  new  home  in  Con- 
necticut. He  is  an  extraordinarily  beautiful 
child  with  big  brown  eyes  that  ask  for  nothing 
but  could  break  your  heart. 

Less  than  three  years  ago,  Jose  Luis  was 
found  dying  of  malnutrition  in  an  El  Salvador 
orphanage.  He  had  also  suffered  severe  brain 
damage,  the  result  of  a  mysterious  accident, 
possibly  a  mine  explosion,  in  his  war-ravaged 
homeland.  The  effects  are  still  visible  today: 
His  little  left  hand  is  bent  inward  at  the  wrist, 
and  his  left  foot  is  contorted  at  the  ankle. 

"But  Jose  is  still  a  survivor,"  says  Rachel 
Rossow,  who,  along  with  her  husband,  Carl,  has 
given  the  little  boy  his  new  home. 

As  though  he  is  listening,  Jose  Luis  suddenly 
goes  into  action.  Dropping  the  toy  caterpillar 
and  using  his  good  right  arm  as  a  lever,  he 
propels  his  body  into  a  spin,  like  an  animated 
top,  emitting  a  soft,  melodious  squeal. 

"That's  one  of  Jose  Luis's  happiness  sounds," 
Rachel  says,  smiling.  Another  is  a    (continued) 

Top:  Carl  Rossow  and  his  wife,  Rachel,  with  Jose  Luis,  the 
boy  they  opened  their  home  and  hearts  to.  Center:  Donna 
Stone  Pesch  refused  to  give  in  to  pain  and  depression  when 
she  received  a  cancer  diagnosis.  Instead,  she  mobilized  her 
friends  to  create  a  friendship  quilt.  Bottom:  Virginia  Franklin 
donated  a  kidney  to  her  desperately  ill  son.  Now  both  Adam 
and  his  mother  are  happy  and  healthy. 
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ist  wait  till  you  sink  your  teeth  into  the  great , 
ste  of  new  Trident.  It's  so  much  softer,  so       i 
iijch  more  delicious  it's  going  to  win  you  over 
)  sugarless  gum.  And  4  out  of  5  dentists 
jrveyed  recommend  sugarless  gum  for  theirl 
a|ients  who  chew  gum, 
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"Free      Manufacturer's  Coupon  Expires  March  31,1986       pFee  ' 

I         Buy  One^  Get  One  Free 

I  (Good  on  any  flavor  of  5  stick  Trident.®) 

RETAILER:  We  will  pay  you  for  the  face  value  of  this  coupon,  plus  8e  handling, 
provided  that  you  and  the  consumer  have  complied  with  the  terms  of  our  offer  Good 
only  in  U.S.A.  and  U.S.  Military  bases  overseas.  Void  where  prohibited,  taxed,  or 
restricted  by  law.  Cash  "^^lue  1/100  of  1e.  Consumer  must  pay  any  sales  tax.  Any  othei 
application  constitutes  fraud.  Invoices 
proving  product  purchase  to  cover  coupons 
presented  for  payment  must  be  shown  upon 

request.   Limit  one  coupon  per  specified  33flDD       SOMflbB 

product  and  size.  Mail  coupons  to:  WARNER- 
LAMBERT  COMPANY.  DEPT  #5920.  EL 
PASO,  TEXAS  79966. 
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fconUntii'd'  t'.rielotoS  hum  with  a  con- 
ter.te.i  gurgling,  soft  as  a  kitten's  purr, 
■hen  he  is  ir.cked  up  and  cuddled. 
These  art^  sounds  orchestrated  by  love. 
Whi.n  he  first  came  home  to  us  last 
year  we  were  told  Jose  was  autistic  and 
couldn't  respond.  At  the  beginning,  all 
we  heard  were  screams  in  the  night.  He 
had  terrible,  horrible  nightmares  that 
had  everyone  in  the  family  rushing  to 
his  crib,"  Rachel  remembers.  "And  his 
eyes  darted  about,  not  focusing  on  any 
of  us.  All  I  could  think  of  was  a  fright- 
ened little  animal." 

The  nightmares  have  all  but  ended 
now.  "And  those  incredibly  beautiful 
eyes  that  did  a  number  on  us  from  the 
start  can  communicate  very  well," 
Rachel  says.  "In  the  kitchen,  Jose  Luis 
will  look  at  something,  maybe  a  milk- 
shake, or  a  plate  of  lasagna,  and  you'll 
know  that's  what  he  wants.  Our  next 
step  is  to  show  him  picture  cards  and 
teach  him  to  point  at  the  right  ones. 
But  the  neatest  thing  is  that  he  now 
recognizes  everyone  in  the  whole  fam- 
ily and  can  differentiate  them  from 
strangers — and  that's  a  lot  of  recogni- 
tion to  handle!" 

Rachel  and  Carl  have  a  large  and 
unique  family.  In  1971,  with  three 
healthy  children  of  their  own,  they 
began  adopting  youngsters  nobody 
wanted.  When  Jose  Luis  came  to  their 
sunny  house  in  Ellington,  Connecticut, 
on  August  31,  1984,  he  was  the  newest 
brother  in  a  family  that  already  in- 
cluded twelve  severely  handicapped 
children  (ten  of  whom  are  in  wheel- 
chairs, ten  of  whom  are  incontinent, 
and  three  of  whom,  like  Jose,  are  so 
severely  retarded  that  they  require 
constant  care  and  spoon-feeding). 

A  visit  to  the  Rpssows  is  a  joyful  ex- 
perience, because  to  Rachel  and  Carl, 
each  child  is  a  special  joy.  Sometimes 
forty-six-year-old  Rachel  or  forty-eight- 
year-old  Carl  is  up  all  night  coping 
with  medical  emergencies.  It  can  be  tir- 
ing, but  they  face  every  challenge  with 
humor  ("I've  been  known  to  get  a  little 
impatient  with  God  on  those  long 
nights,"  Rachel  says,  grinning,  "and 
tell  Him,  'Hey.  isn't  it  Your  turn?'") 

Much  of  Jose  Luiss  past  remains  a 
secret.  But  the  recent  history  of  this 
endearing  child  is  a  very  special  con- 
cern to  Ladies'  Home  Journal.  It  was 
LHJ^s  executive  editor  Jan  Goodwin 
who  discovered  Jose  Luis  in  the  sum- 
mer of  1983,  lying  on  a  crude  crib  in  a 
dark,  foul-smellmg  room  of  the  or- 
phanage on  the  outskirts  of  San  Sal- 
vador At  the  age  of  ^  x,  his  emaciated 
body  weighed  only  sixu-en  pounds.  His 
pencil-thin  arms  and  legs  were  drawn 
into  a  fetal  position.  'He  was  more  spi- 
der-like than  human,"  Jen  wrote,  "and 
too  weak  to  flap  away  the  'i"s  that  cov- 
ered him  ."  (continuii   n/,  ;    i.'('57y 
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A  quilt  to  honor  friendship 


Saying  good-bye  is  never  easy,  es- 
pecially when  it's  forever  For 
Donna  Stone  Pesch — who  was 
dying  of  cancer — and  the  friends  who 
loved  her  dearly,  words  alone  were  not 
enough.  The  friendship  quilt,  as  they 
called  the  comforter  they  all  made  to- 
gether, became  more  than  just  a  sym- 
bol. It  was  a  special  way  to  say  good-bye. 

In  mid-May  1983,  just  before  her 
forty-eighth  birthday.  Donna  awoke  to 
an  excruciating  headache  that  seemed 
to  be  concentrated  in  her  eyes.  She  told 
herself  that  her  contact  lenses  needed 
adjusting,  but  deep  inside.  Donna  was 
afraid.  She'd  learned  a  year  earlier  how 
the  body  can  unexpectedly  fail:  She  had 
undergone  a  lumpectomy  (surgical  re- 
moval of  a  cancerous  breast  tumor). 
Donna  was  in  the  hospital  for  a  week 
and  then  underwent  a  month  of  radia- 
tion treatment  and  chemotherapy. 

The  operation  and  treatment  were 
pronounced  successful,  and  Donna 
plunged  back  into  her  life.  It  had  al- 
ways been  a  busy  one,  much  of  it  spent 
devoted  to  work  that  was  extremely  im- 
portant to  her  As  the  daughter  of 
multimillionaire  insurance  tycoon  W. 
Clement  Stone,  Donna  was  committed 
to  championing  the  cause  of  children 
who  were  not  as  fortunate  as  she  had 
been.  She  was  inspired  to  do  much  of 
her  work  after  hearing  of  her  mother's 
grim  childhood:  Jessie  Stone  had  suf- 
fered repeated  abuse  at  the  hands  of 
her  father  Donna  directed  her  parents' 
philanthropic  organization,  the  W. 
Clement  and  Jessie  V.  Stone  Founda- 
tion, overseeing  the  distribution  of 
more  than  $100  million  in  grants  to 
motivational  and  educational  programs 
for  youths.  And  she  founded  the  Na- 
tional Committee  for  Prevention  of 
Child  Abuse  (NCPCA)  in  1972. 
motivating  people  to  open  their  hearts 
and  wallets  for  programs  to  teach 
abusive  parents  to  control  their  de- 
structive behavior 

Impatient  to  get  on  with  her  life  and 
her  work.  Donna  at  first  tried  to  ignore 
her  blinding  headaches.  But  during  the 
week  that  followed,  those  around  her 
were  not  able  to  ignore  the  fact  that 
Donna  was  disoriented.  Her  husband. 
Dr.  LeRoy  A.  Pesch,  a  Chicago  physi- 
cian and  health-care  executive,  became 
alarmed  when  he  saw  his  wife  bumping 
head-on  into  walls.  Other  times,  re- 
marked Erika  Eddy,  Donna's  social  sec- 
retary, "she  slipped  to  the  floor  while 
trying  to  sit  on  a  chair  a  few  inches  to 
her  right." 

Her  husb;  nd  wanted  to  take  Donna 
to  a  hospita  as  soon  as  possible,  but 
Donna  insis  ed  they  wait  until  after 


her  birthday.  Erika  accompanied 
na  to  the  celebration  luncheon:  " 
astounded  when  Donna  tried  to 
her  birthday  cards  upside  down.  E 
one  noticed,  and  I  heard  whisp 
'What's  the  matter  with  Donna?'" 

Finally  convinced  she  needed 
Donna  went  the  following  day  to  a 
ing  neurologist  at  Chicago's  Mii 
Reese  Hospital  and  Medical  Cent 
CAT  scan  confirmed  Donna's  \ 
fears:  The  cancer  discovered  the 
before  had  spread  to  her  brain 
June  1,  1983,  a  team  of  surgeons 
formed  delicate  cranial  surgery  fo 
hours  in  an  attempt  to  remove  th 
mor.  But  the  operation  was  only  a 
tial  success.  Some  of  the  cance 
growth  was  unreachable. 

Donna  had  to  endure  more  the 
aimed  at  destroying  the  inopei 
cells.  The  sickening  waves  of  na 
that  had  affected  her  during  her  p; 
ous  chemotherapy  returned,  and 
skin  became  red  and  burned  as  a  r< 
of  the  radiation  therapy.  Donna,  a 
ways,  rarely  complained.  "I  wj 
really  afraid,"  she  said,  "even  afte 
lost  partial  sight  in  my  left  eye.  I  fe 
glad  to  be  alive.  It  was  glorious  to  1 
my  other  faculties,  to  be  able  to  sr 
to  think,  to  laugh." 

With  time.  Donna  began  to  feel 
ter  "I  kept  telling  myself,  'I'll  s 
them;  I'm  getting  well.'"  In  fact,  a  n 
six  days  after  surgery.  Donna  snes 
out  of  the  hospital,  against  her  doc 
orders,  to  speak  at  a  fund-rai; 
luncheon.  With  the  guests  gapinf 
disbelief  Donna,  her  head  wrappe 
a  scarf  raised  more  money  in  that 
afternoon  for  the  NCPCA  than  she 
during  the  whole  previous  year 

In  mid-August,  however.  X-i 
showed  that  Donna's  malignancy 
growing  back.  Her  husband  rec 
mended  that  she  see  Dr  George  I 
menschein.  a  leading  cancer  special 
at  the  time  with  M.  D.  Anderson  Ho 
tal  and  Tumor  Institute  at  the  Uni^ 
sity  of  Texas.  Donna  flew  to  Houst 
where  further  testing  revealed  that 
cancer  had  already  spread  to  her  lur 
She  began  yet  another  regimen 
chemotherapy — a  different  progr 
that  did  not  produce  nausea.  Nonet 
less,  the  prognosis  was  not  good.  . 
cording  to  Blumenschein,  Donna  wc 
be  "reasonably  good  for  a  short  tern 
a  year,  perhaps  eighteen  month 
After  that,  nothing  was  certain. 

It  was  during  the  flights  from  C 
cago  to  her  Houston  chemotherapy  s 
sions  that  Donna  began  to  talk  st 
ously  with  her  best  friend.  Sally  Srai 
who  accompanied  her,  (continm 
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Sensational  Skin  in  Two  Weeks! 

—  Herbal  Beauty  Care  from  Scandinavia  to  you  — 
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I  created  Fleur  de  Sante  (Flowers  of  Health),  an  herbal  based  beauty  care  and  cos- 
metic line,  with  the  modern,  active,  woman  in  mind.  A  confident  woman  who  is 
satisfied  with  only  looking  her  best,  and  using  natural  beauty  aids  to  give  her  that 
special  glow.  Fleur  de  Sante  is  a  complete  herbal  beauty  care  program.  It's  skin  care, 
body  care,  make-up,  a  complete  line  where  herbal  extracts  work,  in  a  natural  way, 
to  promote  a  healthy  all-over  glow. 


Knut  Wulff,  famous  European 
casmotologtst. 


Knut  Wulff 
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Cleanser  —  a  silky  ^^ 

cleansing  cream  easily  ^"^ 
removed  with  water  or 
tissued  away.  "Lifts  away" 
make-up  and  dirt  particles. 


Skin  Freshener  — 

mild,  neutralizing  facia 
tonic;  it  tightens  pores 
and  smoothes  your  skir 
Removes  dead  skin  cell 
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Skin 
Freshener 

for  Dry  Sfon 

with  Whsat-Germ. 
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and  Aloe 


Reur  de  Sante® 


the  complete  skin  care  treatment  with  herbal  extracts, 
try  it,  for  only  $3.00  ($9.00  value),  you  will  see  the  differ- 
ence in  a  few  days.  It's  an  offer  you  can't  afford  to  miss. 

24-Hour  Moisturizer  —  whipped- 
cream  consistency  and  water-retain- 
ing property  make  this  moisturizer 
ideal  for  day  and  night. 

Beauty  Mask  —  this  penetrating, 
deep-cleansing  cream  mask  brings 
\^         /    out  the  natural  glow  of  your  skin. 
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Dry  Skin 


Aloe 

WKeat-gerrn  Almond 

brmal  Skin 
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Lime         Avocado    Camomil 
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Oily  Skin 
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Cucumber      Peach      Hamamelis     Lemon 
©  Fleur  de  Sante',  Inc. 
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Mail  to:  Fleur  de  Sante',  Inc.,  P.O.  Box  16090 
I  Ft.  Lauderdale,  FL  33318  LHJ-01 

I       Yes,  I  have  enclosed  my  check  for  Ipj.UO.  Please  send  me 
I      an  Active  Care  kit  which  will  last  for  at  least  two  weeks.  If 

there  is  no  improvement  in  my  skin  after  14  days,  1  can  return 
I      the  unused  portion  for  a  full  refund. 

I      ACTIVE  CARE  SKIN  PLAN:  check  one 

I  DDry        D  Normal        D  Oily  Skin 


Name 

Address. 
City_ 


_State Zip. 


Yours  rKtt ,  the  Famous  48-page  Beauty  Guide  Catalog.  Your 
open  door  to  enjoy  the  wonders  of  herhal  based  beauty  care.  Send 
checks  or  money  orders.  Sorry,  no  C.O.D.'s.  Please  don't  send  c  ish 
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icohii  "cr'i  ?,i  -ul  x'aaking  her  dream 
oi  a  /VvjO'iship  ouilt  a  reality.  During 
i;er  post'operat.i ve  period,  Donna  had 
read  -bout  tJie  art  of  quilt-making.  She 
wa.s  fnscinated  by  the  fact  that  quilts 
were  not  only  beautiful  but  also  told 
stories  of  people's  lives.  Donna  wanted 
to  preserve  her  history,  shared  by 
friends  all  over  the  world,  in  a  quilt 
that  they  would  make  together. 

To  Donna,  friends  were  life's  trea- 
sures. She  had  kept  up  correspondences 
with  old  schoolmates.  She  had  readily 
given  money  and  encouragement  to 
friends  in  financial  trouble.  She  had 
found  new  friends  who  shared  her  com- 
mitment to  her  work.  But  now  that  she 
was  so  ill,  she  said,  "I  thought  there 
had  to  be  a  better  way  than  flowers  and 
cards  to  show  friendship,  a  way  that 
wasn't  so  disposable.  It  was  then  that  I 
thought  of  the  friendship  quilt." 

In  late  October,  Donna  sent  letters  to 
sixty-seven  women  friends,  inviting 
them  to  participate  in  the  project.  Each 
woman  who  responded  was  sent  an  ex- 
planation of  the  history  of  quilt-mak- 
ing, along  with  a  sheet  of  instructions. 
Each  friend  was  to  design  a  square  that 
showed  some  aspect  of  her  relationship 
with  Donna  and  send  it  back  by  Febru- 
ary 1,  1984.  Donna  knew  now  she  was 
racing  against  time. 

Within  only  a  few  days,  the  first 
patch  arrived.  It  was  from  her  friend 
Kay,  who  had  recently  been  divorced, 
and  pictured  a  butterfly — a  symbol  to 
Donna,  who  had  helped  her  friend  cope 
with  her  new  freedom.  Over  the  next 
few  weeks,  still  more  patches  arrived. 
Sally  sent  one  that  featured  a  booby 
bird,  a  symbol  of  a  trip  to  the  Galapa- 
gos Islands  she  and  Donna  had  taken 
together  Donna's  cousin  Joy  stitched  a 
clothesline — in  memory  of  the  time  she 
had  been  ill  and  Donna  had  come  to  her 
house  to  wash  her  family's  clothes. 
Even  Donna's  eighty-two-year-old 
mother,  Jessie,  needlepointed  her 
daughter's  birth  date  and  the  line  "Fri- 
day's child  is  loving  and  giving."  The 
center  square  was  Donna's.  "I  can't  tell 
you  how  many  ideas  I  rejected  before  I 
came  up  with  a  simple  red  heart  with 
MY  FRiEND.s  in  the  middle,"  Donna  said. 
"That  seemed  to  say  it  all." 

Meanwhile,  Donna  periodically  re- 
turned to  tho  hospital  for  outpatient 
treatment.  In  addition  to  chemother- 
apy, she  was  given  blood  transfusions. 
Yet  she  refused  to  give  in  to  the  pain. 
Her  project  was  keeping  her  going. 

F'inally,  the  last  square  arrived,  and 
a  quilting  bee  w;.'>^  held  at  Donna's 
home  in  Lake  Forest.  Illinois,  a  suburb 
of  Chicago.  Thirty-fi\e  women  at- 
tended, arriving  in  -hifts  to  join  the 
patches  together  with  tnps  of  bright 
yellow  fabric  and  to  qu>'.  *he  patches 
together.  (continued  >n  pa^e  193) 
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This  love  story  began  at  Craven 
County  Hospital  in  New  Bern, 
North  Carolina,  on  December  3, 
1982.  Virginia  Franklin,  aged  thirty- 
two,  delivered  by  caesarean  section  a 
full-term,  healthy  baby  boy.  In  the  op- 
erating room  she  had  been  given  an 
epidural  anesthetic,  and  she  remained 
in  good  spirits  throughout  the  proce- 
dure. Ten  minutes  later,  she  and  her 
husband,  Mike,  a  gunnery  sergeant  in 
the  Marines,  were  cuddling  their  sec- 
ond son,  a  brother  for  little  Mike,  aged 
three.  They  named  the  baby  Adam. 

"He  weighed  six  pounds  and  eight 
and  one  half  ounces,  and  he  was  so 
beautiful,"  Virginia  remembers.  "He 
nuzzled  right  up  to  me.  Mike  and  I 
were  so  happy.  We  felt  blessed." 

Within  half  an  hour  that  feeling  was 
shattered.  The  doctor  came  to  Vir- 
ginia's hospital  bed  and  said,  "Ginny, 
we've  got  problems.  The  baby  has  an 
imperforated  anus  [an  anus  with  no 
opening].  He'll  have  to  have  a  colos- 
tomy [surgical  formation  of  an  artifi- 
cial opening  in  the  colon]." 

"I  was  shocked,"  says  Virginia.  "I 
couldn't  believe  this  was  happening  to 
my  perfect  baby.  But  I  had  a  friend 
whose  baby  had  had  a  colostomy,  so  at 
least  I  knew  what  to  expect." 

That  same  day  Adam  was  transferred 
to  a  larger  hospital.  Because  of  Vir- 
ginia's fierce  determination  to  be  with 
her  baby,  her  doctor  agreed  to  release 
her  only  one  day  later,  although  this 
was  highly  unusual  after  a  caesarean 
delivery. 

Four  days  after  their  son's  birth,  Vir- 
ginia and  Mike  drove  from  their  home 
in  Havelock,  North  Carolina,  to  visit 
him.  Virginia  had  recovered  quickly 
from  her  surgery. 

But  she  and  Mike  were  concerned 
about  their  son.  The  doctors  had  told 
them  that  Adam  had  other  problems. 
Upon  examining  him,  they  found  a  hole 
in  his  lung  through  which  air  was  es- 
caping. To  treat  this  problem,  they  in- 
serted a  tube  between  the  baby's  chest 
wall  and  lung  to  evacuate  any  air 
trapped  there.  His  lung  then  expanded 
to  its  normal  size  and  the  hole  healed 
itself  But  Adam  also  had  abnormali- 
ties in  his  spine.  Although  they  prob- 
ably wouldn't  cause  the  baby  any  prob- 
lems or  discomfort,  these  spinal  abnor- 
malities might  adversely  affect  the 
nerve  controlling  his  anal  sphincter 
muscles,  which  allow  waste  matter  to 
pass  through  and  out  of  the  body. 

And  when  they  got  to  the  hospital, 
the  doctors  told  them  that  the  baby 
had  very  little  renal  (kidney)  tissue 
and  that  he  had  never  developed  true 


kidneys,  only  small  kidney  buds 
didn't   function  the  way   normal 
neys  do.  This,  in  combination  with 
other  problems,  led  the  doctors  tc  j 
lieve   that   Adam   was   suffering   f  i 
VATER  syndrome,  a  group  of  cong 
tal  abnormalities  that  includes  del 
of  the  renal  tissue,  vertebrae,  eso] 
gus,  trachea  and  anus.  If  a  child 
three  or  more  of  these  congenital  i 
fects,     he     is    diagnosed     as    ha' , 
VATER   syndrome.   The   syndrom  t 
rare,  and  doctors  do  not  know  v 
causes  it.  Adam  was  dying,  the  do^ 
concluded.    It   was   only   a   matte 
time — about  a  week. 

"There's  no  way  to  explain  what 
go  through  when  someone  tells 
that  your  child  is  going  to  die," 
Virginia.  "We  didn't  know  why  this 
happening  to  us.  Mike  and  I  felt 
our  hearts  were  being  torn  out.  We 
that  the  world  could  not  go  on  witl^ 
Adam,   and   we  didn't   know  how 
would  make  it." 

The  doctors  explained  to  Mike 
Virginia  that  without  kidneys  to  ri 
body  of  wastes,  toxins  were  buildini 
in  Adam's  system  and  poisoning 
body.  They  felt  that  the  baby  was 
small  and  frail  to  withstand  dialys 
method  of  washing  the  blood  of  all  ^ 
sons,  and  that  the  procedure  woulc 
very  painful  for  him.  Reluctantly. 
Franklins  gave  their  permission  tor 
removal  of  any  devices  that  miglit  ; 
long  Adam's  life  but  not  save  it. 

But  even  without  artificial  1 
Adam  lived  through  two  night  > 
doctors  called  it  a  medical  miracle 
that  point,  they  told  Mike  and  Xwii. 
that  they  could  take  their  son  honic 
next  day  if  they  wanted  to.  The  Fra 
lins  agreed. 

On  December  10,  Mike  and  \u\z\ 
picked  up  their  seven-day-old  son 
brought  him  back  to  Havelock.  A  s1-j| 
time  after  they  arrived  home,  Virgii 
checked   Adam's  diaper  and   founc, 
wet.  She  was  ecstatic — her  baby's 
neys  did  seem  to  be  working.  She  i 
Mike  called  Adam's  doctors  to  re 
the  good  news.  But  it  turned  out  t 
Adam  was  not  urinating  enough  to 
his  body  of  the  toxins  that  were  pois 
ing  him. 

Nevertheless,  the  weeks  passed,  ; 
Adam  continued  to  fight  for  life.  But 
New  Year's  Day,  his  condition  begai 
worsen,  and  Mike  and  Virginia  deci 
to  get  a  second  medical  opinion.  Tl 
found  a  pediatric  nephrologist,  Jul 
Sherwinter.  M.D.,  Chief  of  Pedial 
Nephrology  at  Scottish  Rite  Childn 
Hospital  in  Atlanta,  where  Virgin 
mother  lived,     (continued  on  page  1. 
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Safeiri  is  ideal  for  M  sorts  trf  drffepding  expeditions. 


r 


4o-the-marl' ' 
episodes  of  life^.;r^' 

Certain  kinds  of  more  vibrant  lifestylM,  however,  dennand         i 
a  certain  kind  of  vehicular  style.  It's  found  at  last  in  Safari,  a  van" 
one  can  take  anywhere. 

With  available  seating.  Safari  has  room  for  eight  friends  and/or 
family  members.  And  the  creature  comforts  they're  accustomed  to  expecting 

from  fine  automobiles. 

You  demand  the  best  from  life.  So  don't  just  get  a  van. 
Demand  a  Safari.  By  GMC.  From  your  nearest  GMC  Truck  deale 
Vt)u'll  find  a  listing  in  the  Yellow  Pages.  .;' 
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&  HOME  FOR  JOSE  LUIS 

continued 


•st,  she  wept.  Then  she  demanded 
3  orphanage  nuns,  "Why  isn't  this 
in  a  hospital?"  The  reply:  "The 
itals  are  full  of  wounded  soldiers." 
sisters  knew  almost  nothing  about 
although  one  recalled  that  his 
ler  had  carried  him  into  the  or- 
lage  about  two  years  before  and 
idoned  him  there. 

n  persisted.  "Surely  there's  a  pri- 

facility    somewhere    that    would 

him,"  she  said  to  the  nuns.  Many 

le  calls  later,  a  private  hospital  in 

alvador  was  found;  it  would  accept 

;hild  if  Jan  could  guarantee  $600  a 

th  for  his  care.  Without  hesitation, 

turned  over  her  traveler's  checks 

he  first  month  and  promised  the 

7m/'s  support  "for  as  long  as  hfe 

is  us."  Eight  months  later,  Jan  flew 

to  visit  and  was  disheartened  to 

that  Jose  had  gained  only  a  few 

ids.  The  doctors  told  her  she  should 

rateful  for  even  a  little  progress. 

was  in  the  final  stages  of  malnutri- 

when  you  brought  him  here,"  one 

or  said.  "He  would  have  died  in  two 

iree  more  days."  Jan  was  told  Jose 

a  problem  swallowing  and  prob- 

had   permanent   brain   damage. 

lical  studies  later  showed  that  his 

;s  stopped  growing  at  age  three  and 

ilf.  probably  as  a  result  of  a  sharp 

t  or  explosion.) 

n  was  devastated.  She  had  worked 
I  Lorri  Kellogg,  director  of  Univer- 
\id  for  Children  (UAC),  which  ar- 
jes  the  adoptions  of  foreign  orphans 
I.S.  families.  Jan  knew  that  Ameri- 
are  not  allowed  to  adopt  perma- 
;ly  brain-damaged  children  from 
r  countries.  But  she  also  remem- 
d  a  story  LHJ  had  published  in 
jmber  1981  about  the  Rossows. 
in  telephoned  the  family:  If  she 
d  get  Jose  out  of  El  Salvador,  would 
'  consider  seeing  him?  "We'd  love  to 
him,"  Rachel  replied.  By  last  Au- 
;,  Jan  had  untangled  enough  red 
!  to  have  Jose  Luis  flown  to  Miami 
nedical  evaluation.  The  examining 
or  was  blunt.  "Send  him  back  to  El 
^ador,"  he  said,  "and  put  your 
rts  into  a  child  who  has  a  chance  of 
dng  it." 

ut  the  Rossows  were  still  interested 
leeting  the  boy,  Rachel  recalls.  "The 
D  couldn't  understand  why  we  were 
Tested  in  a  child  with  such  a  poor 
gnosis.  They  said,  'You  already  have 
!en  children,  and  this  boy  can't  use 
extremities-  He  has  a  swallowing 
ciency  and  constant  seizures  from 
ir  damage.'  "  Rachel  smiles.  "They 
Id  n't  understand  that  from  our  fam- 
point  of  view,  things  like  that  are 
/  periphery     (continued  on  page  192) 
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You  feel  many  things  when  a  child  suffers 
in  desperate  poverty. 

Pity.  Compassion.  Frustration.  Sadness. 

But  perhaps  you've  never  considered  how 
helping  one  poor  girl  or  boy  through  World 
Vision's  sponsorship  program  can  make  you 
feel  rich. 

It's  beautifully  simple. 

You  see  a  child's  poverty.  You  help  him  or 
her  rise  above  it.  Then  you  feel  that  child's 
love ...  and  you  sense  a  new  gratitude  for  the 
abundance  God  has  given  you. 

This  refreshing  alternative  to  today's  grow- 
ing materialism  is  an  experience  that  has 
been  shared  by  thousands  of  compassionate 
people  since  World  Vision  began  Childcare 
Sponsorship  thirty-five  years  ago. 

And  now  you  can  become  a  sponsor,  too. 

Your  monthly  gifts  will  give  one  child  an 
opportunity  to  know  the  love  of  Christ — as 
well  as  regular  nutritious  meals  and  medical 
care,  carefully  administered  by  dedicated 
Christian  workers. 

You  will  receive  a  photo  and  background 
information  on  your  child.  You  will  also  re- 
ceive progress  reports  so  you  can  be  assured 
that  your  gifts  are  making  a  difference. 


And,  best  of  all,  you  don't  have  to  be 
materially  rich  to  sponsor  a  child  through 
World  Vision. 

Only  65  cents  a  day — $20  a  month — 
gives  a  child  perhaps  the  only  hope  he  or 
she  will  ever  have  of  escaping  a  life  of  dep- 
rivation and  poverty. 

To  become  a  World  Vision  Childcare  Spon- 
sor, simply  complete  and  mail  the  coupon  be- 
low. 

There's  no  need  to  send  any  money  now. 
Instead,  you'll  receive  a  packet  of  information 
about  the  child  who  needs  your  love  and 
care. 

Then,  if  you  decide  to  become  a  sponsor, 
keep  the  packet  and  mail  your  first  spon- 
sorship payment  of  $20.  If  not,  return  the 
material  and  owe  nothing. 

Please  act  today  Thousands  of  poor  chil- 
dren are  waiting. 

By  helping  one,  you'll  enrich  two  lives. 


WORLD  VISION 


Helping  People  Care 


J  Please  send  me  information  and  a 
photograph  today  of  a  child  who 
needs  my  help. 


(I  understand  that  If  I  decide  to  become  a  0-2 

World  Vision  Childcare  Sponsor,  I'll  send  my 
first  $20  payment  within  ten  days.  If  not,  I'll 
return  the  materials  so  someone  else  can  help.) 

□  I  prefer  to  make  my  first  payment  immediately.  I  enclose  $20. 

D  I  can't  sponsor  a  child  right  now,  but  would  like  to  conthbute  $ 

1000 
Name 

Address 

City/State/Zip 

Phone  ( ) 


Your  sponsorship  payments  are  tax  deductible. 

World  Vision  Childcare  •  Arcadia,  CA  91006 
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GIFTS  TO  PLEASE  THE 
HARP.TO-BUY-FOR 

Rocky  Mountain  News 
Denver,  CO,  1982 


ere's  a  host  of  gift  ideas 
that  are   sure  to   please 
kids,  senior  citizens  and 
the  man  who  has  everything. 

Toddlers  •  A  large  flashlight 
with  batteries.  •  Avocado  plants. 
Place  one  avocado  pit  in  water 
in  a  clear  container  and  one  in  a 
pot  of  soil,  so  the  child  can  watch 
the  different  growth  cycles  and 
have  a  winter  garden.  •  Plastic 
cookie  cutters  (for  baking  cook- 
ies, or  for  tracings).  •  Fabric- 
covered  activity  shoebox  filled 
with  blunt  scissors,  tape,  cray- 
ons, pads  of  paper,  lick-on  stars 
and,  most  important,  stickers! 
•  Stamp  pad  and  rubber  stamps 
with  numbers,  names  or  pic- 
tures. •  An  assortment  of  pat- 
terned adhesive  bandages. 

The  elderly  •  A  roll  of  postage 
stamps,  return  address  labels^, 
and  envelopes.  •  Basket  of  gour- 
met goodies — tins  of  tea,  honey, 
cookies,  jam.  •  A  gift  certificate 
to  a  favorite  store,  plus  round- 
trip  taxi  fare  and  tip  if  they  no 
longer  drive.  •  "Talking  books." 
available  on  cassette  tapes  at 
bookstores.  **  Telephone-number 
enlarger  for  those  with  impaired 
vision.  Pusi-.-buiinr,  phone-num- 
ber enlargers  are  ^old  at  tele- 
phone stores;  phoru.-  companies 
usually  offer  free  number  en- 
largers for  rotary  dials 

Men  *  PopcoriT  po!.M)e>-  and  pop- 
ping com.  •  Metu'  deto.  ;or.©  Dart 
board. •Coffee muj.  -xnd da.shboard 
holder  for  the  moi    .    g  ri;sh. 


CHRISTMAS 

IDEAS 

FROM  NEWSPAPERS 

ACROSS 

THE  COUNTRY 


Extra!  Extra!  Read 
all  about  it!  We've 
rounded  up  three 
decades  of  all  the 
holiday  news  that's 
fit  to  print  from 
hometown  dailies 
coast  to  coast  to 
help  you  make  your 
1985  festivities  the   ' 
jolliest  ever  How's 
that  for  good  news? 


Explains  the  Star's  garden  edi- 
tor, "Poinsettias  are  touchy  plants 
— they  drop  leaves  if  placed  in  a 
cool  or  warm  draft,  if  under-  or 
overwatered  or  if  kept  in  too  cool 
a  room.  Water  soil  thoroughly 
when  necessary  and  avoid  drafts." 
Remove  or  loosen  foil  wrappings 
around  a  clay  pot  to  help  soil 
drain.  LHJ  tips  to  make  a  poin- 
settia  a  standout:  •  Cover  the 
pot  with  festive  fabric  and  a  big 
ribbon  bow.  •  Place  the  plant  in 
a  straw  planter  or  a  wicker  bas- 
ket lined  with  romantic  lace  or 
velvet.  Fill  any  space  between 
the  pot  and  basket  with  tiny 
pinecones.  •  Buy  several  poin- 


COMPILED  BY  WENDY  KORN 


-^A^^ 


settias  in  different  colors  and 
sizes.  Group  plants  together  on 
the  floor  or  a  tabletop  to  create 
a  poinsettia  garden. 


HOW  NOT  TO  BE  A 
HOLIDAY  MARTYR 


Houston  Chronicle 
Houston,  TX,  1983 


-niKvsKiJjvnui 


THE  CARE  AND  BEAUTY 
OF  POINSETTIA  PLANTS 


The  Indianapolis  Star 
Indianapolis,  IN,  1970 


Wfhile  red  poinsettias  are 
traditional  Yuletide 
plants,  there  are  also  beau- 
tiful  white  and  pink  varieties  to 
complement  any  festive  setting. 


^j^ccording  to  Kay  More. 
^^^Chronicle  staff,  "because 
M^^^  holidays  have  tradition- 
ally been  thought  of  as  'the  little 
woman's'  thing,  women  some- 
times carry  off  the  whole  extrav- 
i  aganza  unaided — from  stuffing 
:  every  mushroom  cap  to  licking 
shut  every  holiday  card  envelope  " 
The  result:  A  woman  finds  her 
self  exhausted  and  overwhelmed 
She's  a  martyr-in-the-makin^ 
...  a  condition  that  results  in  a 
high  rate  of  depression  among 
women  during  the  holidays.  Now, 
if  you  choose  to  do  everything 
yourself  you  have  no  right  to 
feel  martyred.  But  if  you'd  hon- 
estly prefer  to  join  your  famil> 
as  a  celebrant,  request  their  co- 
operation, and  don't  feel  guilty 
about  it!  Approach  them  with  spe- 
cifics: Outline  tasks  you  dread  or 
those         (continued  on  page  62 1 
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.  Hallmark  proudly  presents  its  lighted  ornament      wiiifi  the  careful  craftsmanship  arid^tention  to 
collection  for  Christmas  1985.  Now  the  traditional       defailyou'd  expect  from  Hallmark.  Come  see 
3  naments  you  love  take  on  aaiew  luster  for  the      ^   j,    hoWahe  entire  range  of  glowing  prnaments 
.<^ason.  Whether  you  coHecttfiefnor  give  them ;    A  j\\\    Kkftbring  your  favorite  Christnjas  moments 


^^ason.  Whether  you  coHectffiefnor  give  them  I  /^  i^i   if  ^!^""S  your  favorite  Christnjas  m 
»|gifta.yoy'll  find  each- piec!^4s  created  /S^'  ''■  /;     fajife.  They're oniyat\Hallrnark. 

\  When  you  car^  enough  lo  send  the  very  best.l  %  ^ 
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Linguini 
with  Pesto  Sauce 
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Rice  Medley 
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Fettucini 
Primavera 
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Introducing  Fettucini  Primovera.  Pasta 
aldente  and  spring  vegetables  in  a  tangy 
ctieese  sauce.  Rice  Medley.  Ruffy  wtiite  rice 
witti  crisp  vegetables  saut6.  Apple  Pecan  Rice. 
White  and  wild  rice  witti  ctiunks  of  apple, 
celery,  onion,  and  pecans.  And  Linguini  witti 
Pesto  Sauce,  ricti  witti  basil,  paimesan,  cream^ 
and  tierbs. 

As  an  appetizer.  A  main  course.  Or  on 
ttie  side.  They're  so  special,  you'll  want  to  give 
thenn  a  plate  of  your  own. 


Four 
new 
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from  Stouffer'sf 


\/.lr. 


•S)  1 986  Stouffer  Foods  Corpaolicr 
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you  think  would  fit  your  hus- 
band's special  skills.  Ask  him  to 
help  with  the  Christmas  cards,  or 
suggest  that  gifts  for  his  family 
would  mean  more  to  them  if  he 
chose  them.  Explain  that  if  you 
aren't  doing  all  the  chores,  you'll 
be  better  company.  Talk  to  your 
family  about  their  expectations 
to  see  if  any  work  can  be  elimi- 
nated. You  may  think  they're 
longing  for  homemade  fruitcake 
while  they  feel  it's  not  a  priority. 
Take  your  family  on  a  survey  of 
your  home  to  see  what  needs  to 
be  done  before  the  holidays.  And 
offer  encouragement  and  grati- 
tude for  even  the  smallest 
amount  of  help.  You'll  get  more 
cooperation  that  way. 


ORA»« 


1  pint  \u..w,..  ...e  cream, 
divided 
1  '/4  cups  milk,  divided 
'/a  cup  frozen  orange  juice 

concentrate 
1  egg  yolk 
'/i  teaspoon  nutmeg 
'/a  teaspoon  ginger 

In  blender  on  low 
cup  ice  cream  with 


maining  ingredients  and  process 
on  high  until  smooth.  Makes  8 
servings. 

CRANBERRY  TEA 

1  package  (12  oz.)  fresh 
cranberries 
Juice  of  3  oranges 
Juice  of  2  lemons 

1  cup  sugar 

2  sticks  cinnai^on 

1  teaspoon  whole  cloves 
In  large  saucepan  cook  cranber- 
ries in  2y4  quarts  water  until 
berries  pop.  Add  remaining  in- 
gredients and  simmer  30  min- 
utes; strain.  Serve  hot.  Makes 
about  20  servings. 


1  package  (3  oz.)  cream  cheese 
with  chives 

1  package  (3  oz.)  cream  cheese 

2  tablespoons 

mayonnaise 

1  teaspoon  horseradish 

(preferably  fresh) 

2  teaspoons 

lemon  juice 
Vs  teaspoon  red 
pepper  sauce 

Preheat  oven  to  350°F.  In  me- 
dium bowl  combine  all  ingredi- 
ents. Spoon  into  small  ovenproof 
baking  dish.  Bake  15  minutes 
or  until  heated  through.  Serve 
warm  with  crackers  or  chips. 
^        Makes  about  IVa  cups. 


MEMORIES  ARE 
MADE  OF  THIS 


The  Miami  Herald 
Miami,  FL,  1984 


need  blend  1 
,.    Ik.  Addre- 


eaders  sent  in  their  most 
cherished  Christmas  mem- 
ories and  traditions,  which 
they  still  keep  today. 

Grandmother's  picture  balls: 
Grandma  glued  a  photo  of  each 
family  member  on  a  round 
Christmas  ornament  and  added 
lace  or  rickrack.  As  babies  and 
spouses  joined  the  family,  new 
picture  balls  were  added  to  the 
Christmas  tree. 

Christmas  scent:  Place  five 
small  cinnamon  sticks  and  2  ta- 
blespoons whole  cloves  in  a  tea 
kettle  with  two  cups  water; 
bring  to  a  boil,  turn  burner  to 
lowest  setting  and  let  simmer  all 
day.  As  the  liquid  reduces,  add 
more  water  and  spices.  This 
gives  the  house  a  warm  Christ- 
mas fragrance  and  good  holiday 
atmosphere. 


SETTING  THE 
HOLIDAY  MOOD 


Los  Angeles  Times 
Los  Angeles,  CA,  1975 


When  planning  your  holiday 
menu,  also  consider  the  imagina- 
tive decorative  touches  that  help 
set  the  mood  for  merriment.  Mak- 
ing the  settmg  special  requires 
more  ingenuity  than  money. 
•  Scout  your  house  and  garden  for 
accessories,  flowers  and  greens  that 

X 


FAVORITE  HOLIDAY 
ENTERTAINING  RECIPE 


The  Post-Register 
Idaho  Falls,  ID,  1984 


....  ,aMCUS  CRAB  DIP 

1  can  (6V2  oz.)  crabmeat,  drained 


will  brighten  your  table. 

•  Inexpensive  mirror  squares  can 
turn  a  plain  table  into  a  glowing  re- 
flection of  flowers  and  candlelight. 

•  If  you  haven't  a  suitable  table  for 
a  big  sit-down  dinner,  place  an 
old  door  over  your  table  or  set  up 
the  Ping-Pong  table. 

•  Make  a  table  or  serving  tray 
for  a         (continued  on  page  211) 
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uttheres 
•ne  taste  they 
I  agree  on. 


iRBfefrill^iHil 
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THE 


AMERICAN 


FAMILY  TODAY 

IN  THIS  PULLED-EVERY'WHICH-WAY  WORLD,  IS  THE  FAM> 
ILY  DEAD?  HAVE  WE  SEEN  THE  LAST  OF  CLOSE  TIES  AND 
TRADITIONS?  NO  WAY.  READ  OUR  SPECIAL  REPORT  AND 
DISCOVER  HOW  FAMILY  LIFE  IN  THE  EIGHTIES  HASN'T 
JUST  SURVIVED— IT'S  THRIVED!      BY  HARA  MARANO 


Qnna  R.  may  not 
have  it  all,  but  she 
certainly  has  a  big 
piece  of  it.  An  am- 
bitious attorney  in 
her  early  thirties, 
she  holds  an  impor- 
tant assistantship  in  a  high-level 
government  legal  ofTice.  She  and 
her  husband,  a  stockbroker,  own  a 
roomy  co-op  apartment  in  one  of 
New  York's  finest  neighborhoods. 
She  has  even  served  a  year  as 
president  of  the  block  association. 
Yet  when  her  first  child  was  born 
a  year  ago,  Donna  gave  up  her 
position  on  the  block  committee 
and  persuaded  her  boss  to  let  her 
divide  her  job  in  half,  splitting  du- 
ties for  the  next  few  years  with  a 
colleague.  Half  the  work  week, 
Donna  stays  home  with  her  son 
and  enjoys  the  phr^sures  of  full- 
time  motherhood. 

Donna  doesn't  thi  ,k  of  herself 
as  a  pioneer,  but  she  '    one  of  an 
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increasing  number  of  men  and 
women  around  the  country  who 
are  reassessing  their  values  and 
putting  family  first.  Perhaps  no- 
where is  this  trend  more  apparent 
than  in  the  growing  reluctance  of 
employees  to  uproot  themselves 
and  their  families  at  the  request 
of  their  companies,  even  though  it 
may  entail  sacrificing  a  promotion 
or  two.  The  Conference  Board,  a 
national  business  information 
service  drawing  on  more  than 
3,600  organizations  in  fifty  coun- 
tries, recently  reported  that  U.S. 
employees  are  "increasingly  resis- 
tant to  company-initiated  moves 
— in  part  because  of  a  working 
spouse  but  also  because  of  the  po- 
tential disruption  to  the  family." 

This  new  attitude  contrasts 
sharply  with  the  prevailing  view 
just  a  decade  ago,  when  profes- 
sionals and  nonprofessionals 
alike  often  transported  families 
thousands  of  miles  one  year,  only 


to  move  again  within  a  few  year; 
if  that's  what  the  job  called  for 
What's  more,  men  and  women  an 
not  only  sinking  roots  ever  deepe: 
into  their  communities,  they  an 
also  speaking  up  at  work  and  de 
manding  changes  in  job  structun 
and  benefit  programs  so  they  cai 
have  more  time  for  parenting 
Since  time  and  money  are  in  shor 
supply  these  days — most  Ameri 
cans  continue  to  struggle  to  d( 
more  with  less — such  pleas  are  i 
clear  indication  of  where  priori 
ties  lie  in  the  eighties. 

What  does  all  this  mean?  Man; 
observers  say  we  are  witnessing  i 
renaissance  of  the  family.  But  the 
family  of  the  mid-eighties  is  ver>  / 
different  from  the  one  most  Amei  i 
icans  were  reared  in.  In  fact,  fan;  i 
ily  in  the  singular  is  somewhat  o 
a  misnomer.  Better:  the  pluia 
families,  because  the  1950s  drean 
family  of  breadwinner  father 
stay-at-home  mom  and  two  kid.- 
accounts  for  only  6.1  percent  of  all 
American  families  today.  Instead 
the  family  is  flourishing  in  a  mul- 
tiplicity of  forms — single-parent 
family,  stepfamily,  extended  fam- 
ily. Each  is  coping  with  myriad 
problems  in  myriad  ways.  Yet 
each  group  seems  to  be  putting 
family  ties  first.  Read  on  for  our 
comprehensive  report. 

GREAT  EXPECTATIONS 

Most  Americans  still  plan  to 
marry,  and  they  consistently  re- 
port that  a  happy         (continued) 
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AM  UPDATE  ON  THE  WAY 
WE  LIVE  MOW 

•  The  average  American  family 
today  has  1.7  children.  The  reduc- 
tion in  average  family  size  is  due 
not  so  much  to  an  increase  in  child- 
lessness but  a  decrease  in  the  per- 
centage of  families  with  more 
than  two  children. 

•  Divorce  stems  from  dissatisfac- 
tion with  a  specific  spouse,  not  with 
marriage  as  an  institution.  Most 
divorced  people  remarry.  In  fact, 
the  remarriage  rate  generally  ex- 
ceeds the  first-marriage  rate. 

•  In  1982,  the  number  of  fami- 
lies headed  by  single  fathers 
reached  600,000,  triple  the 
number  in  1970.  Still,  that's  less 
than  2  percent  of  all  families 
with  children  under  18. 

•  Close  to  35  percent  of  children 
may  expect  to  live  with  a  step- 
parent for  part  of  their  childhood. 

•  Call  it  a  mini-trend:  A  growing 
number  of  young  adults  are  now 
living  at  home  with  their  parents 
instead  of  moving  out  on  their 
own.  Notes  one  researcher,  in  a 
1983  survey  he  conducted,  59  per- 
cent of  18-  to  24-year-olds  were 
living  with  their  parents,  com- 
pared with  48.2  percent  in  1970. 

•  Children  from  small  families 
tend  to  score  higher  on  I.Q.  and 
other  standardized  achievement 
tests,  complete  more  years  of  ed- 
ucation and  end  up  with  higher- 
paying  jobs  than  children  from 
large  families. 

•  If  economist  Richard  Easterlin 
is  correct,  persons  born  in  the 
Baby  Bust  of  the  1970s  will,  be- 
cause of  their  smaller  numbers, 
have  good  job  opportunities.  As 
'"     narriage  and  childbear- 

^gain  take  place  earlier 
in  ni  -ill  leave  the 

wo.  k  air  children. 

•  srf  Beavers, 
M...  :■"«  :"'  ;,ir>'Te?>5i5r  at  the 
Southwe5t  f«,:-isSy  ln'j;';*L-:te  in 
Dallas,  :'Hs  t.^  ^;i;'est  Jcmtiies 
sho^  a  '.  t-nn  :  ^.,iCi'  tor  every 
members  ind  ve3!?ngs- 
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marriage  and  family  life  are 
their  most  important  goals,  says 
Arland  Thornton,  Ph.D.,  re- 
search scientist  at  the  Univer- 
sity of  Michigan's  Institute  for 
Social  Research.  One  of  his  stud- 
ies, conducted  in  1980,  found 
that  more  than  90  percent  of 
American  youth  expected  to 
marry,  a  proportion  similar  to 
that  found  in  1960.  What's  more, 
young  people  are  quite  optimis- 
tic about  their  future  marriages 
and  think  that  they  will  last.  Ac- 
cording to  Thornton,  between 
1957  and  1976,  the  number  of 
couples  who  said  that  their  mar- 
riage was  either  very  happy  or 
above  average  rose  from  68  per- 
cent to  80  percent. 

In  addition,  most  young  cou- 
ples today  also  expect  to  become 
parents — and  for  the  very  same 
reasons  their  parents  wanted  to. 
Although  having  a  career  and 
finding  oneself  were  goals  of  the 
late  sixties  and  seventies,  in  the 
eighties  we  seem  to  have  re- 
turned to  the  understanding 
that  the  desire  to  have  a  child  is 
basic  to  human  nature.  Ask  new 
parents  why  they've  started  a 
family  and  you'll  hear  them  say 
.  .  .  "children  give  us  love  and 
companionship"  .  .  .  "they're  an 
expansion  of  ourselves"  ...  "a 
link  with  past  generations"  .  .  . 
"a  buffer  against  loneliness."  As 
the  song  goes,  "Everything  old  is 
new  again." 

Of  course,  the  down  side  to 
high  expectations  is  that  even 
an  inkling  of  trouble  can  end  a 
marriage.  True,  the  divorce  rate 
has  actually  begun  to  decline 
slightly  since  1981.  But  it's  still 
extremely  high,  and  some  de- 
mographers predict  it  will  soon 
go  back  up  again.  Paul  Glick, 
Ph.D.,  pr  ifessor  at  Arizona  State 
University,  Tempe,  points  out 
that  the  baby  boomers  have  yet 


to  hit  the  prime  time  for  divorce. 
"Right  now,"  he  says,  "the  boom- 
ers are  just  past  their  peak  mar- 
riage age.  In  1990,  they  will  hit 
the  peak  divorce  age,"  and  their 
sheer  numbers  may  drive  the 
rate  upward  again. 

Many  observers  believe  the 
still-high  divorce  rate  is  directly 
related  to  the  fact  that  people  to- 
day expect  more  of  marriage  and 
family  life  than  ever  before.  Per- 
haps it's  the  self-oriented  atti- 
tude of  the  baby  boomers:  Hav- 
ing grown  up  in  an  era  of  plenty, 
they  cannot  understand  why 
they  can't  get  everything  they've 
always  wanted  and  more.  Or  per- 
haps it's  simply  a  question  of 
numbers.  Early  in  this  century, 
statisticians  note,  life  expectan- 
cy was  considerably  shorter  than 
it  is  today,  and  more  often  than 
not,  marriage  was  terminated  by 
death.  Today,  with  life  expec- 
tancy for  men  at  71.0  and  for 
women,  78.3,  a  marriage  needs 
to  stay  in  service  for  decades, 
and  it's  not  unreasonable  to  want 
those  years  to  be  spent  in  a  re- 
warding, loving  relationship. 

The  very  fact  that  childbear- 
ing  can  now  be  done  by  choice 
has  also  profoundly  altered  the 
experience  of  parenthood  and 
boosted  the  family-first  feeling 
across  the  country.  Notes  a  thirty- 
three-year-old  first-time  mother: 
"Steve  and  I  were  married  eleven 
years  before  we  decided  it  was 
time  to  have  a  baby.  I  felt  I  had 
achieved  a  good  deal  in  my  ca- 
reer, but  suddenly  I  wanted  to 
devote  myself  totally  to  a  child. 
Ten  years  ago,  if  you  had  asked  if 
I  would  ever  become  a  full-time 
mother,  I  would  have  laughed. 
Yet  I've  done  just  that.  Maybe 
once  my  daughter  is  in  school  I'll 
think  again  about  my  career. 
But  for  right  now,  I'm  concen- 
trating on  her." 

Such  comments  are  echoed  by 
new  parents  across  the  country, 
many  of  whom  act  as  if  they  were 
the  first  to  discover  the  joys  of 
parenting.  "Ninety  percent  of 
people  still  say  they  want  kids," 
reports  Janice  Gibson,  Ph.D.,  pro- 
fessor of  developmental  psychol- 
ogy at  the  University  of  Pitts- 
burgh. "And  that  figure  has  held 
firm  over  the  last  two  decades — 
incredible,  considering  how  costly 
it  is  to  have  kids  now.  Obviously, 
we're  having  them  because  we 
really  want  to."  Because  they 
make  us  happy.  (continued) 
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Paws  for  Thought 


Cat  Nap 
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What's  This? 


Stalking 


Cats  of  Oiaracter 

aptivating  new  collection  of  fine  hone  china  sculptures,. 


et  on  earth  is  quite  as  popular  or 
ng  as  the  cat.  Their  dispositions  are 
t,  but  all  are  adorable.  Just  like  Cats 
acter  —  an  original  collection  of 
five  hand-painted  sculptures  in  fine 
una... available  exclusively  from  the 
y  Mint  at  the  remarkably  low  price  of 
ich! 

rafted  in  6ne  bone  china  and 
:cticulously  painted  bv  hand 

e  cute  litde  creatures  are  remarkably 
mples  of  bone  china  sculpture.  From 
inctive  body  markings  and  engaging 
eatures  to  the  lifelike  poses,  the 
:  of  realism  is  astonishing.  In  addi- 
e  facial  features  of  each  cat  are  hand- 
The  pink  of  each  nose  and  the  gleam 
^  are  added  in  skillful  brush  strokes. 

Attractively-priced  display 
may  wish  to  display  your  collection 
/  in  an  appropriate  setting.  A  hand- 
;ustom-made  display  will  be  made 
le  to  you  at  an  attractive  price  (with- 
igation  to  purchase  it,  of  course). 


bone  china.  This  low  price  is  guaranteed  for 
all  twenty-five  sculptures,  even  if  the  price 
of  fine  bone  china  should  rise  during  the 
duration  of  the  series.  This  collection  is  not 
available  anywhere  else  —  it  can  be  obtained 
only  from  the  Danbury  Mint. 

You  need  send  no  money  now.  Simply  re- 
turn the  reservation  application.  Your  first 
sculpture  will  be  shipped  separately.  There- 
after, every  other  month,  you  will  receive  a 
set  of  two  sculptures  which  can  be  paid  for 
in  two  monthly  installments.  You  may  have 
each  installment  charged  to  your  VISA  or 
MasterCard. 

If  you  are  not  pleased  vnxh  any  sculpture, 
you  may  return  it  within  thirty  days  for  a 
prompt  replacement  or  refund.  You  may  dis- 
continue your  subscription  at  any  time. 

An  heirloom  collection  to  be  passed 
from  one  generation  to  the  next 

These  sculptures  are  far  more  than  cute 
and  adorable  conversation  pieces  —  they 
comprise  an  affordable  heirloom  collection 
meant  to  be  enjoyed  and  treasured... made 
to  be  passed  down  from  one  generation  to 
the  next  with  love  and  pride.  Do  mail  your 
reservation  today. 


RESERVATION  APPLICATION  . 


Cats  of  Character     j75 


Please  return  by 
FebruaA'28.  1986. 


The  Danbury  Mint 

47  Richards  Avenue 

P.O.  Box  5245 

No^^valk,  Conn.  06857 

Please  accept  my  reservation  to  Cats  of  Character,  a 

collection  of  D.venty-five  hand-painted,  bone  china 

cats.  The  cost  of  each  sculpture  is  $9.50  (plus  $1.50 

for  shipping  and  handling). 

I  need  send  no  money  now.  My  first  sculpture  will 
be  shipped  individually.  Thereafter,  every  other 
month,  I  will  receive  a  set  of  two  sculptures  which 
can  be  paid  for  in  rwo  monthly  installments.  Any 
sculpture  that  I  am  not  satisfied  with  may  be  re- 
turned within  thirty  days  for  a  replacement  or  re- 
fund, and  this  subscription  may  be  canceled  by 
either  party  at  any  time. 

Name 

PLEASE  PRINT  CLEARLY 

Address 


City. 


.  State/Zip . 


n  Check  here  if  you  want  each  sculpture  charged 
to  your:     QVISA    Q  MasterCard 


Credit  Card  Number 
Signature 


Expiration  Date 


Allow  8  to  1 2  weeks  after  payment  for  initial  shipment. 
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ia<APITIOMS 

SOMETHING  OLD, 
SOMETHING  NEW 

The  animated  discussion 
that  began  at  the  family 
dinner  table  continued 
in  the  living  room.  I  no 
longer  remember  the  subject  that 
so  captivated  Daniel,  my  loqua- 
cious then-seven-year-old  son, 
Jere,  my  live-in  mate  of  a  year, 
and  me.  Nor  do  I  remember  ex- 
actly how  long  we  talked  and 
laughed  together  that  cozy  eve- 
ning before  I  realized  it  was  much 
too  long  since  we  had  heard  a 
word  from  my  three-year-old. 
"Where's  Gabe?"  I  said.  With  an 
uneasy  heart,  I  leaped  off  the  sofa, 
but  some  part  of  me  knew.  I 
paused  at  the  door  to  his  brother's 
room.  There  he  was,  mashing  his 
brother's  prized  oil  paints  into  the 
new  carpet.  "What  are  you  do- 
ing?" I  shrieked,  unleashing  my 
anger  at  his  destructiveness.  Imme- 
diately, I  was  overcome  with  the 
pain  of  knowing  I  was  only  adding 
injury  to  insult,  but  Gabe  was  by 
now  inconsolable.  Three  of  us 
soothed,  and  three  of  us  scrubbed. 
Gabe  cried.  Three  of  us  reassured 
him  we  had  all  felt  equally  left  out 
sometimes.  Gabe  sobbed. 

"You  know,  Gabe,"  Jere  finally 
offered,  "I  once  made  a  mess  of 
things  when  I  was  a  kid  even 
though  I  thought  I  was  doing  some- 
thing super."  And  he  proceeded  to 
tell  how  he  gleefully  destroyed  a 
brand-new  birthday  gift  because 
the  kid-sized  car  his  grandfather 
had  just  lugged  all  the  way  from 
Boston  to  Norwalk,  Connecticut, 
would  "look  terrific  in  an  acci- 
dent." Surveying  the  wreckage 
from  the  barn  door,  his  father  was 
embarrassed  and  furious.  But  his 
grandfather  understood  . . .  sort  of. 
By  now,  tears  had  stopped. 
Laughter  had  started.  Jere  contin- 
ued. "Then  there  was  the  time  we 
had  a  pile  of  shingles  in  our  back- 
yard and  a  neighbor  who  hated 
kids.  So  one  day  I  wrote  curse 
words  on  the  shingles  and  lobbed 
them  into  the  neighbor's  yard.  She 
called  my  father  to  insist  he  bawl 
me  out.  (continued  on  page  188) 
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WORK  VERSUS 
FAMILY  LIFE 


Today,  the  expense  of  raising  a 
child  from  birth  to  age  eighteen 
is  estimated  to  be  close  to 
$90,000— and  that  doesn't  even 
include  such  things  as  college 
tuition,  music  lessons  or  sum- 
mer camp.  No  wonder  the  two- 
income  family  is  now  the  norm. 

And  no  wonder  the  overriding 
problem  for  families  today  is 
how  to  find  ways  to  balance  the 
demands  of  work  with  those  of 
family  life.  Yet,  though  the  ob- 
stacles are  high,  most  families 
are  creating  their  own  systems 
— and  making  them  work. 
Many,  reports  The  Conference 
Board,  are  juggling  child  care: 
Nearly  one  in  five  women  relies 
on  a  patchwork  of  relatives,  paid 
care,  accommodating  neighbors 
and  spouses.  What's  more,  corpo- 
rate America  is  finally  waking 
up  to  the  fact  that  family  con- 
cerns can  seriously  impair  em- 
ployee morale.  Companies  are 
slowly  beginning  to  experiment 
with  an  array  of  programs,  from 
flextime  and  job  sharing  to  on- 
site  day-care  facilities. 

Debbie  G.  is  an  intensive-care 
nurse  in  a  community  hospital 
in  suburban  New  York.  She  and 
her  husband,  Pete,  are  strug- 
gling to  make  ends  meet,  and 
since  the  cost  of  child  care  would 
create  too  big  a  gap  in  their  bud- 
get, three  nights  a  week  Debbie 
girds  for  a  twelve-hour  stretch  at 
the  hospital,  generally  starting 
at  six  in  the  evening.  Debbie  con- 
centrates her  workweek  into 
three  nights  while  her  husband 
cares  for  their  two-year-old  son, 
then  catches  up  on  sleep  on  her 
days  off.  Her  husband,  who  works 
nine  to  five  at  a  bank,  relishes  the 
time  alone  with  his  child.  "Actu- 
ally, it  works  beautifully,"  Deb- 


bie says,  'Taecause  with  my  kind 
of  job,  you  just  can't  walk  away 
from  the  patients  anyway.  On  an 
eight-hour  shift,  I  often  find 
myself  here  a  few  extra  hours 
filling  in  the  charts  on  the  criti- 
cally ill  patients." 

Yet  if  young  children  create 
the  most  stress  for  working  par- 
ents, then  school-age  children 
cause  them  the  most  guilt,  espe- 
cially when  a  child  must  return 
to  an  empty  house  after  school. 
Although  the  potential  problems 
of  the  latchkey  child  cannot  be 
ignored — kidnapping  and  acci- 
dents top  the  list  of  parental 
fears — many  good  parents,  for 
whom  leaving  children  by  them- 
selves is  the  only  alternative, 
have  actually  found  that  their 
guilt  is  misplaced:  Their  chil-, 
dren  are  doing  just  fine. 

Notes  Hyman  Rodman,  Ph.D. 
director  of  the  Family  Researd 
Center    at    the    University    o: 
North     Carolina,     Greensboro 
who,  with  his  colleagues,  jus 
completed    a    study    of   school 
children  in  the  Piedmont  regie: 
of  North  Carolina,  "Though  then 
are  at  least  two  million  such  kii 
across  the  country,  there's  virtu 
ally   no    research    on   them,    so 
careless  generalizations  abound.  In 
reality,  concern  about  the  welfare 
of  these  children  far  outstrips  thd 
evidence  that  they  are  seriously 
harmed  by  such  an  arrangement.' 

Rodman,  like  many  profes-ll 
sionals  who  work  with  children  • 
prefers  the  phrase  self-care  chil-, 
dren  to  latchkey  children:  "It's 
time  to  emphasize  the  positive 
.  .  .  most  of  these  children  are 
quite  well  looked  after,"  Rodman 
notes.  "Most  parents  prepare 
their  kids.  They  have  rules,  they 
maintain  daily  phone  contact, 
and  they  appear  to  do  a  good  job 
of  supervising  them  in  absen- 
tia." What's  more,  child  care  is 
only  one  influence  among  many 
on  development.  "Parents'  atti- 
tudes and  the  solidity  of  the  par- 
ent-child relationship  are  far 
more  important,"  he  adds.  For- 
tunately, in  some  areas,  schools 
and  communities  as  well  as  non- 
profit organizations  have  moved 
in  to  fill  any  gaps  by  organizing 
an  array  of  activities,  including 
films,  study  halls  and  emergency 
hotlines  if  a  child  has  a  problem 
or  is  simply  lonely. 

One    mother    who    has    con-1 
fronted  the  latchkey-child  issue 
is  Joan  D . ,  (continued  on  page  191) 
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Why  does  real  estate  agent 

Bea  Montague  use 

LightdaysP^ntiliners? 


'Hike  to  feel 
just-showered  fresh 
all  day,  every  day." 

"For  me,  real  estate  has  become  a 
24-hour  lifestyle.  I  deal  with  as 
many  clients  at  social  gatherings 
and  dinners  as  I  do  during  office 
hours.  And  Lightdays  help  me 
keep  that  morning-shower  fresh- 
ness through  the  whole  day,  no 
matter  how  late  it  goes.  Their 
shape  is  contoured  so  they're  very 
comfortable. 

Lightdays  liners  help  me  feel  dry, 
fresh  and  comfortable.  It's  a  good 
feeling  that  makes  you  more  confi- 
dent in  yourself,  and  when  you're 
talkingto  a  client,  that  comes 
across." 


Kotex®  Lightdays®  Pantiliners  are 
designed  with  a  special  hourglass 
shape  that  curves  where  you 
curve.  So  they  fit  comfortably. 
They're  also  remarkably  thin,  with 
three  adhesive  strips  to  hold  them 
firmly  in  place.  Use  Lightdays  for 
extra  protection  during  your  pe- 
riod and  to  feel  just-showered 
fresh,  anytime. 


For  just-showered 

freshness  all  day, 

every  day. 


GIST'S  JOURNAL 


Why  you  feel  the  way  you  do,  plus  the  newest  psychological 

research.  By  Sonya  Friedman,  Ph.D.  | 


I 


MONEY-SHY 

Ql  enjoy  giving  holiday 
gifts  to  my  family  and 
friends,  but  the  thought 
of  spending  money  makes 
me  nervous.  Why  do  I  feel 
this  way,  especially 
when  I  know  that  my  family 
is  financially  stable? 

A  Many  of  us  feel  anxiety  at  the 
thought  of  spending  money  and  the 
knowledge  that  we  have  certain  obliga- 
tions— typically  shown  by  gift-giving — 
to  fulfill  during  the  holidays.  This  is  par- 
ticularly true  for  people  who  come  from 
families  in  which  money  was  not  all  that 
plentiful.  If  that's  true  in  your  case,  you 
may  feel  apprehensive  about  having  to 
spend  money — especially  at  this  time  of 
year,  when  love  and  generosity  are  often 
measured  by  the  cost  of  the  gifts  you  give. 
People  who  have  worked  very  hard 
and  who  need  the  security  of  having  a 
nest  egg  may  be  afraid  they  will  overex- 
tend  themselves  financially  in  an  at- 
tempt to  win  approval,  which  is  very 
important  to  many  of  us.  This  situation 
creates  what  psychologists  call  an  ap- 
proach/avoidance conflict.  On  the  one 
hand,  there  is  the  desire  to  give  to 
friends  and  relatives  and  to  be  con- 
sidered generous  and  thoughtful.  But 
there  is  an  equally  strong  need  to  avoid 
excessive  spending,  which  could  result 
in  burdensome  long-term  debts. 

To  deal  with  your  anxieties,  decide 
how  much  you  want  to  spend.  Then 
make  a  list  of  all  of  the  people  for  whom 
you  will  be  buying  gifts,  and  put  a  spe- 
cific amount  next  to  each  person's 
name.  Add  up  the  list  to  see  if  it 
matches  the  total  you've  decided  to 
spend.  If  the  amounts  differ,  make  ad- 
justments so  the  two  totals  are  equal. 

It's  also  a  good  idea  to  pay  for  your 
gifts  with  cash.  When  we  use  credit  to 
pay  our  bills,  we  tend  to  worry  about 
what  we've  spent  until  the  bill  arrives. 
Moreover,  we  must  pay  the  conse- 
quences long  after  the  holiday  spirit 
has  gone.  But  if  you  stay  within  a  bud- 
get and  pay  for  your  purchases  with 
cash  you'll  be  able  to  start  the  New 
Year  on  a  happy  note,  without  worry- 
ing ai  out  any  big  debts. 
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POST-HOLIDAY  BLUES 

Ql  love  the  holidays, 
but  I  always  feel 
depressed  after  the 
season,  is  this  unusual? 


A  No,  you're  not  alone.  Although 
our  lives  are  usually  lived  along  a 
continuum,  with  most  of  our  experi- 
ences falling  in  the  middle — neither 
ecstasy  nor  agony — the  holidays  allow 
us  to  live  in  a  somewhat  unreal  world 
for  a  period  of  time.  Everyone  seems  to 
be  full  of  good  cheer,  and  it's  easy  to  get 
caught  up  in  the  holiday  spirit.  But  we 
expect  this  festive  air  to  continue  after 
the  season  is  over  Of  course,  it  doesn't. 
When  people  go  back  to  their  tjqpical 
behavior  and  attitudes,  we  naturally 
feel  let  down.  Furthermore,  the  rounds 
of  parties  and  pleasantries  that  are 
part  of  the  season  seem  to  come  to  an 
abrupt  end  on  New  Year's  Day.  And  fi- 
nally, many  people  feel  cheated  because 
the  holiday  wasn't  the  great  family 
time  they  hoped  it  would  be  or  because 
they  didn't  get  the  fabulous  gifts  they 
dreamed  of. 


Whether  this  turns  out  to  be  the ' 
piest  or  the  most  disappointing  of  1 
day  seasons,  the  way  to  avoid  feehng 
down  is  to  plan  some  exciting  expl 
ences  in  January.  Schedule  a  relaiji 
weekend  getaway  early  in  the  >,  i 
Year  (travel  is  often  less  costly  th'  ■ 
Or  organize  a  yearly  reunion  v  i 
some  of  your  old  friends  so  you  ^, 
have  something  to  look  forward  to  tlfc 
will  beat  the  yearly  slump.  i 

Once  you  realize  that  for  all  t 
in  life  there  are  matching  down.-,    ■ 
will  understand  that  your  depressio  >. 
this  time  of  year  is  normal.  So  loot 
the  holidays  as  a  gateway  to  a  new  i 
ginning  and  take  this  time  to  start  tfe£ 
paring  for  the  coming  ye£u-.  Make  a^f" 
of  goals  and  take  the  first  steps  tov.  • 
reaching  them.  You'll  enjoy  the  holi 
season  much  more  if  you  know  that 
have  many  exciting  things  to  look 
ward  to  in  the  new  year. 

LHJ  welcomes  your  questions  /^ 
chologisfs  Journal.  Send  them   'o 
Sonya  Friedman,  LHJ,  3  Park  Ave.,  1  j 
York,  NY  10016.  Dr  Friedman  reg 
that  she  cannot  respond  personally.     \ 


A  CHANCE  TO  SHARE  YOUR  WISDOM 


Sonya  Friedman,  who  answers  your  questions 
in  this  column  each  month,  is  writing  her  third 
book,  which  promises  to  be  a  best'seiier  like  her  previ- 
ous blockbusters,  Nien  Are  Jusf  Desserts  (Warner  Books, 
1983)  and  Smart  Cookies  Don't  Crumble  (G.P.  Putnam's 
Sons,  1985).  This  time,  she's  exploring  how  people  can 
learn  about  love  from  the  mistakes  others  make,  and 
she'd  like  your  help.  If  love  has  ever  gone  wrong  for 
you,  won't  you  please,  in  two  pages  or  less,  explain 
what  you  would  (or  did)  do  differently  the  next  time 
around?  Dr.  Friedman  guarantees  absolute  confidenti- 
ality, but  she  would  appreciate  your  including  the  fol- 
lowing: name,  address,  age,  marital  history  and  cur- 
rent marital  status,  number  and  ages  of  children,  occu- 
pation, education,  and  annual  household  income.  You 
may,  of  course,  omit  any  of  that  information  if  you  wish. 
What  matters  is  your  experience  and  what  it  taught  you. 
Send  your  responses  to  Dr.  Sonya  Friedman,  111  South 
Woodward  Avenue,  Birmingham,  Ml  48011.  Thank  you! 
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d  you  thought  CocoLop 
was  just  for  coladas. 

free  recipe  book  shows  you  how  to  create  so  much  more. 


1  (18y2-ounce)  package 

yellow  cake  mix  ^ 
1  (3%-ounce)  package 

instant  vanilla  pudding 

and  pie  filling  mix 
1  (15-02.)  can  Coco  Lopez® 

Cream  of  Coconut 
V2  cup  plus  2  tablespoons 

rum 
Vb  cup  vegetable  oil 
4  eggs 
1  (8-ounce)  can  crushed 

pineapple,  well  drained 
Whipped  cream,  pineapple 

chunks,  maraschino 

cherries,  toasted  coconut 

for  garnish 


Preheat  oven  to  350°.  In  large 
mixer  bowl,  combine  cake  mix, 
pudding  mix,  V2  cup  cream  of 
coconut,  V2  cup  rum,  oil  and  eggs. 
Beat  on  medium  speed  2  minutes. 
Stir  in  pineapple.  Pour  into  well- 
greased  and  floured  10-inch  tube 
pan.  Bake  50  to  55  minutes.  Cool 
slightly.  Remove  from  pan.  With  a 
table  knife  or  skewer,  poke  holes 
about  1  inch  apart  in  cake  almost 
to  bottom.  Combine  remaining 
cream  of  coconut  and  rum.  Pour 
over  cake.  Chill  thoroughly. 
Garnish.  Store  in  refrigerator. 

*if  cake  mix  with  "pudding  in"  is 
used,  omit  pudding  mix. 


For  more  great  recipes,  send  for  our 
FREE  recipe  book.  Just  write  to: 
Coco  Lopez  Creations,  P.O. 
Box  5480,  Westbury,  N.Y.  11592. 

Name 


Address 
City 


'Evice  Chanukah 


Hhe: 


WILL  A  DESPERATELY  SICK  LITTLE  GIRL  GET  HER  DEAREST  HOLIDAY  WISH?        I 
A  SHORT  STORY  BY  ISAAC  BASHEVIS  SINGER 


here  was  talk  about  the  belief  that  Chanukah  is 
only  half  a  holiday,  and  Aunt  Yentl  said:  "To  some  it  is 
only  half  a  holiday,  to  others  it  is  less  than  half  But  to 
children  Chanukah  is  the  most  beautiful  of  all  holi- 
days: the  Chanukah  lights  on  the  windowsill,  the 
gifts  the  youngsters  receive,  the  potato  pancakes,  the 
games  of  dreidl!  The  boys  go  to  cheder  only  half  a 


day,  the  girls  practice  dancing.  Many  weddings  v 
celebrated  on  Chanukah.  In  our  town,  it  was 
custom  that  children  built  a  snowman  on  the  eig 
day  of  Chanukah — with  two  dried  prunes  for  eyes 
an  old  stocking  cap  on  his  head.  As  a  rule  the  ch€ 
boys  and  girls  didn't  mix,  but  when  it  came  to  p 
ing  dreidl  and  building  the  snowman,        (contini 
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IfyouVelookin: 
for  the  best 
orange  juice  around 


Now  there's 
something  new  to 


look  for  on  all  the 


FLORIDAS  SEAL  OF  APPROVAL 


orange  juice  you 
buy.  It's  Florida's 
Seal  of  Approval. 
You'll  find  it  on 
lots  of  different 
brands.  On  cans 
of  frozen  con- 
centrate, on 
cartons  and 

bottles  of  juice.  It's  something 
new  from  the  Florida  Citrus 
Growers.  It's  very  important  to 
us.  And  to  you.  Here's  why. 

This  new  seal  means  a  great 
deal.  Whenever  you  see  this  seal, 
you  know  you're  getting  juice 
that's  100%  pure.  Wholesome. 
Naturally  sweet.  It's  your  guaran- 
tee that  no  matter  where  the 
oranges  are  from,  no  matter  how 
the  juice  is  packaged,  it's  juice 
that  meets  F/or/d/(2^  high 
standards. 


look  here. 


Florida's  standards  are 
higher  than  the  federal 
government's.  It's  a 
fact.  Florida's  standards 
are  more  demanding. 
And  to  earn  Florida's 
Seal  of  Approval,  every 
licensed  brand 
has  to  meet  our 
standards  for 
purity.  Flavor. 
Quality. 
So,  to  be  sure  the  juice  you 
pour  has  everything  you're  look- 
ing for,  look  for  Florida's  Seal  of 
Approval. 


\^^ 


\^ 


[^^^O^C^^^^NS 


'Slalc  of  Florida.  Dcp^rlmcnt  of  Citrus.  1985 


i 


iTwice  Chanukah  continued 


they  played  together. 

"As  i  talk  about  it,"  Aunt  Yentl  con- 
tinued, "a  strange  story  comes  to  my 
mind.  It  happened  at  least  some  sev- 
enty years  ago  and  maybe  even  sev- 
enty-five years  back.  I  was  still  a  little 
girl  then,  and  I  loved  Chanukah  more 
than  any  other  time  in  the  year  Behind 
our  town  there  was  an  estate  which  be- 
longed to  a  rich  man  named  Reb  Falik. 
He  and  his  wife,  Malka,  had  five  chil- 
dren— four  boys  and  one  girl,  Ifeibele, 
the  youngest.  When  there  are  four  boys 
and  only  one  girl  in  a  family,  she  is 
treated  like  a  princess.  Teibele's  par- 
ents were  crazy  about  her  It  was  not 
the  custom  to  send  a  girl  to  cheder,  but 
her  father  sent  Teibele  to  cheder  to 
study  like  a  boy.  She  was  showered 
with  toys.  I  still  remember  that  one  of 
her  dolls  was  almost  as  large  as  Tteibele 
herself  The  real  Teibele  was  no  less 
beautiful  than  her  fancy  doll,  perhaps 
even  more  so. 

"One  day  the  news  spread  that 
Teibele  was  dangerously  ill.  An  abscess 
had  developed  in  her  throat  and  it  be- 
came so  big  that  she  could  hardly  swal- 
low her  food.  Needless  to  say,  her  par- 
ents tried  their  best  to  save  her.  They 
brought  great  doctors  from  Lublin  and 
even  from  as  far  away  as  Warsaw.  Now- 
adays, doctors  can  operate  in  such 
cases,  but  in  those  days  they  did  not 
know  what  to  do.  The  doctors  pre- 
scribed medicine  for  Teibele,  but  to  no 
avail.  They  applied  leeches,  cups  and 
other  such  old-fashioned  remedies, 
without  results.  Ibibele's  mother, 
Malka,  traveled  to  saintly  rabbis  ask- 
ing that  they  pray  for  her  child's  recov- 
ery. Cheder  boys  recited  psalms  in  the 
synagogue  for  her.  But  her  condition 
worsened  every  day.  People  began  to 
say  that  the  child  was  doomed.  But  for 
what  sins?  Reb  Falik  and  Malka  were 
both  God-fearing  and  charitable  peo- 
ple. Teibele  herself  had  a  heart  of  gold. 
She  used  to  give  all  her  toys  away  to 
poor  children.  Teibele  was  quite  a 
clever  child  for  her  seven  years  and  she 
understood  what  was  coming.  She  could 
not  swallow  any  solid  food  anymore 
and  even  drinking  some  tea  became  in- 
creasingly difficult.  She  lost  a  lot  of 
weight  and  became  emaciated.  In  those 
times,  Jews  seldom  kept  dogs,  but  Reb 
Falik  and  Malka  had  a  dog.  His  name 
was  Charny,  which  in  Polish  means 
"black."  Tfeibele  loved  Charny  and 
Charny  loved  Teibele.  Since  she  had 
gotten  sick,  the  dog  sat  all  the  time  at 
her  bed  and  kept  watch  on  her,  his 
shiny  eyes  seeming  to  say:  I  know  you 
suffer  and  I  love  you. 

"Once  when  her  parents  sat  at 
Tfeibele's  bedside  trying  to  comfort  her, 


74 


Tfeibele  said  to  them:  1  know  that  God 
wants  me  to  die  and  I  am  not  afraid 
anymore.  But  I  wish  to  live  until  the 
end  of  Chanukah,  with  all  the  fun  of 
playing  dreidl,  the  snowman,  the  gifts 
and  the  rest  of  it.'  Reb  Falik  and  Malka 
promised  the  girl  that  she  would  go  on 
living  for  a  long  time.  But  they  knew 
that  it  was  far  too  late  for  Tteibele  to 
reach  Chanukah. 

"It  was  only  the  middle  of  summer 
and  the  doctors  had  given  her  just  a  few 
weeks  more  to  live.  Teibele's  parents 
heard  her  say:  Why  must  Chanukah  be 
always  in  the  winter?  Why  couldn't  it 
be  in  the  summer? 

"The  moment  Teibele  said  these 
words,  the  grief-stricken  father  knew 
what  to  do.  He  decided  to  make  a  Cha- 
nukah celebration  right  then  and 
there,  even  if  he  had  to  spend  his  whole 
fortune  to  do  it.  First  they  went  to  the 
rabbi  and  asked  whether  it  was  allowed 
to  celebrate  Chanukah  in  the  summer. 
The  rabbi's  verdict  was  that  the  plea- 
sure of  the  sick  child  is  more  important 
than  a  date  on  the  calendar.  Reb  Falik 
had  many  servants  and  friends,  and 
they  all  loved  Tbibele.  They  energet- 
ically began  to  prepare  the  celebration. 
Reb  Falik's  bookkeeper  was  also  an 
avid  reader,  and  he  told  the  people  that 
in  some  countries  on  the  other  side  of 
the  equator  Chanukah  is  celebrated  in 
the  summer  The  next  evening  all  was 
ready:  the  silver  Chanukah  lamp  with 
its  eight  candles,  the  potato  pancakes, 
the  dreidls,  the  gifts  for  the  children, 
not  only  for  this  family  but  also  for 
many  children  in  the  town.  The  only 
problem  was  the  snowman.  How  does 
one  make  a  snowman  in  the  summer? 
But  tailors  and  seamstresses  found  a 
way.  They  sewed  a  large  white  sack  re- 
sembling the  figure  of  a  man  with  arms 
and  legs  and  a  head,  and  they  stuffed  it 
with  down.  Reb  Falik  blessed  the  Cha- 
nukah candles — without  pronouncing 
God's  name — and  distributed  the  gifts 
to  all  the  children. 

"Of  course,  the  most  beautiful  gift 
was  for  Teibele.  Then  Malka  and  her 
maids  brought  in  the  tea  and  hot  potato 
pancakes  sprinkled  with  sugar  and  cin- 
namon and  everyone  enjoyed  the  re- 
past. Although  Tteibele  could  not  swal- 
low, she  bit  off  a  piece,  chewed  it,  and 
said  that  it  tasted  delicious.  Then  all 
the  children  began  to  play  dreidl. 
Tfeibele's  hand  was  too  weak  to  make 
the  dreidl  spin,  and  her  mother  helped 
her.  She  won  quite  a  lot  that  night  and 
her  eyes  beamed  with  joy.  At  the  ap- 
pointed moment,  the  two  older  boys 
brought  in  the  snowman.  All  this  time, 
the  dog  Charny  had  been  sitting 
quietly.  He  was  treated  to  leftover  pan- 


cakes which  he  swallowed  raveno 
But  at  the  moment  he  saw  the  s; 
man,  he  began  to  bark  and  howl  ir.i 
most  violent  way.  Then  he  threw  '.  i 
self  on  the  strange  figure  and  tore  : 
pieces.  The  down  fell  out  and  sprea 
over  the  room,  just  like  snow.  A  j 
commotion  arose  among  the  chil 
and  the  adults  as  well.  Everybody's 
turned  white  with  down.  Reb  Fa 
black  beard  became  snow  white.  P 
wallowing  in  the  feathers,  Cham; 
came  a  white  dog. 

"When  Teibele  saw  the  black 
turned  white,  she  burst  out  laug) 
and  could  not  stop.  It  was  the  first 
in  many  weeks  that  she  had  beenf^ 
to  laugh,  and  so  intense  weis  her  la 
ter    that    her    abscess    burst.    I 
poured  from  her  mouth,  and  in  a 
ute  the  child  was  cured. 

"A  great  miracle  had  happene 
that  summer  night.  Half  the  town 
running,  men,  women,  children, 
town  doctor  came  to  witness  the 
drous  event.  So  did  the  rabbi  an( 
priest.  Some  people  laughed,  01 
cried  from  joy  and  praised  God  foi 
mercy. 

"When  Reb  Falik  came  to  hii 
after  the  miracle  that  happened  tj  | 
daughter,  he  announced  that  frorajui 
on  he  would  celebrate  Chanukah  1    I 
a  year:  once  in  the  winter  and  on    ' 
the  summer  on  the  day  when  Tk 
was  cured.  He  promised  big  dona  t ' 
to  the  sick  and  the  poor  and  va 
other  charities.  As  to  Tteibele,  she  £ 
her  parents'  permission  to  chang 
dog's  name  from  Charny  to  Bialj   i 
Polish  word  for  white.   And  thil  | 
mained  his  name.  He  got  many     I 
besides:  a  new  doghouse  with  a     ' 
carpet  and  the  juiciest  of  bone: 
course,  the  animal  could  not  u: 
stand    why    the    family    changed 
name  and  lavished  so  much  lov 
him,  but  God  gives  to  every  ere; 
just  as  much  understanding  as  it  i 
for  its  existence.  So  it  is  written  i: 
Holy    Books."    And    with   that, 
Yentl  finished  her  story. 


'JD 


Isaac  Bashevis  Singer  received .! 
Nobel  Prize  for  Literature  in  li. 
The   son   and  grandson   of  rab 
Singer  was  born  in  Poland  in  1-  ip] 
and  emigrated  to  the  United  St 
at  the  age  of  thirty-one.  He  and 
wife,  Alma,   divide   their  time  ' 
tween  Miami  Beach  and  New  1 
City.  Singer's  work  has  appearec 
numerous  magazines.  His  most 
cent  book,  The  Image  and  Other  Ijj^^ 
ries,  was  published  this  past  si 
mer  by  Farrar,  Straus  &  Giroux. 
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SAVE  25<,  SANTA 

ON  PURINA®  PUPPY  CHOW®  BRAND  PUPPY 
FOOD  (ORIGINAL  OR  BEEF  FLAVOR,  ANY  SIZE) 

CONSUMER  Coupon  must  be  accompanied  by  the  requi'ed  purchase  11  may  not  be  copied 
or  translerred.  No  other  coupon  may  be  used  with  this  coupon  to  purchase  the  same  package(s). 
RETAILER  To  obtain  lace  value  +  8t,  send  to  Ralston  Punna  Company  (RPCo).  PO.  Box 
1001.  Mascoutah.  IL  62224  Coupon  must  be  redeemed  in  accordance  with  RPCo.'s  coupon 

redemption  terms,  3  copy  ol 
which  has  been  provided  to 
retailer  and  ts  available  upon 
n  n  request  by  writing  to  RPCo  . 
^  ^  PO  Box  1000,  Mascoutah.  IL 
62224  The  consumer  must  pay 
sales  tax  Good  only  in  USA, 
APO's.  fPO's.  Void  where  pro- 
hibited/taxed/restncted  Cash 
Value  1/20C 
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Don't  treat  your  puppy  like  a  dog. 


MEDINEWS 


The  latest  scientific  research  and  medical  findings  to  keep 
your  family  its  healthiest.  By  Beth  Weinhouse 


VITAMIN  C  .  .  .  FOR 
CHOLESTEROL 


M- 


lofher  Nature  has  seasons, 
land  so  does  the  human 
body.  Scientists  know  that 
every  winter,  the  body's  se- 
rum cholesterol  level  rises. (It 
falls  again  each  spring.)  But 
until  now,  that  rise  was  viewed 
as  inevitable,  even  iff  unhealthy. 

According  to  a  new  Scottish 
study  reported  in  Modern  Med- 
icine, however,  taking  ascorbic 
acid  (vitamin  C)  abolishes  this 
seasonal  cholesterol  rise  and 
may  even  reduce  the  chance 
of  having  a  heart  attack. 

More  studies  are  needed  to 
confirm  this  link  (and  deter- 
mine the  proper  dosage)  be- 
fore doctors  recommend  that 
their  patients  take  vitamin  C 
for  their  heart's  health.  But 
those  who  take  vitamin  C  in 
the  winter  anyway — in  the  hope 
of  avoiding  colds  and  flu — may 
be  getting  an  added  benefit. 


COPE.ING  WITH  CANCER 

The  statistics  are  good:  More  and 
more  people  are  surviving  cancer. 
And  for  the  most  part,  cancer  pa- 
tients— whether  in  remission  or  still 
undergoing  chemotherapy  or  radia- 
tion— are  told  simply  to  resume  lead- 
ing normal  lives. 

But  unfortunately,  educational  ma- 
terials and  information  services  have 
not  met  the  needs  of  these  cancer 
survivors.  For  them,  for  their  families 
and  even  for  their  physicians,  comes 
help  in  the  form  of  a  new  magazine: 
Cope.  The  biweekly  magazine  will 
start  publication  in  early  1986,  and  its 
focus  will  be  on  everyday  events  af- 
fecting patients  with  cancer.  The 
magazine  will  not  include  medical 
advice  or  technical  information. 

Subscription  fees  in  the  U.S.  are 
$48  for  26  issues  (one  year)  and  $26 
for  13  issues  (six  months).  Five  dol- 
lars of  each  subscription  fee  will  be 
contributed  by  the  publisher  to  a  can- 
cer charity  of  the  subscriber's  choice. 
For  more  information,  write  to:  Cope, 
Suite  B-400,  12600  W.  Colfax  Ave- 
nue, Denver,  CO  80215. 
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POPCORN  FOR  YOUi 
TREE  .  .  .  AND  YOUR  TEEf 

lor  everyone  who  decorates 
her  tree  with  strings  of  popcorn, 
here's  a  healthful  holiday  idea: 
Instead  of  using  all  the  popcorn 
on  your  tree,  eat  some  of  it  insteai 

The  American  Dental  Associatior 
reports  that  not  only  is  popcorn 
nutritionally  sound,  but  it's  also 
good  for  the  teeth.  Chewing 
popcorn  gently  cleanses  teeth  and 
massages  the  gums.  (After  eating 
popcorn,  though,  be  sure  to  floss!)  •L; 


TURNING  COLD  FEET  WARM 

Whether  you  spend  the  freez- 
ing months  rushing  from  the 
warmth  of  your  car  to  the 
warmth  of  the  indoors,  or  relish  out- 
door sports  such  as  skiing  and  ice 
skating,  you're  bound  to  suffer  from 


cold  feet  in  the  wintertime.  Here  are 
some  tips  to  keep  your  feet  toasty. 

•  Keep  your  feet  dry.  Use  powder  or  a 
foot  deodorant,  and  change  socks  often. 
When  feet  are  wet,  the  moisture  is 
warmed  by  the  feet  to  body  tempera- 
ture. But  the  warming  process  drains 
heat  from  the  feet,  which  end  up  colder 
than  they  were  to  begin  with. 

•  Make  sure  air  can  circulate  around 
your  feet.  Loose  thick  socks  will  keep 
an  insulating  layer  of  air  near  the  feet. 
The  "wear  it  loose"  directive  goes  for 
shoes  or  boots,  too,  which  should  allow 
you  to  wiggle  your  toes  with  ease. 

•  Try  giving  up  coffee  and  cigarettes — 
or  at  least  avoiding  them  before  you  go 
outside.  Both  caffeine  and  nicotine  con- 
strict blood  vessels  and  slow  circula- 
tion. The  feet  are  the  first  to  suffer  from 
this  diminished  blood  flow.  And  don't 
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be  fooled  by  the  warm  feeling  you  m 
get    after    drinking    alcohol — alcol" 
causes  the  blood  vessels  to  dilate, 
that  heat  actually  escapes  the  body. 
•  Once  your  feet  are  cold,  you  mv; 
warm  them  to  body  temperature 
soon  as  possible.  You  should  not  r 
your  feet  to  warm  them.  Instead,  soi 
them  in  lukewarm  (not  hot)  water,  stai 
ing    with   cool  water   and    gradual 
running  it  warmer.  Feet  suffering  fro 
cold  exposure  will  turn  red  as  bio 
vessels  relax  and  dilate;  there  may 
some  discomfort.  But  if  you're  sufferii 
from  frostbite  or  chilblains  (which  c; 
cause  tissue  damage),  the  skin  may  i ' 
main  pale,  with  a  lasting  numbness 
pins-and-needles  sensation.  If  color  ai 
feeling  don't  return  to  normal  aft 
about  half  an  hour,  see  a  doctor  .^ 
immediately.  .^ 
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cold  symptoms 

than  any  of  these 
cold  medicines.    / 
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Nasal  CONGESTION 

;  RUNNY  NOSE 

■  WATERY  EYES 
POST  NASAL  DRIP 
SINUS  CONGESTION 
SNEEZING 


"No  congestion.  No 
runny  nose.  No  aches. 
Dristan's  great." 

Dristan  relieves  more 
cold  symptoms  than 
:  medicines  like  Actifed, 
i  Sudafed  Plus,  Contac 
jand  Drixoral. 

That's  because 
■■-  Dristan  has  an  extra 
medicine  none  of  these  others  have. 

This  means  that  Dristan  not  only 
relieves  congestion,  sneezing  and  runny 
nose — but  it  also  provides  relief  these 
others  can't — relief  for  fever,  body  aches, 
headaches,  and  sinus  pain. 

EXTRA  MEDICINE 

FOR  MORE  COLD  RELIEF 


SAVE 

ON  ADVANCED 
FORMULA  DRISTAN 

TO  RETAILER:  We  v/lll  ledeem  coupon  lor  face 
value  plus  8C  handling  provided  you  and  your 
customers  have  complied  with  the  terms  ol  the 
oiler  Any  other  use  constitutes  fraud  Invoices 
proving  purchase  of  sulficieni  stock  to  cover 
coupons  must  be  shown  upon  request.  Void  if 
taxed,  restricted,  prohibited,  assigned,  repro 
duced.  transferred  or  presented  by  other  than  retail 
ersol  our  products  Consumers  must  pay  sales  tax.  Cash 
Value  1/lOOC.  Limited  to  one  coupon  per  purchase.  For  re- 
demption of  properly  received  and  handled  coupons,  mall 
tO;  Advanced  Formula  Drislan  30C  Coupon  Oiler,  PO.  Box 
R7019.  El  Paso.  TX  79975. 

Good  only  on  any  size  of  Dristan 
^^  ^^  ^.     product  except  12's  Tins,  packages 
'2^  'BC   l^t'slcd    "T'i^l  ^i'c'    3nd  nasal 
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KIDS  MONEY 


As  Christmas  and  the 
gift-buying  season  ap- 
i  proach,  are  your  kids 
k  complaining  that  they 
M  need  more  money? 
Perhaps  now  is  the  time  to  take  a 
close  look  at  the  issue  of  kids  and 
money.  Money  is  a  fact  of  life.  And 
because  it  is  one  of  the  most  power- 
ful tools  in  our  society,  your  chil- 
dren will  have  to  learn  to  use  it 
wisely.  Many  parents  are  confused 
about  how  to  teach  their  children 
financial  good  sense.  By  using  the 
following  guidelines,  you  can  help 
your  children  learn  responsible  fi- 
nancial habits  that  will  stay  with 
them  for  the  rest  of  their  lives. 

Allowances:  Yes  or  No? 

Children  come  in  contact  with 
money  in  many  ways:  helping  to 
select  a  hohday  gift,  running  to  the 
store  for  a  forgotten  jar  of  mustard, 


How  much  should 
you  give  them? 

How  often?  Here's 

everything  a  parent 
needs  to  know 

about  this  touchy 
subject 

By  Grace  W.  Weinstein 


taking  cookie  money  to  school.  But 
they  learn  about  money  most  ef- 
fectively with  an  allowance — reg- 
ular pocket  money  to  be  managed, 
or  mismanaged,  on  their  own. 

Children  differ  enormously  in 
financial  sophistication.  One  six- 
year-old  pesters  her  parents  for  an 


allowance;  the  next  has  no  idea 
what  to  do  with  the  money  she's 
given.  And  parents  differ  enor- 
mously, too.  Some  start  giving 
their  children  an  allowance  with- 
out being  asked,  while  others  have 
well-considered  reasons  for  refus- 
ing allowances.  '1  don't  like  the 
idea  of  their  blowing  money  in  the 
candy  store,"  one  father  says.  "I'd 
rather  they  ask  me  when  they  have 
something  specific  to  buy.  Then  I 
approve  or  disapprove."  "You  don't 
get  something  for  nothing  in  this 
life,"  a  mother  declares.  "They 
might  as  well  lesun  now  that  you 
don't  get  money  without  working 
for  it.  When  they  want  it  badly 
enough,  they'll  earn  it." 

These  parents  have  a  point,  but 
their  arguments  can  be  covmtered. 
It's  easier  to  control  expenditures 
— and  children — when  you  pass 
judgment  on  each        (continued) 


From  CHILDREN  AND  MONEY:  A  PARENT'S  GUIDE,  by  Grace  W.  Weinstein.  Copyright  ®  1975, 1985  by  Grace  W.  Weinstein.  Repnnted  by  arrangement  with  New  American  Library,  New  York,  NY 
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is  soft  cotton  braid  wiii  give  you  more  shape 
lan  a  soft  cup.  IVIore  comfort  than  an  underwire. 


s  is  the  special  Soft  Support™  cotton  braid- 
)  you  find  only  in  the  Happy  Medium™  Bra 
m  Playtex.®  It  supports  and  shapes  you  in 
A/oy  no  soft  cup  can.  And  because  there's 
thing  to  pinch  or  poke,  it  gives  you  the 
mfort  no  underwire  can. 

Now  save  20%  on  two  new  styles 

)W  Happy  Medium  bras  come  in  two  new 
amless  styles.  One  with  delicate  lace  trim 
moderate  support.  The  other  is  sheer  with 
delicate  diamond  pattern  for  light  support, 
fth  are  made  with  a  comfortable  stretch 
IDric  that  doesn't  lose  its  shape. 

led  time  only. 

emotional  Playtex.  Inc,  1985.  Playtex.  Hoppy  Medium  and 
'Upport  are  trademarks  of  International  Playtex.  Inc. 
stiown  #820.  Polyester.  Nylon,  DuPont  Lycra"  Spandex. 


More  shape  than  a  soft  cup, 
more  comfort  than  an  underwire. 
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KIDS  &  MONEY 

continixed 


purchase,  but  too  much  control  can  be 
stifling.  "My  mother  never  gave  me  an 
allowance,"  an  accountant  recalls.  "She 
said  to  ask  her  if  I  needed  money.  I 
resented  her  having  to  approve  every 
purchase."  Such  close  supervision  does 
reduce  the  number  of  spending  mis- 
takes— but  it  also  reduces  the  sense  of 
responsibility  felt  by  children.  In  addi- 
tion, it  places  money  at  the  core  of  the 
parent-child  relationship. 

True,  children  learn  more  about  the 
value  of  money  by  working  for  it.  But 
young  children  are  seldom  able  to  earn 
cash.  By  the  time  they  are  old  enough 
to  work,  they  have  learned  instead  to 
manipulate  their  parents  to  get  what 
they  want.  "I  never  cared  about  an  al- 
lowance," one  woman  remembers.  "It 
was  much  more  profitable  to  talk  my 
father  into  giving  me  money  or  buying 
me  what  I  wanted.  I'm  sure  I  came  out 
ahead."  No  doubt:  Many  parents  have 
found  that  the  amount  of  cash  given  to 
children  diminishes  when  the  children 
are  provided  with  allowances.  Money 
doesn't  dribble  away.  And  more  impor- 
tant, there's  less  nagging  smd  whee- 
dling, less  playing  on  the  parents' 
moods  and  emotions.  There's  also  more 
likelihood  that  children  will  learn  to 
get  by  on  limited  amounts,  a  lesson 
that  will  stand  them  in  good  stead  in 
later  years.  Children  often  prefer  fixed 
amounts,  even  if  they  get  more  the 
other  way.  They  like  to  know  where 
they  stand. 

Yet  many  adults'  hang-ups  about 
money  make  it  difficult  for  them  to  be 
rational  about  it  with  their  children. 
Some  people  would  joyfully  provide 
their  children  with  clothing,  piano  les- 
sons, summer  camp,  movies,  anything 
at  all — except  money.  Money  repre- 
sents such  power  that  they  are  afraid  to 
share  it  with  their  children.  It's  diffi- 
cult for  these  parents  to  relinquish  con- 
trol, to  give  their  children  an  opportu- 
nity to  exercise  their  own  judgment. 

Parents  who  do  give  allowances  are 
trying  to  give  their  children  a  degree  of 
independence,  and  they  are  backed  in 
that  intent  by  most  child-development 
authorities.  After  all,  using  money  is 
the  only  way  a  child  can  learn  the  fi- 
nancial facts  of  life.  You  can't  learn  to 
play  tennis  without  a  tennis  racket; 
you  can't  learn  to  read  without  books; 
so  how  can  you  expect  your  children  to 
learn  how  to  handle  money  if  you  never 
let  them  touch  the  stuff? 

Regular  spending  money,  then,  is  the 
preferable  way  to  meet  a  child's  needs, 
both  the  practical  need  for  money  and 
the  emotional  need  for  independence. 
But  what  about  the  mechanics  of  giv- 
ing an  allowance?  (continued) 
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Kids  and  Christmas:  10  quesfions  and  answers 


Q  Should  you  give  your  children 
money  to  buy  presents,  or  should 
you  expect  them  to  budget  money  for 
gifts  from  their  allowances? 
A  A  child  is  more  likely  to  under- 
stand the  spirit  of  giving  if  he 
spends  his  own  money  on  presents. 
Encourage  saving  from  the  year- 
round  allowance  or,  if  the  child 
seems  unable  to  plan,  try  this:  In- 
crease his  allowance  for  a  couple  of 
months  before  the  holidays,  telling 
the  child  that  the  extra  money  is 
meant  for  gifts. 

Q  Should  you  lend  money  to  your 
child  to  buy  gifts?  If  you  do,  is  it 
really  a  handout?  Or  should  you  ex- 
pect to  get  paid  back? 
A  Loans,  in  general,  are  not  a  good 
idea.  But  if  you  decide  to  help  your 
child  when  it's  gift-giving  time, 
make  the  ground  rules  clear  in  ad- 
vance. If  it's  a  loan,  then  it  should  be 
repaid.  If  you  don't  care  about  being 
repaid,  don't  call  it  a  loan. 
Q  Is  it  appropriate  for  very  young 
children  to  buy  gifts  at  all?  Or 
should  you  insist  that  they  make 
their  presents  instead? 
A  Children  may  measure  value 
in  terms  of  price  tags  ...  if  we  do. 
But  if  we  appreciate  the  thought 
that  goes  into  a  gift,  purchased  or 
homemade,  children  will  see  that  it 
really  is  the  thought  that  counts. 
They  can  also  be  helped  to  see  that 
Grandma  would  really  rather  have  a 
personalized  gift,  such  as  a  snapshot 
in  a  frame  made  by  the  child,  in- 
stead of  an  impersonal  dime-store 
trinket. 

Q  Parents  frequently  add  a  child's 
name  on  a  gift  that  is  given  to  oth- 
ers. If  you  do,  should  the  child  be 
expected  to  contribute  some  money 
(even  if  only  a  sjonbolic  amount)  to 
that  gift? 

A  Not  when  the  child  is  young  and 
the  gift  is  from  the  family,  although 
if  you're  going  to  put  the  child's 
name  on  the  card,  do  make  sure  he 
or  she  knows  what  the  gift  is.  Tsen- 
agers,  especially  those  who  earn 
money,  should  buy  their  own  gifts  or 
make  a  contribution  toward  the 
family  gift. 

Q  Should  you  ever  give  your  own 
child  cash  gifts? 

A  Cash  can  be  a  cop-out,  whether 
it's  from  parents  or  other  relatives, 
because  it  indicates  that  no  one  took 
the  time  to  pick  out  an  item  that  the 
child  would  really  like.  The  only 
time  a  cash  gift  is  reasonable  is  if 
the  youngster  has  been  saving  to 


buy  something  special  (a  bicycle,  f( 
instance)  and  is  close  to  that  goal. 
Q  If  your  youngster  receives  gi 
checks,  should  he  be  made  to  depos 
them  in  a  savings  account  or  shou]  I 
he  be  allowed  to  spend  the  money? 
A  Parents  frequently  insist  on  sa- 
ing  gifts  of  money,  on  the  theory  th; 
children  shouldn't  be  permitted  1 
spend  large  sums.  But  such  gif 
(with  the  exception  of  the  sizab! 
sums  that  a  grandparent  might  gi\ 
toward  a  college  education,  say)  ai 
meant  for  the  child's  pleasure.  If  th 
sum  is  truly  too  large  for  the  child  1 
spend  all  at  once,  then  it  should  1: 
put  in  the  bank,  but  the  child  shouJ 
be  involved  in  the  deposit  an 
should  be  allowed  to  withdraw  th 
money  and  spend  it  when  the  occi 
sion  arises.  Remember  that  mone 
is  to  be  spent.  Young  children  won 
understand  the  principle  of  saving- 
the  ability  to  do  something  biggt 
and  better  with  money  later  on 
you  refrain  from  spending  it  now- 
until  they  learn  how  to  spend. 
Q  When  children  spend  gift  mone 
should  parents  carefully  supervis 
the  spending? 

A  Only  to  the  extent  that  childre 
should  never  be  allowed,  with  gi: 
money  or  their  own,  to  do  anythin 
that  is  harmful  or  contrary  to  famil 
values.  Otherwise,  they  should  t 
allowed  to  spend  in  ways  that  gi\ 
them  pleasure,  whether  or  not  yo 
think  the  purchase  is  meaningful. 
Q  Should  the  gifts  you  buy  yor 
children  equal  in  cost,  so  as  not  t 
suggest  favoritism?  Does  it  matter' 
A  You  should  avoid  an  obvious  dis 
parity  (hundreds  of  dollars  spent  o 
one  child,  ten  or  fifteen  on  another 
but  costs  needn't  be  equal.  What 
more  important  is  choosing  gift 
that  your  children  will  enjoy. 
Q  Is  it  a  good  idea  for  children  t 
exchange  gifts  with  friends? 
A  On  a  small  scale,  yes,  if  it's  th 
children's  idea  rather  than  their  pa] 
ents',  but  expensive  gifts  should  b 
discouraged. 

CI  A  child  may  have  her  heart  set  o 
receiving  a  Cabbage  Patch  doll  or 
computer  for  Christmas.  Must  a  pai 
ent  fulfill  an  expensive  dream? 
A  There's  no  "must"  involved  whe: 
it  comes  to  gifts,  especially  if  th 
item  is  beyond  the  family  budget 
But  if  it's  something  you  can  aff"orc 
and  something  you  think  your  chil 
will  use  and  enjoy,  Christmas  ma 
be  just  the  right  time  to  make  a  fe\ 
dreams  come  true. 
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Now  is  lowest. 

By  U.S.  Gov't,  testing  method. 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


NOW  THE  LOWEST  OF  ALL  BRANDS. 

Competitive  tar  level  reflects  the  Jan,  '85  FTC  Report. 

SOFT  PACK  100s  FILTER,  MENTHOL:  3  mg.  "tar".  0.3  mg.  nicotine 
av.  per  cigarette  by  FTC  method. 


KIDS  &  MONEY 

continued 


When  should  it  start?  What  should  it 
include?  Should  it  be  linked  with  be- 
havior, grades  or  chores? 

When  to  start 

Because  very  small  children  don't  have 
much  real  need  for  money  and  can't  be 
expected  to  exercise  much  judgment, 
any  allowance  before  the  age  of  five  or 
six  should  be  small  change,  just  to  in- 
troduce them  to  the  idea  of  money.  Be- 
cause a  preschooler's  concept  of  time  is 
vague,  money  needn't  be  given  at  regu- 
lar intervals,  but  as  occasion  demands. 
"When  we  go  to  the  dime  store,  I  give 
Joanna  a  quarter,"  one  mother  says. 
"She  knows  that  when  it's  gone  she  gets 
no  more." 

But  usually  by  the  time  a  child  enters 
first  grade,  the  allowance  should  be  put 
on  a  regular  basis  and  be  an  amount 
that  relates  realistically  to  the  child's 
needs.  Make  the  allowance  weekly,  at 
least  through  elementary  school.  It's 
easiest  for  parents  to  remember  to  give 
it  on  a  specified  day,  and  a  week  is  a 
manageable  unit  for  the  child. 

What's  important  to  consider  is  con- 
sistency. If  you  agree  to  give  an  allow- 
ance on  Saturday,  stick  to  Saturday  if 


at  all  possible.  A  businesslike  allow- 
ance, given  in  a  businesslike  way, 
teaches  important  lessons  about  money. 

How  much  is  enough? 

The  definition  of  an  adequate  amount  for 
the  allowance  poses  more  than  a  few 
problems  amd,  indeed,  sometimes  be- 
comes a  seemingly  insurmountable  stum- 
bling block.  But  there  is  a  solution, 
achieved  by  sitting  down  with  the  young- 
ster and  talking.  Your  child  has  a  big 
stake  in  the  decision  and  is  more  likely 
to  be  satisfied  if  he  has  a  voice  in  the 
decision.  "The  ground  rules  should  be 
laid,  and  the  expectations  of  both  parent 
and  child  brought  into  the  open,"  says  Dr 
Norman  Handelman,  a  child  psychologist. 

Review  the  decision  every  couple  of 
months  initially,  then  at  least  annually. 
Needs  change,  and  so  do  expectations. 

Talking  it  over  helps  in  determining 
the  amount.  The  key  point:  Start  small, 
but  be  aware  of  the  real  cost  of  child- 
hood necessities. 

The  needs  of  a  first  or  second  grader 
are  few — a  comic  book,  a  special  eraser, 
baseball  cards — and  you  won't  want  to 
give  him  the  responsibility  of  handling 
large  sums.  Even  at  this  stage,  how- 
ever, you  have  to  face  the  fact  that  infla- 
tion has  had  an  impact.  It's  been  years 
since  a  comic  book  or  a  candy  bar  cost 


ten  cents.  Most  parents  seem  to  h 
recognized  the  inflationar>'  facts  of  1 
An  informal  survey  conducted  by  Mo 
magazine  in  1981  found  that  allowan 
then  were  more  than  double  those  i 
decade  previously.  Children  seven 
under,  in  this  sampling,  received  f 
to  seventy-five  cents  a  week,  eight 
nine-year-olds  received  $1  to  $2.50,  t 
and  eleven-year-olds  $1.50  to  $3 
and  twelve-  and  thirteen-year-c]  -^ 
$2.50  to  $5.  Thirteen-  to  fifteen-yf 
olds,  according  to  the  Rand  Youth  E 
average  about  $11  in  weekly  allowai 
while  sixteen-  to  nineteen-year-olds 
ceive  about  $20.  Of  course,  these 
ures  are  only  guidelines — you  w 
also  consider  the  needs  of  each  chilclai 

What  should  allowances  indue 


IT: 


You'll  have  to  determme  whether  y. 
children  can  be  expected  to  manage 
tain  fixed  expenditures  as  part  of  tl 
allowance.  The  biggest  problem  for  s( 
children  seems  to  be  holding  on  to  lu 
money.  "If  Peter  gets  all  his  lunch  mo 
at  once,  he'll  go  out  and  buy  a  mc 
airplane,"  one  mother  says.  'Then  h{ 
ther  borrows  from  his  friends,  whicte  r. 
don't  like,  or  he  doesn't  eat,  whict  ? 
worse."  It  can  get  quite  complicated^  sc 

So  can  the  subject  of  recreation.  Ev( 
you  are  determined  not  to  succumt 


*! 
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Remember  Candy  Land? 


andy  Land  has  been  a 
favorite  first  game  since  you 
were  little.  And  it  can  be  your 
child's  very  first  game  because 
very  young  children  can  play. 
There's  no  reading,  no  counting. 
Players  move  by  matching  colors 
Remember  how  you  loved 
Candy  Land?  Your  kids 
will,  too. 


Make  your  first  gam* 


')'*]   jnity    pressure,    the    amount    of 
oi)   ■  your  child  needs  is  related  to  what 
Ha   her  children  are  doing  and  what's 
fis   ble  in  the  community.  If  all  John's 
H  JS  are  off  to  the  roller-skating  rink, 
itfi   it  going  to  be  pleased  by  a  maternal 
(ilj  ;stion  that  he  go  sledding. 
ii{  .)ility  and  exposure  to  temptation 
h  1 1  part  in  determining  how  much 
So  '  a  child  actually  needs.  A  seven- 
its  rid  who   walks   to   school,   comes 
iiii    for  lunch  and  never  passes  any 
kj    doesn't  use  money  in  the  same  way 
«4  d  who  takes  the  bus,  lunches  in  the 
ria  and   needs  money  for  Scout 
That's  obvious.  What  isn't  so  ob- 
sis  whether  you  should  include  bus 
!tid  lunch  money  and  Scout  dues  in  a 
y  allowance — which  may  then  add 
$6  or  $7  with  little  to  spare — and 
fifth  grader  to  budget  it. 
turity  and  temperament  should 
loe  considered.  If  Peter  insists  on 
.g    model    airplanes    instead    of 
,  he's  not  yet  ready  to  budget  his 
y.  There's  little  point,  with  such  a 
5ster,  in  opening  the  door  to  his 
;  the  money  or  misspending  it. 
ge  has  nothing  to  do  with  it. 
'ery  capable  child  can  reasonably 
iDected  to  take  care  of  lunch  money 
a  weekly  sum,  although  there's  no 
3U    to  burden  this  child  with  every- 


thing at  once.  Gradually  increase  the 
responsibility  while  meeting  each 
child's  individual  needs. 

Brothers  and  sisters 

But  meeting  individual  needs,  a  desir- 
able goal  in  theory,  does  raise  certain 
problems,  notably  that  of  sibling  ri- 
valry. "My  sister  gets  the  same  amount 
I  do,  and  she's  two  years  younger,"  a 
thirteen-year-old  complains.  "It's  not 
fair."  Second  children  often  get  an  al- 
lowance earlier  than  first  children  do; 
they're  more  money  conscious  and 
more  likely  to  ask  for  one,  and  parents 
are  accustomed  to  the  idea.  But  should 
the  amount  be  equal?  It's  a  sticky  ques- 
tion. With  inflation  taking  its  toll  each 
year,  it's  easy  to  have  a  seven-year-old 
needing  much  more  than  her  older 
brother  did  when  he  was  seven. 

This  brings  us  back  to  different  tem- 
peraments. The  bookworm  doesn't  have 
as  much  need  for  money  as  an  ice-skating 
enthusiast  or  a  child  who  paints  and 
needs  supplies.  Again,  you  must  consider 
needs — yet  draw  the  line  carefully.  It 
isn't  fair  to  penalize  a  child  who  enjoys 
reading  by  giving  his  social-butterfly 
brother  a  bigger  allowance. 

A  little  extra 

Whichever  needs  you  decide  your  child 


can  handle,  be  sure  to  include  a  discre- 
tionary amount.  An  allowance  that  is 
totally  allocated  for  necessities  before 
the  child  touches  it  is  not  a  learning 
tool.  It  may  be  convenient  for  you  to 
give  your  children  the  money  you  want 
them  to  put  in  the  collection  plate  each 
week,  but  don't  call  it  their  allowance 
and  imply  that  it's  theirs  to  spend. 

At  any  age,  too  little  money  makes 
an  allowance  meaningless.  The  allow- 
ance that  doesn't  permit  the  child  to 
keep  up  with  his  friends  and  partici- 
pate in  community  activities  is  worse 
than  no  allowance  at  all.  It's  a  source  of 
frustration  for  the  child  and,  inevitably, 
conflict  for  the  family.  But  too  much 
money  is  not  a  good  idea  either.  The 
point  of  the  allowance  is,  after  all,  that 
the  child  learn  to  budget.  Being  able  to 
buy  everything  undercuts  this  lesson. 

To  find  the  happy  medium,  ask  your 
child.  He  may  surprise  you  by  being 
very  conservative  in  his  estimates. 

Allowances  in  the  teen  years 

Junior  high  and  high  school  students 
should  be  able  to  handle  larger  sums 
over  longer  periods.  Many  are  ready  to 
go  from  a  weekly  to  a  monthly  allow- 
ance. But  it  takes  considerable  self-dis- 
cipline. The  child  who  can't  make  deci- 
sions and  stick  (continued  on  page  169) 


member  Chutes  and  Ladders'? 


r 

^^hutes  and  Ladders  is  the 
perfect  first  counting  game 
where  players  go  up  the  ladders 
when  they're  lucky  and  down 
the  chutes  when  they're  not. 
It  develops  beginning  counting 
skills  and  requires  no  reading. 

Remember  how  you  loved 

Chutes  and  Ladders? 

Your  kids  will,  too. 


y*tf. 


eir  first  games. 


MILTON 
BRADLEY 


C.iiuiy  L.iml  and  Ciuitfs  and  Ladders  are  rejiisU'red  trademarks. 
4il'  the  ©  H)85  Milton  Bradley  Company,  a  subbidiary  of  Hasbro.  Inc. 
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1  can  (20  oz.)  Dole 
Sliced  Pineapple 
1  clove  garlic,  pressed 

1  tablespoon 
cornstarch 

2  teaspoons 
Worcestershire  sauce 

2  teaspoons  Dijon 
mustard 

DIRECTIONS 
Drain  pineapple,  reserving  juice.  Combine 
reserved  juice  with  garlic,  cornstarch, 
Worcestershire  sauce,  mustard  and  rosemary. 
Arrange  chicken  in  shallow/  casserole  dish, 
skin-side  up.  Sprinkle  with  salt.  Broil  until 
browned.  Stir  sauce.  Pour  over  chicken.  Bake 
in  a  400°  F  oven  30  minutes.  Arrange 
pineapple  and  lemon  around  chicken.  Spoon 
sauce  over  all.  Bake  5  minutes  longer. 
Makes  6  servings,  with  only  229  calories 
per  serving. 


■^:,. 


Pineapple  Ice  Dream 

For  a  simple,  delicious  dessert,  just  spoon 
Dole  Crushed  Pineapple  over  ice  cream  and 
top  with  coconut  and  peanuts. 

For  more  recipes,  send  a  stamped  self- 
addressed  envelope  to:  DOLE  SUNNY  PLACE 
RECIPES,  Dept.  D  85,  P.O.  Box  7758, 
San  Francisco,  CA  94120. 
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EASY  AS  1-2-3 


SUPER  QUICK  MEALS 

For  Christmas  morning,  a  frosted  tree,  elegant  eggs  and  a 
bubbly  berry  drink.  By  Jan  T.  Hazard,  Associate  Food  Editor 


BREAKFAST 
CHRISTMAS  TREE 


Packaged  crescent  rolls  let 
you  create  this  festive, 
eye-catcliing  treat  fast. 

Preheat  oven  to  375^.  Slice  2  pack- 
ages refrigerated  crescent  rolls  (do 
not  unroll)  into  11  equal  pieces  and 
flatten.  On  ungreased  cookie  sheet  ar- 
range 10  pieces  in  a  triangle  to  form 
tree.  Use  last  piece  as  trunk.  Combine 
2  tablespoons  melted  butter  or  mar- 
garine, 3  tablespoons  sugar  and  1  tea- 
spoon grated  orange  peel;  brush  over 
dough.  Bake  20  minutes.  Meanwhile, 
cream  2  ounces  cream  >  heese  with  1 
cup  sifted  confectioners'  si'.gai-  and  2 
tablespoons  orange  juice.  Brush  over 
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baked  rolls  and  sprinkle  with  red  and 
green  decorating  sugar. 

YULETIPE  EGGS 

Smoked  salmon  and  dill  are 
the  tasty  touches  that  will 
have  'em  scrambling  for  more. 

In  heavy  skillet  melt  2  tablespoons 
butter  or  margarine.  Add  3  chopped 
green  onions  and  cook  until  soft.  Add 
1  package  (3  oz.)  cream  cheese.  When 
cheese  begins  to  melt,  add  3  ounces 
diced  smoked  salmon,  8  eggs  beaten 
with  1  tablespoon  chopped  fresh  dill 
(or  1  teaspoon  dried)  and  V4  tesispoon 
freshly  ground  pepper.  Cook,  stirring 
frequently,  over  medium-low  heat  5 
minutes  or  until  desired  consistency. 


MERRY  BERRY  JUICE 

Sparkling  cider  adds  holiday 
cheer  to  this  cranberry  cooler. 

In  pitcher  combine  3  cups  chilled  cran- 
berry juice  with  V/2  cups  chilled  spar- 
kling apple  cider.  Pour  into  4  glasses, 
garnish  each  with  a  slice  of  lime. 

HELPFUL  HINT 


When  cutting  pieces  of  cinnamon  rolls  or 
other  yeast  or  refrigerated  doughs,  use 
a  piece  of  string  or  dental  floss  instead 
of  a  knife.  Slide  the  string  under  the  roll, 
cross  ends  and  pull.  This  method  keeps 
the  slices  round.  -Marian  Kohier 

Wapokoneta,  Ohic 


"Gee  thanks." 
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We  know  how  it  is. 

Every  Christmas,  you  shop 
for  ho-ho-ho.  Aiid  end  up 
with  ho-hum. 
This  yeai;  give  Weber "  instead. 
Weber  has  a 
gift  for  almost 
everyone,  from 
our  famous  charcoal  kettles 
and  outdoor  FirePlace"'  to  our 
new  Weber  Gas  Barbeque  tliat 
virtually  eliminates  flare-ups. 
All  of  them  are  built  with  legendary 

Weber  quality.  And  any  one  of 
them  would  be  a  welcome 
surprise  on  Christmas 
morning. 

So  this  year,  put 
Weber  under  the  tree. 
And  see  what  kind  of 


thanks  you  get 

iuielBP 


The  biggest  name  in  your  backyard!" 

For  the  name  of  a  Weber  dealer  near  you,  call 
1-800-231-5880.  In  Illinois,  call  1-800-642-6230. 


are  YOU 


We  all  feel  envy  .  .  . 
and  it  feels  awful. 
But  you  can  get  a 
grip  on  this  painful 
emotion  and  turn 
it  around  to 
help  yourself 
By  Carol  Lynn  Mithers 

1  You're  enjoying  yourself  at  your 
neighbor's  annual  Christmas 
bash  when  a  stunning  blond  in  a 
sexy  black  jersey  walks  by.  You: 

(a)  think  it  must  be  nice  to  be  so 
gorgeous,  but  you  know  you're  loved 
just  the  way  you  are. 

(b)  experience  a  brief  but  intense 
moment  of  wishing  you  looked  that 
way,  but  you  figure  even  someone  who 
looks  great  must  have  problems. 

(c)  hate  her  and  hate  yourself  for  not 
looking  as  good. 

2  A  friend  calls  with  great  news: 
The  end-of-the-year  promo- 
tion she's  been  hoping  for  has 
come  through;  her  salary  has 
practically  doubled.  You  feel: 

(a)  absolutely  thrilled.  She's  been 
working  hard  for  that  promotion. 

(b)  thrilled,  but  you  wish  something 
wonderful  would  happen  to  you,  too. 

(c)  terribly  upset.  Why  have  you  been 
stuck  in  the  same  job  for  years? 

3  A  maga2ine  column  on  up- 
and-comers  catches  your  eye 


at  the  supermarket  checkout.  A 
woman  exactly  your  age  and  from 
a  similar  background  has  been 
named  president  of  her  company; 
in  accompanying  photos  she 
stands  with  her  handsome  hus- 
band and  two  lovely  children  in 
front  of  the  smart-but-cozy  country 
place  they  bought  last  year.  You: 

(a)  glance  through  the  article  until  it's 
your  turn,  then  move  on. 

(b)  can't  help  noticing  the  disparity 
between  this  woman's  life  and  yours. 

(c)  read  and  become  so  annoyed  that 
later  you  snap  at  your  children. 

4  At  a  holiday  get-together,  you 
find  out  that  your  niece  was 
awarded  a  full  scholarship  to  a 
major  university.  Your  daughter  is 
coasting  with  Bs  and  Cs.  You: 

(a)  feel  happy  for  your  niece. 

(b)  feel  pleased  for  your  niece,  butsony 
that  your  own  child  isn't  doing  as  well. 

(c)  wish  something  would  happen  so 
the  scholarship  doesn't  materialize. 

5  You  read  an  article  on  young 
working  couples.  One  man 
comments  that  he  and  his  wife 
need  to  make  at  least  $150,000  a 
year  to  live  the  life  they  want  to 
lead.  You  feel: 

(a)  sorry  for  people  whose  goals  are 
so  materialistic. 

(b)  a  little  disturbed— but  you  wish 
you  could  be  so  extravagant. 

(c)  furious  at  yourself  and  your 
husband.  How  come  your  combined 
incomes  barely  cover  this  couple's 
restaurant  bills? 


6  Your  son  needs  braces,  so 
this  year's  vacation  must  be 
postponed.  Your  neighbor  and  her 
husband,  however,  are  headed  for 
London,  since  Europe  is  such  a 
bargain  now.  You: 

(a)  wish  her  bon  voyage;  your  turn 
will  come  next  year 

(b)  wish  very  much  that  you  were 
going  abroad  but  assure  your 
neighbor  you'll  watch  her  house 
while  she's  gone. 

(c)  notice  that  you  don't  like  your 
neighbor  as  much  as  you  used  to. 

7  Your  best  friend's  husband 
just  gave  her  a  stunning, 
hand-knit  floral  sweater  for  Christ- 
mas. Your  husband  gave  you  a 
Shetland-wool  crewneck.  You: 

(a)  delight  in  your  friend's  extra- 
special  present. 

(b)  are  happy  for  your  friend  but  feel  a 
twinge  of  regret  that  you  can 't  have 
such  a  lovely  addition  to  your  wardrobe. 

(c)  find  it  hard  to  compliment  your 
friend  on  her  gift  and  are  furious  at 
your  husband  for  his  choice. 

How  do  you  feel  when  con- 
fronted with  others'  good 
fortune?  If  you  marked 
every  a  answer,  there's  no 
doubt  about  it — you're  a  saint.  Did 
you  pick  6  more  often?  Well,  you're 
fairly  normal:  You're  able  to  feel 
pleasure  when  others  do  well,  yet 
you  still  experience  an  occasional 
twinge  because  you  can't  help  want- 
ing the  same  for  yourself 

If  your  answers  were  mostly  c, 
however,  you  may  unwittingly  be 
hurting  yourself  and       (continued) 
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York  for  the  holidays. 


York"  Peppermint  Patties, 
all  wrapped  up  for  the  holidays. 
A  great  way  to  finish  a  meal. 
And  a  great  way  to  finish  the  yean 

Get  the  Sensationf 


MANUFACTURER'S  COUPON.  OFFER  EXPIRES  2/15/86. 


Save  25< 

on  a  York  Peppermint  Pattie 
16oz.bag 


25< 


Consumer:  Oiler  good  only  in  U  S  A  and  on  prod- 
uct and  size  mdicaled  You  pay  any  sales  lax  Limit 
one  coupon  per  item  purchased  Relaiter:  Coupon 
will  be  redeemed  at  lace  value  plus  8c  liandling  il 
properly  redeemed  Failure  to  provide  on  request 
evidence  ol  purchase  ol  sullicicni  stock  lo  cover 
coupons  submilled  voids  all  such  coupons  Gener- 
al: Void  v;herc  prohibited,  taxed  or  restricted  Cou- 
pon may  not  be  translerred,  assigned  or 
reproduced  Cash  vaiue  t  20c  Mail  coupon  lo 
Peter  Paul  Cadbury,  Inc.  PO  Box  13'16  Clinton 
Iowa  52734 


PWWMSNT  PATTIES 


IbbDD    3D2513 


25< 


25( 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 


Box  and  lOO's  Box  Menthol:  Less  than  0.5  mg.  "tar",  0.05  mg.  nicotine;  Soft  Pack,  Menthol  and  lOO's  Box:  1  mg.  "tar",  0.1  mg.  nicoiine; 
lOO's  Soft  Pack  and  lOO's  Menthol:  5  mg.  "tar",  0.4  mg.  nicotine;  120's:  7  mg.  "tar",  0.6  mg.  nicotine  av.  per  cigarette,  FTC  Report  Jan.  '85. 
Slims:  6  mg.  "tar",  0.6  mg.  nicotme  av.  per  cigarette  by  FTC  method. 


HOW  ENVIOUS  ARE  YOU? 

continued 

those  you  love.  You  may  be  a  victim  of 
chronic  envy — a  painful  emotion  that 
curls  around  the  heart,  tightens  the 
stomach  and,  at  its  worst,  turns  you 
agamst  yourself 

"Envy  is  something  we're  not  sup- 
posed to  feel,"  points  out  Maury  Silver, 
Ph.D.,  co-author  with  John  Sabini  of 
Moralities  of  Everyday  Life  (Oxford, 
1982).  Nice  people,  he  explains,  aren't 
supposed  to  begrudge  someone  else's  suc- 
cess— they  don't  feel  bad  about  their 
friends'  houses,  wardrobes,  jobs,  figures, 
bankbooks.  Everything  in  our  culture, 
from  the  Ten  Commandments  on  down, 
warns  us  against  the  sui  of  coveting. 

Not  that  we  need  such  sanctions.  We 
know  we  don't  like  envy  as  soon  as  we 
feel  it.  And  yet  we  all  do  feel  it  from 
time  to  time.  Sometimes  envy  is  a  tran- 
sient stab  that  disappears  as  quickly  as 
it  comes.  Sometimes  it's  a  deep  ran- 
kling that  lingers  and  -eethes,  interfer- 
ing with  the  pleasures  in  our  own  lives 
and  our  relationships  with  others. 

Why  do  we  feel  envy?  And — more 
important — how  can  we  learn  to  make 
this  unpleasant  emotion  lead  not  to  a 
stagnating  bitterness  hut  to  progress? 
First,  you  should  understand  the  dif- 
ference between  envv  and  the  emotion 


it's  often  confused  with:  jealousy. 
Though  they  are  related,  and  the  terms 
are  sometimes  used  interchangeably, 
envy  and  jealousy  are  not  the  same. 
"Jealousy,"  points  out  Silver,  "is  felt  in 
an  emotional  context — when  we  sense 
we  have  a  competitor  for  a  loved  one 
whom  we  don't  want  to  share  or  when 
someone  else  is  getting  the  attention  or 
affection  to  which  we  feel  we're  en- 
titled. Adults  feel  the  pain  of  sexual 
jealousy,  and  a  child  feels  jealous  if  a 
parent  seems  to  love  a  sibling  more — 
when  he  thinks,  for  instance,  that  a 
brother  or  sister  is  getting  more  atten- 
tion than  he  is." 

While  we  are  jealous  of  people's  affec- 
tions, we  are  envious  of  the  things  that 
they  have — money,  achievement,  a 
large  house — and  feel  belittled  or  de- 
prived for  not  having  those  things  our- 
selves. Jealousy  makes  us  feel  threat- 
ened. Envy  makes  us  feel  diminished. 

"WTien  we  envy  something,"  Silver 
continues,  "we  admit  there's  something 
lacking  in  our  own  lives — and  we  begin  to 
suspect  something  is  wrong  with  us." 

Why  we  feci  the  way  we  do 

Where  do  such  negative  feelings  origi- 
nate? "Envy  is  most  likely  something 
we  pick  up  as  a  child,"  says  Silver.  "Our 
parents'  definition  of  what's  desirable 
and   their   attitudes   toward   material 


goods  may  have  a  big  effect  on  whij 
what  makes  us  feel  envy."  If  Mom"*! 
Dad    always    play    keep-up-wiih-  9 
Joneses,  if  they  continuously  e>  t-  -  " 
their  neighbors  have  and  then  at 
they  want  that,  too,  chances  are  t 
children  will  develop  similar  vai 
They  might  feel  envious  when  a  c' 
mate  gets  a  new  toy  or  coveted  av. 
and  they  may  begin  to  feel  that  those 
have  more  must  indeed  be  better  peo 
Once  the  seeds  of  envy  are  sow 
childhood,  they  can  grow  rampa  * 
during  adolescence,  when  having*! 
right    body,    wardrobe    or    boyfri  * 
seems  to  be  the  measure  of  whet^ 
someone  counts.  "When  I  was  in  ju 
high,  I  was  terribly  envious  of  one  i 
ticular   girl,"    remembers    Ellie,    i 
thirty-six.  "She  had  boyfriends  ar  _ 
didn't,  she  was  physically  mature  aP 
was  flat  as  a  board.  I  wanted  to 
clothes  like  hers.  I  wanted  to  comb' 
hair  the  way  she  did.  My  mother  ^ 
always  very  conscious  of  the  way 
looked,  and  she  constantly  fussed  o'i 
me.  I  never  felt  up  to  par,  and  even  n; 
I'm   sometimes   envious   of  womer 
think  are  better-looking." 

While  Ellie  was  envious  of  physi 
attributes,  Judith,  thirty-five,  a  set 
editor  at  a  city  magazine,  whose  p 
ents  often  pushed  her  relentlessly 
get  high  grades,  admits  to  feeling ' 
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please  try  Carlton, 


5  jf  envy  if  she  thinks  someone  is 
e  successful  than  she  is.  "I'll  never 
et  the  morning  I  heard  that  a  col- 
•ue  had  been  offered  a  top  job  at  a 
or  magazine.  I  hadn't  even  tried  for 
but  my  stomach  -was  in  knots  every 
;  I  thought  about  her  having  it." 
f  course,  what  we  learn  at  home  is 
'  one  of  several  factors  that  influ- 
j  who  or  what  makes  us  envious. 

values  and  attitudes  of  the  era  in 
ch  we  grew  up  are  important,  too: 
leone  raised  at  a  time  when  a 
aan's  success  was  measured  by 
)m  she  married — when  women  in 
eral  felt  they  had  little  control  over 
1  ir  lives — may,  as  an  adult,  envy  an- 
?r's  chairman-of-the-board  hus- 
d.  But  a  young  woman  coming  of 

in  the  seventies  or  eighties,  when 
nen  possess  more  confidence  in 
ir  ability  to  achieve,  might  feel  the 
le  way  about  jobs.  And  though  envy 
ertainly  a  personal  reaction  to  a  sit- 
ion,  society's  prevailing  attitudes 
not  be  overlooked  either.  In  this  age 
tie  yuppie,  for  instance,  when  a  Cui- 
irt  in  every  kitchen  and  a  BMW  in 
ry  garage  seems  the  goal,  it's  hard 
even  the  staunchest  not  to  feel  the 
ch  of  envy  when  we  are  reminded 
t  money,  achievement  and  looks  are 
asurements  of  personal  worth. 
ib  be  sure,  when  times  are  tough. 


!■ 


when  it  seems  as  if  everyone  around 
you  is  living  the  life  of  Riley,  a  normal 
person  does  feel  envy,  sometimes  in- 
tensely. Recalls  Janet,  forty,  a  mother 
of  two  teenagers  who  recently  remar- 
ried: "I  was  a  single  parent  for  five 
years,  cashing  in  soda  bottles  to  get 
enough  money  for  gas.  Many  times  I 
envied  my  married  friends,  particu- 
larly the  ones  who  didn't  have  to  work. 
But  I  kept  on  working,  and  now,  with 
our  joint  income,  I'm  no  longer  tor- 
mented by  those  feelings  of  envy." 

We  envy  those  we  love 

But  if  people  feel  envy  for  different  rea- 
sons, the  way  envy  itself  works  is  al- 
most always  the  same.  "Aristotle  called 
envy  a  'sin  against  a  brother,'"  notes 
Silver  We  might  feel  an  envious  twinge 
when  we  read  about  Christie  Brinkley's 
new  multimillion-dollar  contract  (why 
should  she  get  looks,  money  and 
Billy  Joel?),  but  we  feel  the  most  sear- 
ing, painful  envy  toward  people  who 
are  our  peers,  our  friends.  "In  some 
sense,"  Silver  explains,  "their  abilities 
put  us  down  because  we  think  everyone 
else  is  comparing  us,  too."  That's  why 
envy  is  so  malicious.  The  people  to 
whom  we  owe  the  most  loyalty,  the  peo- 
ple we  love,  may  at  the  same  time 
provoke  the  most  intense  hostility. 
"There  have  (continued  on  page  214) 


COPING  WITH  ENVY 

1  Accept  that  envy  is  something  we 
all  feel  from  time  to  time.  It's  impos- 
sible not  to  compare  yourself'with 
others  now  and  then.  Realize,  too, 
that  while  we  can't  all  be  million- 
aires, geniuses  or  beauty  queens^  we 
all  have  people  who  care  about  us, 
and  things  we  can  do  well. 

2  Learn  to  recognize  why  certain 
situations  make  you  feel  envy.  Are 
you  still  trying  to  live  up  to  old  par- 
ental expectations?  Do  you  have  an 
unreasonable  image  of  what  your 
life  should  be? 

3  Think  about  how  you're  handling 
envy  when  you  feel  it.  The  worsf 
way:  sitting  and  brooding  about  it 
or  blaming  the  object  of  your  envy. 

4  Develop  positive  strategies  for 
coping.  Focus  on  what  you  have  and 
try  to  recall  why  you've  made  the 
choices  you  did.  Remember  it's  never 
too  late  to  make  additional  changes. 
If  envy  can  cause  you  to  make  con- 
structive changes,  then  you're  really 
learning  to  cope. 

5  Recognize  the  difference  between 
transient  and  chronic  envy.  If  envy 
is  disrupting  your  life,  you  may  have 
a  problem  that  needs  to  be  dealt 
with  professionally. 


Hi 
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Child  rearing  In  the  eighties:  the  most 
recent  health  news,  research  and  trends.  By  Mary  Mohler 


5(C5(C5jC3jC5fC3JC5|C?fC5jC3fC3(C3(C3|C    "j^ 

TOY  SAFETY  HOTLINE       * 

Careful  selection  and  proper  supervi-  -^ 
sion  of  toys  will  go  a  long  way  toward  ^ 
keeping  the  holidays  safe  for  your  little  ones.  * 
The  U.S.  Consumer  Product  Safety  Commis- 
sion (CPSC)  maintains  a  toll-free  hotline  to 
help  you.  They'll  tell  you  whether  a  toy  or 
product    has    been    recalled    and    what    you    „ 


* 

J/  should  do  if  you've  already  purchased  it.  You  ^ 

^  can  also  use  the  hotline  to  report  a  product  ^  anIy7u"w"a^rtoTourisiritrbut  does 

^  you  think  might  be  hazardous  or  one  that  has  ^  that  mean  you  have  to  drop  every- 

•)(•  caused  an  injury.  In  addition,  you  can  call  to  *  thing  to  answer  an  infinite  series  of 

*  request  o  variety  of  literature  on  the  pur-  "X-  questions    or    risk    thwarting    your 

*  chase,  maintenance  and  use  of  toys  and  chil-  *  daughter's  intellectual  development? 


WHY  IM  THE  WORLD? 

"Close  the  door,  Susie." 

"Why,  Mommy?" 

"Because  we  don't  want  to  let  the 
outside  in." 

"Why?" 

"Because  it's  cold  outside." 

"But  why  is  it  cold  outside?" 

If  you're  the  mother  of  a  toddler, 
exchanges  like  this  one  may  be  all  too 
familiar.  Naturally,  you  appreciate 
your  child's  curiosity  about  the  world, 


*  dren's  furniture.    The  CPSC's  hotline  is  oper- 

*  ated  between  8:30  a.m.  and  5:00  p.m.  (EST) 
Monday  through  Friday, 
except     holidays. 

^  800-638-CPSC. 

vT      T^      T^      'n       *Tr      t*      T^      'f^      *I^      "T^ 


•X- 


Not  in  the  least,  says  child  devel- 
opment  expert   Burton    L.    White, 
Ph.D.,   author  of  The  First   Three 
Years  of  Life   (Prentice-Hall, 
revised  1985).  Parents  assume, 
says  White,  that  what's  operat- 
ing in  the  why  stage  is  pure  cu- 
riosity, a  child's  burning  desire  to 


KIDS'  HEALTH  UPDATE 


•  Recurrent  ear  infections  are  far  more  common  in  bottle-fed  babies  than  in  breast-fed, 
according  to  Susan  Tully,  M.D.,  associate  professor  of  clinical  pediatrics  and  emergency 
medicine  at  the  University  of  Southern  California  School  of  Medicine.  The  reason:  Breast-fed 
babies  are  usually  held  at  a  slight  angle,  but  the  bottle-fed  baby  is  often  placed  on  his  back  in 
a  crib;  in  this  position,  milk  can  back  up  into  the  eustachian  tube  and  pool  in  the  middle  ear. 
Tully  suggests  that  parents  sit  the  child  up  for  fifteen  minutes  after  feeding. 

•  Water  intoxication  sounds  like  something  that  happens  in  the  swimming  pool — but 
according  to  an  article  by  Robert  E.  O'Connor,  M.D.,  in  the  Annals  of  Emergency  Medicine,  it 
can  result  from  any  excessive  water  intake,  and  infants  who  are  ill  are  especially  vulnerable. 
O'Connor  cites  the  case  of  a  twenty-month-old  whose  parents  had  taken  her  off  her  formula 
because  she'd  been  vomiting;  they  offered  her  plain  water  instead.  After  three  days,  she 
began  having  convulsions  and  was  admitted  to  the  hospital  for  water  intoxication.  Prevention 
is  simple:  give  a  sick  infant  small  amounts  of  sugar  water,  flat  soft  drinks  or  juice. 

•  If  your  teenager  complains  of  low-back  pain,  the  place  to  take  her  may  be  the  department 
store,  not  the  doctor.  According  to  a  report  in  a  recent  issue  of  Pediatrics,  doctors  were 
hovino  :fO!ible  diagnosing  a  fourteen-year-old's  persistent  pain  in  the  tailbone  region.  The 
verdict?  Too-tight  blue  jeans.  When  she  turned  in  her  denims,  the  pain  went  away.  The 
authors  conclude  that  recognition  of  this  problem  by  parents  may  save  needless  medical  costs. 


understand  the  universe.  T 
that,  too,  he  says,  but  the  di 
force  behind  the  whys  probabl  I 
less  to  do  with  the  desire  for  k'. 
edge  than  with  the  desire  to  ge 
hold  Mommy's  attention.  If 
doubt  this,  says  White,  try  a 
experiment.  "Don't  answer  the  ? 
tion,  but  instead  devote  full  i 
tion  to  the  child  in  any  wa} 
choose.  Rather  than  draw  you 
to  the  subject — which  is  what  a 
who  wanted  the  answer  to  a  pa 
lar  question  would  do — the  tc 
will  very  likely  be  perfectly  hap 
listen  to  you  talk  about  anythin 

So  why  does  the  child  ask  why 
fairly  simple,"  explains  White 
thirty  months  a  child  has  just  en 
the  stage  where  he  or  she  can 
words  to  get  your  attention — an 
found  one  word  that's  fant 
First-time  parents  are  partic 
vulnerable  during  the  why  sta 
cause  they've  heard  how  import) 
child's  early  curiosity  is,  and  thii 
terrified  to  do  anything  that  r 
interfere  with  that  curiosit> 

So  "why"  could  really  b- 
lated  as  "Mommy,  I  need  you 
more    accurately,    says    Whitt 
"Mommy,  I  want  you."  But  if  \ 
busy,  it's  perfectly  all  right  t    ? 
a  child,  "I'll  talk  to   you  k 
minutes."  According  to  White  j 
of  parents  say,  "Well,  I'll  just  pi  • 
seife  .  .  .  I'll  let  the  child  have   ' 
he  wants  at  my  expense."  But, 
White,  "those  parents  are  ere; 
attitudes  toward  and  expectatio 
the  world  and  other  people  that 
not  be  the  healthiest. 

"Parents  have  to  learn  to  drav 
line  indicating  where  the  child 
gitimate  needs  end  and  their 
needs  begin,"  he  continues.  "Ir 
parent-resource  classes  we're  fo; 
saying,  'It's  a  heck  of  a  lot  easi 
turn  out  a  bright  three-yea 
than  one  you'd  want  to  live  witi 
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TKe  FisKer  Price  Camera. 
|A  whole  i\ew  way  for  your  cKild 

to  be  creative. 


The  Fisher-Price  Camera  lets  chil- 
n  be  creative  in  an  exciting  new  way. 
aptures  memories,  impressions  and 
you  see  their  world  through  their  eyes. 

The  outside  is  pure  Fisher^Price. 

Designed  with  little  fingers  in  mind. 

It's  easy  to  load. 

Easy  to  shoot.  With  oversized 
buttons  and  cushioned  end 


t 


caps.  There's  even  a 

built-in  level  indicator 
and  special  breakaway 
neck  strap. 

Inside  is 
a  Kodak  camera. 

It  takes  sharp,  clear 
pictures  and  is  backed  by 
more  than  100  years  of 
picture  taking  know-how. 
The  Fisher-Price 
Camera.  It's  a  whole 
new  way  for 
your  child  to  be 
creative. 


0 1985  FishetPtice,  East  Aurora.  New  >brk  14052 
Division  ol  The  Quaker  Oal$  Company 


II     Introducing 
PIjother  'Disappearing' 
Cookie  Recipe 
ROM  Duncan  Mines 


New  Gingerbread 
Christmas  Cookies 

er  3nd  spice  and  lots  of  things  nice  turn 
:an  Hines  Sugar  Cookie  Mix  Into  beauti- 
Ingerbread  Trees.  Duncan  Hines  means 
ious,  chewy  molstness-and  that  means 
trees  will  be  chomped  down  fast. 


15   :kage  Duncan  Hines  "Golden  Sugar" 

<ie  Mix 
E  -easpoons  Ground  Cinnamon 
n  aspoon  Ground  Cardamom 

■spoon  Ground  Allspice 
ill  laspoon  Ground  Ginger 

ip  Dark  Molasses 

ispoon  Vanilla  extract 

ispoon  Ground  Nutmeg 

)>/>■  package  dIrections-omIt  water. 

all  ingredients  together  and  chill  for 
ut  1  hr.  Roll  dough  out  on  floured  board 
ut  '/b"  thick.  Cut  desired  shapes  with 
<ie  cutters.  Bake  8  mm.  at  350°. 

S-OC    I  W-ANUF/vrTURER  COUPON  I  N'O  EXPIRATION  CWTEl 


SAVE  20(t 

SAVE  2QC  WHEN  YOU  BUY  ONE  ANY  SIZE 
^VNY  FLAVOR  DUNCAN  HINES  COOKIE  MIX 

I  )NSUMER:  Don  [  emDafrais  >o<jr  oeaief,  leoeenn  irns  coupon 
■JLi*  0/  puchasjng  ine  aana  si2e(s)  inacaiea  with  Jts  value 
duaed  frtjm  (etaii  seflmg  price  Coupon  may  na  De  iepn> 
cea  y^rd  if  UoTcJerteO  lo  any  perioa  rum  of  grcxjp  pfior  to 
'c  feoempdon  You  pay  any  sales  ta<  Any  oihei  ux  consiiiutes 
o]  LIMIT  owe  COUPON  P6R  PUf?CHASE 


■M£R:  Youf  recemptton 
niftes  compliance 
ih  P&G  Cou- 

■n  Requife- 

?nt3  C31M 

M/83  free 
pyivaiiaDieDy 
ling  to  PROC- 
R&  GAMBLE. 
50  SunnyOrook 
fw.  Oncinnatp. 
io  45237  [ 

fvi  properfy 
3eemeocou- 
jTi,  to  '.^me 
Jcess  Cain 


SHflTb 


llL< 


l/IOOof  It 
8511 


37000"34320 


)UNCAN  HINES  COOKIE  MIX 


PROCTER  &  GAMBLE 


._! 


UNDERSTANDING  KIDS 

BY  LAWRENCE  BALTER,  PH.D. 


nil 


Dr.  Baiter  is  a  practicing 
psychologist  and  a  professor  at  New 
York  University.  He  also  hosts  a  call-in 
radio  program  on  WABC  TALK- 
RADIO  for  questions  about  child 
rearing  and  appears  regularly  on  The 
CBS  Morning  News.  His  book,  Dr. 
Baiter's  Child  Sense,  was  published  in 
May  by  Simon  and  Schuster 

QMy  four-year-old  daughter 
has  an  imaginary  friend 
whom  she  talks  about  con- 
stantly— she  really  seems  to 
believe  he's  real.  It's  all  rather  sweet,  but 
I'm  worried  that  we  might  be  helping 
her  to  avoid  reality.  Should  we  try  to 
discourage  her? 

Alt  can  be  alarming  for  a 
parent  to  see  her  otherwise 
lucid  four-year-old  en- 
gaged in  an  animated  and 
serious  conversation  with  an  invisible 
playmate.  More  startling  is  the  fact 
that  the  playmate  who  is  not  there 
comes  complete  with  identifying  data: 
name,  age,  gender,  hair  color  and  per- 
haps even  food  preferences. 

Imaginary  companions  are  fairly 
common  among  preschoolers.  At  a  time 
when  fantasy  life  and  logic  are  not 
clearly  differentiated,  it  is  understand- 
able that  your  daughter  would  find  no 
difficulty  in  conducting  a  relationship 
with  an  imagined  partner. 

Playing  with  an  imaginary  compan- 
ion is  not  terribly  different  from  other 
forms  of  "let's  pretend,"  such  as  tea  par- 
ties with  dolls  and  stuffed  animals.  Re- 
member, too,  that  adults  talk  to  them- 
selves in  private  when  rehearsing  or 
reassuring  themselves  with  a  pep  talk. 
For  some  children,  the  imaginary 
friend  is  a  help  in  practicing  with  new 
concepts  or  working  through  various 
worries,  such  as  the  importance  of  tak- 


ing cough  syrup  or  using  the  toilet. 

Although  I  do  not  have  scientific  re- 
search to  support  it,  I  believe  that  for 
some  children,  imaginary  companions 
may  evolve  into  a  whole  cast  of  charac- 
ters. These  playmates  can  enrich  a 
youngster's  fantasy  life  and  may  serve 
very  well  in  later  creative  endeavors. 

One  child  became  extremely  solicitous 
toward  her  invisible  pal  when  her 
mother  was  about  to  give  birth,  assert- 
ing that  she  did  not  want  anyone  to 
forget  her  friend  or  mistakenly  leave  her 
behind  on  family  outings.  Obviously  this 
child  was  coping  with  some  of  her  con- 
cerns about  what  was  to  become  of  her 
when  the  new  baby  arrived. 

Some  children  find  that  their  imagi- 
nary friend  gives  them  the  courage  to 
try  something  new,  such  as  sleeping 
away  at  a  relative's  home.  At  times,  of 
course,  children  can  become  quite  au- 
dacious and  blame  "Suzie"  for  causing 
the  milk  to  spill,  or  for  crossing  the 
street  alone  or  taking  an  extra  helping 
of  cake.  Imaginary  companions  may  com- 
pensate for  a  lack  of  real  friends,  al- 
though loneliness  does  not  seem  to  be  a 
prominent  reason  for  their  presence. 

Through  your  child's  imaginary  rela- 
tionship you  can  get  to  know  the  issues 
she's  concerned  about,  and  you  can  help 
her  find  appropriate  solutions  and  clear 
up  misconceptions.  Don't  attempt  to 
trivialize  or  discourage  this  activity,  as 
your  child  may  feel  humiliated  or  an- 
gry. However,  if  your  child's  interest  in 
her  imaginary  companion  overshadows 
real  friendships  and  persists  beyond 
kindergarten  or  is  consistently  used  as 
an  excuse  for  destructive  behavior,  a 
problem  may  be  brewing  that  will  war- 
rant some  assistance.  In  most  children, 
however,  it  is  a  harmless,  short-lived — 
and  often  charming — phenomenon.  If 
you  are  patient,  this  unseen  guest  will 
slip  away  peacefully  on  his  own. 


PARENTING  TIP 


If  it  is  ever  necessary  to  keep 
small  children  quiet  for  a  time — 
for  example,  when  you  are  in 
church,  at  a  wedding  or  in  the 
doctor's  waiting  room — take 
along  a  colorful  pack  of  pipe 
cleaners.   They   can   be   twisted 


into  rings,  bracelets,  chains  and 
animal  shapes.  They  are  amus- 
ing, creative,  inexpensive,  re- 
usable and  absolutely  quiet, 
even  when  dropped  on  the  floor. 
—Mrs.  Phyllis  Harley 
Mount  Gretna,  PA 
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JVIY  GRANT: 
MNOTAPRUDE" 

SH^'S  THE  QUEEN  OF  GOSPEL  ROCK,  BUT  THERE'S  A  SURPRISINGLY 
PROVOCATIVE  SIDE  TO  HER  WHOLESOME   IMAGE.  BY   CLIFF  JAHR 


my  Grant  is 
Icurled  up  in 
^the  corner 
^booth  of  a 
B  roadside 
beanery  near  Cincin- 
nati, midway  through  a 
murderous  forty-three- 
city  concert  tour.  She 
seems  relaxed  and  happy 
this  afternoon,  looking 
more  like  a  schoolgirl 
than  a  pop  music  star  as 
she  idly  nibbles  on  a 


cheeseburger.  But  at 
twenty-five.  Grant,  an 
apple-cheeked,  reddish- 
blond  evangelical  rock 
singer  whose  smile  seems 
fresh  as  a  summer  salad, 
is  today  the  all-time  top- 
selling  artist  in  contem- 
porary Christian  music. 
The  three-time  Grammy 
winner  and  newly  en- 
throned queen  of  gospel 
rock  has  suddenly  been 
discovered  by  the  media, 


and  she's  not  all  that 
thrilled  about  interviews. 

"My  greatest  desire," 
Amy  says  earnestly, "  is  to 
tell  people  how  my  life 
has  been  touched  by 
Jesus.  But  as  soon  as 
I  mention  Jesus  in  an 
inter\dew,  readers  turn 
off.  They  go, 'What?  No, 
no,  she's  getting  weird.' " 

She  rests  her  chin  on 
her  hand  and  laughs.  "So 
I  think  I  won't  say  it— I'll 
just  keep  singing  it,"  she 
says  happily.  "But  sing- 
ing has  its  drawbacks,  too. 
It  often  prevents  me  from 
being  one  of  the  gang.  I 
miss  that.  It  started  at 
college  fraternity  parties 
where  I  just  wanted  to 
laugh  and  dance  and  have 
a  good  time.  AH  of  a  sud- 
den I  was  'the  gospel 
singer' .  .  .  ta-dum!  And 
every  guy  I  knew  lost  any 
romantic  interest.  'Why' 
they  asked,  'why  is  she 
doing  this  strange  and 
foreign  thing?'  Well,  they 
;  got  me  wrong.  I  don't 
think  Fm  a  prude  or 
a  stick-in-the-mud.  Fve 
lived  a  very  full  life." 

It's    haixi    to    believe 

Amy  could  be  anything 

but  wholesome.  With  big 

J  bro\^  eyes     (continued) 
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Give  a  great  Polaroid  gif 
this  Christmas. 


^\f^^Of-^B^  C«00     You  get  more  than  a  great  value 
^/■■*?^»'^H  WW    with  the  Polaroid  OneStep  600. 
Its  tiny  "tlatter  flash"  helps  prevent  a  harsh  flash  look,  and  an 
infrared  sensing  system  provides  even  flash  exposure.  Every 
pack  of  Polaroid  film  comes  with  a  high-surge  Polapulse  bat- 
tery for  a  powerful  flash  you  can  count  on. 


di»«  £i.f\f\  I    imC    Now.  with  a  new  quick  re- 
9Un  OW  LilVId    charging  flash,  the  600  LIUIS  re- 
charges in  seconds  for  non-stop  shooting.  The  built-in  flash 
system  automatically  blends  the  right  amount  of  available 
light  with  the  right  amount  of  fill  flash.  For  electronically  bal- 
anced exposure  indoors  or  out.  Uses  600  high  speed  film  for 
clear,  sharp  pictures  with  bright  rich  colors. 


To  learn  more  about  Polaroid  instant  photography  and  picture  reprint  services,  call  800-225-1384  between  8am  and  5pm  Eastern  Time. 

Get  a  great  Polaroid  gift 
m     this  Christmas.  ^_  ,    . . 

?olapulse  and  OneSlep' '  55  ■^^/■Oi '^/Id 


AMY  GRANT 

con  tinned 
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and  cascades  of  long,  natural  curls, 
she's  even  prettier  than  in  her  photos. 
The  nondescript  cotton  blouse  and 
pants  she  is  wearing  reflect  her  no-non- 
sense attitude  about  clothes,  one  that 
carries  over  to  her  performances.  At  a 
sold-out  concert  for  seventy-five  hun- 
dred near  Detroit  the  night  before,  she 
appeared  in  flat  heels  and  a  man's  shirt 
over  black  cotton  stretch  pants.  Amy's 
trademark,  a  dinner  jacket  she  hand- 
painted  with  leopard  spots,  is  about  the 
flashiest  garment  she  ever  wears. 

"The  last  thing  I  want  to  think 
about,"  she  explains,  "is  my  appear- 
ance on  stage.  I'd  rather  look  like  I'm  at 
home  painting  the  den  and  I  just  de- 
cided to  sing." 

With  her  successful  blend  of  gospel 
and  rock,  Amy's  Christian  music  could 
easily  pass  for  secular.  Its  hard-driving 
arrangements,  featuring  guitar  riffs, 
and  her  impassioned  delivery  sound  ex- 
actly like  today's  mainstream  pop.  But 
in  her  lyrics,  there  is  an  underlying 
spiritual  message  of  love  and  hope. 
Amy  says  her  aim  is  to  use  rock  music 
to  make  what  Psalm  100  calls  "a  joyful 
noise  unto  the  Lord." 

Nothing  in  Amy's  happy,  upper-mid- 
dle-class background  prepared  her  for 
her  current  lifestyle.  She  and  four  older 
sisters  were  raised  in  Houston  before 
the  family  moved  to  Nashville,  where 
her  physician  father  is  a  cancer  special- 
ist. While  the  Grants  were  members  of 
the  Church  of  Christ,  Amy  describes 
her  early  beliefs  as  "nothing  excessive. 
I  was  a  real  normal  kid."  Her  born- 
again  faith  dates  from  the  year  she 
turned  fourteen,  when  she  joined  an 
evangelical,  youth-oriented  inner  city 
mission  at  Nashville's  Belmont  Church 
and  developed  a  crush  on  one  of  its  Bi- 
ble-study teachers.  The  attraction  ran 
its  course,  but  Amy  retained  a  stronger 
religious  commitment. 

"From  the  start,  Amy  wanted  to  be 
godly,"  says  Don  Finto,  Belmont 
Church's  charismatic  preacher.  "While 
she  was  always  full  of  joy,  what  at- 
tracted me  to  her  was  her  seriousness 
about  life.  She  and  my  youngest  daugh- 
ter, Helen,  were  prayer  partners  and 
would  often  spend  a  half  hour  or  so  up 
in  their  rooms  together  praying  on 
their  knees.  Now,  that's  kind  of  awe- 
some for  fifteen-year-olds." 

Amy  was  also  influenced  by  the  com- 
mitment of  her  Bible  study  classmates. 
"All  these  kids  were  really  into  God," 
she  remembers,  "talking  about  God  as 
if  He  were  a  person,  as  if  they  were 
really  communicating  with  Him.  I  had 
never  come  across  anything  that  made 
so  much  sense." 

As  a  sophomore  at  Harpeth  Hall,  an 
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exclusive  all-girls  school,  she  was 
pressed  by  classmates  to  perform  on  the 
guitar  the  songs  she  had  written  for 
church.  Her  two  great  loves,  God  and 
music,  became  fused  in  a  new  way. 

"There  were  a  lot  of  things  happen- 
ing in  my  life  then,"  Amy  says.  "I  went 
through  all  the  usual  growing-up  pain: 
severe  acne,  braces  on  my  teeth,  Coke- 
bottle  eyeglasses,  crushes — I  even  fell 
in  love  with  my  sister's  boyfriend.  Pop 
music  dealt  with  all  that,  and  it  was  a 
big  part  of  my  life.  But  nobody  was 
putting  out  music  about  the  Christian 
experience  I  was  going  through,  so  I 
vvTote  songs  to  fill  in  that  gap." 

It  was  a  breakthrough.  Word  Rec- 
ords, the  biggest  label  in  Christian  mu- 
sic, heard  a  tape  of  the  songs  and 
signed  her  to  a  contract.  The  first  al- 
bum. Amy  Grant,  sold  an  impressive 
250,000  copies.  Then,  taking  periodic 
breaks  from  her  study  of  English  liter- 
ature at  Vanderbilt  University  (she's 


adonna 


cangetaway 
with  wearing  nothing 
but  a  lace  bra,  and  Fm 
in  trouble  with  neck- 
lines  up  to  my  chin.' 


still  seven  credits  shy  of  graduation), 
Amy  went  on  the  road,  performing  in 
concert  for  the  first  time  when  she  was 
seventeen.  In  October  1981,  she  re- 
corded Age  to  Age,  which  became  her 
first  platinum  album,  selling  a  whop- 
ping 1.1  million  copies. 

Half  the  songs  on  Age  to  Age  were 
written  by  Amy's  husband,  Gary  Chap- 
man, whom  she  met  at  a  record-release 
party.  They  were  married  three  years 
ago  and  live  in  a  colonial  farmhouse 
outside  Nashville.  Chapman  has  be- 
come Amy's  guitarist  and  collaborator. 

"Gary's  great,"  she  says.  "Sensitive — 
maybe  too  much  so — but  that's  bal- 
anced by  a  terrific  sense  of  humor.  Like 
most  couples,  we  fight  about  every- 
thing. 'You're  so  pushy,'  he'll  say.  'Stop 
manipulating  me,'  I'll  say."  Amy 
laughs.  "It's  a  great  marriage." 

After  eight  albums,  she  has  attracted 
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hundreds  of  thousands  of  well-scru 
young  fans,  mostly  aged  thirtee 
twenty-five,  who  know  every  lyr 
heart.  Like  rock  fans  everywhere, 
clap,  cheer,  join  hands,  sway  in 
seats  and  boogie  in  the  aisles. 

Amy's  songs  express  the  yeamir  ^ 
many  young  people  who  are  lost  j 
searching.  "Yes,"  she  sighs,  "and  [ 
the  weight  of  that  responsibilit  I 
many  kids  write  me  letters:  'Nc  \ 
understands  me — I'm  running  £  t 
or,  'I  want  to  be  fulfilled,'  or,  'I  wa  I 
be  somebody'  Well,  lots  of  people 
answer  my  letters  emd  make  refei 
but  I  often  reply  and  say  that  the 
way  to  be  fulfilled  is  to  get  an  et  ;j 
perspective  on  life." 

The  troubled  letters  Amy  ha 
ceived  inspired  her  recent  single,  i 
a  Way,  which  climbed  to  nuj 
twenty-nine  on  Billboard's  Hotf 
Chart  and  was  filmed  as  a  music  \  { 
The  idea  for  the  song  came  to  Am; 
day  while  she  was  in  the  bedroom  ( 
Nashville  high-rise  condomi: 
where  she  and  Gary  lived  unti 
cently.  "I  was  cleaning  the  house, 
recalls,  "and  my  eye  kept  going 
to  a  big  pile  of  letters  on  the  di: 
room  table.  They  seemed  to  say. 
Amy,  are  you  just  singing  that  tl 
always  hope,  or,  in  the  heat  of  b 
does  that  hold  up?  Do  you  really  be 
it?'  And  I  just  started  singing." 
leans  close  and  begins  tc  sing 
"You  tell  me  your  friends  are  d\ 
.  .  .  You  tell  me  your  man's  untri 
You  tell  me  you've  been  walked  o 
You  tell  me  you've  been  abused  . 

Even    without    its    throbbing   f 
beat.  Find  a  Way's  message  still  c.'i 
through — that  although  it's  somef  i 
difficult  to  believe,  love  and  spir 
belief  can  conquer  unhappiness. 

"It's  a  song  about  doubt,"  Amy  i 
"All  Christians  have  doubt;  somett 
I  do.  It's  therapeutic  for  me  to  ex 
in  music  what  I  don't  understand 
lieve  me,  there's  endless  materiaffi 
that  in  the  spiritual  world." 

Amy,  her  band  and  her  singers 
backstage  before  every  show  and 
visits  them  on  tour  every  few  wee 
conduct  prayer  meetings  and  give 
munion.  Yet  her  pop  success  has  a 
ated  some  religious  followers.  At  th' 
troit  performance  the  night  before 
was  handed  a  box  of  flowers  contai 
a  note  that  read:  "Turn  back  now 
can  still  be  saved  if  you  renounce 
you've  done."  Though  such  occurrc  t 
are  fairly  common,  Amy  wept  bit 
in  her  dressing  room  after  the  sho  , 

"They  hate  my  leopard  jacket.'A 
says.  "It  soxmds  cra2y,  but  the  v" 
dress  and  talk  is  offensive  to  ver\- 1 
servative  Christians. 

"Isn't  it  ironic  that  a  singer 
Madonna  can  get  away        (contir 
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SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 


'  Ha.  9  mg."lar",  0.8  mg.  nicotine,  BOX.  MENTHOL  BOX 
I,  "tar",  1.0  mg.  nicotine,  av.  per  cigarette  by  FTC  method.^ 
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lamond  Almond 
J  Cookies  Beat  the 

SNACKATTACK 


Crisp  Blue  Diamond'  Almonds 
and  tempting  morsels  of  butter- 
scotch make  a  great  combina- 
tion in  this  new  cookie.  Blue 
Diamond"  Almonds  add  crunch 
and  flavor  to  all  your  baking 
and  cooking.  They  are  available  in 
five  handy  forms,  ready  to  use 
right  from  the  cello  bag. 

ALMOND 
BUTTERSCOTCH  BARS 

1   cup  softened  butter 
%  cup  firmly  packed,  light  brown 
sugar 

1  teaspoon  vanilla  extract 
Y2  teaspoon  almond  extract 
Yz  teaspoon  salt 

2  cups  flour 

1    cup  butterscotch  morsels 
1   cup  Blue  Diamond"  Blanched 
Slivered  Almonds 

Cream  butter  and  sugar.  Beat  in 
vanilla  and  almond  extracts  and 
salt.  Gradually  beat  in  flour  until 
well-blended.  Press  mixture 
evenly  into  ungreased  lOYz  x  15)4 
X  1-inch  jelly  roll  pan.  Sprinkle 
butterscotch  morsels  and  almonds 
over  cookie  mixture;  press 
lightly.  Bake  at  350°F.  until  golden 
brown,  about  20  to  25  minutes. 
Cool  on  wire  rack.  Cut  into  2-inch 
squares. 
^M^kes  35  bars. 

hA  copy  of  "Classic  Almond  Recipes" 
(over  50  of  our  best  recipes),  send 
.00  to  P.O.  Box  42577,  San  Francisco, 

\  94142. 
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with  wearing  nothing  but  a  pu 
lace  bra  onstage,  and  I'm  in  tro 
with  leopard  spots  and  necklines  l 
my  chin?" 

Despite  any  criticism,  Amys  ir. 
remains  far  more  wholesome  and 
lifting  than  what  is  being  produce  1 
todays  rock  stars.  Amy  says  she  1  i 
their  racy  lyrics  a  turnoff,  and  at 
Prince  concert  she  attended,  she  s  j 
"I  felt  strangled  for  three  hours.     |  ir 

"He  made  a  lot  of  references  to  1    j 
which  bugged  me,"  she  recalls.  "He  ■  ' 
saying,  'I'm  trying  to  be  a  good  { 1 
God,  I'll  be  a  good  boy.  Oh,  come  ?  | 
with  me  tonight.'  Prince  is  very 
ented,  but  the  whole  evening  was  t 
and  sexual.  It  took  hours  to  air  0  ; 
smoke-filled  feeling  inside  my  heai ; 

And  what  is  her  impression  of 
donna,  the  material  girl  who  was  • 
cently    pictured    in    adult    magaq  ■ 
wearing    very    little    material?    'Tl 
donna  and  I  have  a  different  emoti  1 
makeup,"  Amy  says.  "Very  diffei, 
For  one  thing,  I  wouldn't  want  t| 
seen  in  naked  photos;  for  another 
She  breaks  off,  and  smiles.  , 

Well,  there  was  that  one  time 
year,  she  recalls  slowly,  when  she 
all  her  clothes  off  on  what  she  thoij 
was  a  nude  beach  in  Africa.  The  b 
was  deserted,  except  for  some  yd 
native  men  who  suddenly  appeared 
remained  to  stare. 

"My  girlfriend  and  I  wondered 
the  boys  had  their  clothes  on,"  j 
remembers,  "so  we  swam  way  out  u 
ocean  and  stayed  there.  Later 
learned  it  was  not  a  nude  beach.  Bi 
big  deal.  It  was  a  liberating  experiti 
It  felt  unbelievably  crazy  to  take  01 
my  clothes  and  play  in  the  sun.  rv<j 
had  that  much  fun  in  so  long.  .  . 

"Why  is  it,"  she  adds,  stirring  a  | 
of  iced  tea,  "that  there's  somethini ' 
vigorating  about  doing  kinda 
things  that  are  naughty?  I  ha^ 
healthy  sense  of  right  and  wrong, 
sometimes,  for  example,  using  foul 
clamation-point  words  among  frii 
can  be  good  for  a  laugh." 

She  draws  the  line  at  using  dr 
though.  As  for  drinking,  "moderatii 
the  key.  I  love  a  nice  glass  of  wine. 
only  time  I  ever  got  schnock 
was  on  a  high  school  trip 
London.  I  got  so  drunk  on  some 
eysuckle  wine  that  I  threw  up." 

Would  she  ever  sing  a  Madonna- 
song  with  sexy  lyrics?  "Not  to  seven  t 
sand  people  in  a  concert,"  she  rep 
"but  if  the  context  were  right,  yes.  M 
if  I  were  getting  out  of  the  shower 
going  to  Gary  in  the  bedroom.  Th 
could  very  easily  make  up  some  nau 
little  ditty."       (continued  on  page 
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-  every  -  one! 


There's  no  better  recipe  for 

adding  colorful  fun  to  your  holiday  season 

than  M&Ms'  Chocolate  Candies. 

The  milk  chocolate 
melts  in  your  mouth- 
not  in  your  hand'\ 
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When  people  count  calories, 
this  is  what  they  count  on  most. 

Over  the  years  sugar  substitutes  have  come  and  gone.  And 
now  there's  a  lot  of  talk  about  a  new  one.  But  despite  all  the  talk. 
Sweet  'N  Low"  is  still  the  sugar  substitute  more  people  use  more 
often  than  any  other. 

And  that's  not  only  because  Sweet  'N  Low  has  just  two 
calories  per  serving  and  a  taste  people  love.  It's  also  because 
Sweet  'N  Low  has  been  around  over  25  years.  So  people  trust  it. 

Sweet  'N  Low.  The  one  you  know. 

Sweet  'N  Low.  30  million  times  a  day. 
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Christmas  is  a  joyous  time,  with 
friends  and  relatives  filling  the 
house,  but  it's  also  the  time  when 
accidents  are  more  likely  than 
ever  to  happen.  Here's  important 
holiday  safety  advice. 

Choose  a  Christmas  tree  that 
is  freshly  cut  and  has  a  high  mois- 
ture content.  A  moist  tree  is  much 
less  flammable  than  a  dry  one. 
According  to  the  U.S.  Consumer 
Product  Safety  Commission,  the 
tree  is  too  dry  if  small  branches 
snap  easily,  or  if  many  needles 
can  be  shaken  off  or  pulled  out. 

If  you  buy  an  artificial  tree,  read 
the  label  to  determine  how  long  it 
will  remain  fire  resistant.  Many 
trees  lose  their  resistance  to  fire 
over  time,  according  to  the  Con- 
sumer Product  Safety  Commission. 

When  you  bring  the  tree  home, 
remove  about  two  inches  from  the 
base  of  the  trunk  ."^o  it  will  absorb 
water  moi'c 


1(1 1  IV. 


The  tree  stand  should  have  a 
reservoir  for  water  with  a  capacity 
of  at  least  a  pint.  The  stand  should 
be  sturdy;  a  three-  or  four-legged 
support  made  of  metal  is  best. 


HOUDAT 


Expert  advice  on  how 
you  can  make  this 
Christmas  danger-free 
for  you  and  your  family 

By  Laurie  Werner 


firefighter  and  spokesman  for  the  j 
New  York  City  Fire  Deparcment. 

8.  Never  use  indoor  lights  out- 
side— they  don't  have  waterproof^ 
connections  and  could  short  and 
start  a  fire.  Outdoor  lights  should 
not  be  used  indoors  because  they| 
generate  too  much  heat. 

9.  Indoor  lights  do  give  off  heat, 
sometimes  enough  to  dry  a  trees 
needles.  Check  the  branches  for 
brown  spots  and  move  the  lights 
around  occasionally. 


ir 


5.  Set  the  tree  away  from  sources 
of  heat,  such  as  fireplaces  and  radi- 
ators. Make  sure  it  doesn't  block  a 
doorway,  access  to  a  fire  escape  or 
other  fire  exit. 


10.  Never  use  electric  lights  on  a 
metal  tree.  Metal  conducts  elec- 
tricity, and  a  malfunction  in  the 
lights  could  cause  someone  touch- 
ing the  tree  to  be  electrocuted. 


^ 


6.  Don't  keep  the  tree  past  the 
point  when  the  needles  start  to 
drop  off,  and  don't  burn  it  in  the 
fireplace.  Evergreens  burn  so 
quickly  they  virtually  explode. 

•  ••••••••  •  •  •  •  •  •  • 

7.  When  decorating  your  tree, 
use  only  lights  that  carry  the  UL 
(Underwriters  Laboratories)  label 
and  inspect  them  for  frayed,  bro- 
ken or  exposed  wires  or  loose 
sockets,    says   Arthur   Manfredi, 


11.  If  your  electrical  system  is 
delicate  or  old,  don't  use  more 
than  the  two  sockets  in  your  out- 
let. Filling  up  extension  cords  and  * 
socket  extenders  will  cause  the 
wires  in  your  wall  to  heat  up — a 
sure  way  to  start  a  fire. 


12.  Turn  the  Christmas  lights  off  i 
when  you  leave  the  house  or  go  to  bed. 
•••••••••••••••• 

13.  Don't  hang  any     (continued) 
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15  The  Quaker  Oats  Company 


Take  a 
good  friend 
out  for  dinner. 


^ 
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One  2/2  to  3/2-lb.  broiler-fryer 

chicken,  cut  up 
Yz  cup  mWU. 
%  cup  vegetable  oil 

margarine,  melted 


ilAKER'S  TANTALIZING 
BAKED  CHICKEN 

jcup  Quaker  Oats  (Quick  or 
lOld  Fashioned,  uncooked) 
Kup  grated  parmesan  cheese 
teaspoon  paprika 
'teaspoon  salt  (optional) 
teaspoon  pepper 

at  oven  to  375°F  Place  dry  ingredients  in  blender  or  food  processor; 

ver  Blend  about  one  minute,  stopping  occasionally  to  stir  Coat  chicken 

pieces  with  oat  mixture;  dip  into  milk. 

Coat  again  with  oat  mixture.  Place  in 

15x1 0-inch  jelly  roll  pan;  drizzle  with 

margarine.  Bake  55  to  60  minutes  or 

ij||^gflKgj8M|^^       until  juices  run  clear  when  chicken  is 

■^■^■^^^■^         pierced  with  fork.  4  SERVINGS 


Take  that  Quaker  man  out  of  the  cupboarcj 
for  your  chicken  recipe  instead  of 
processed  breadcrumbs  or  refined  flour 
Oats  add  wholegrain  protein  and  fiber... 
and  hold  in  all  the  juicy  goodness. 

For  more  Quaker  recipes,  send  name  &  address  to: 
COOKBOOK,  RO.  Box  2481,  Boston,  MA  02277-2481. 

Offer  good  in  U.S.A.  Void  where  prohibited,  taxed  or  otherwise  restricted 
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breakable,  flammable  or  sharp-edged 
ornaments  on  the  tree.  Also  avoid  plac- 
ing lace  or  paper  decorations  on  lamp- 
shades, since  light  bulbs  can  give  off 
enough  heat  to  start  a  fire. 

14.  F^oinsettia  plants,  mistletoe  and 
holly  berries  are  dangerous  when  in- 
gested. Call  the  local  poison  control 
center  immediately  if  mistletoe  is  in- 
gested, advises  Dr  Richard  S.  Weis- 
man,  director  of  the  New  York  City  Poi- 
son Control  Center.  If  poinsettia  leaves 
or  holly  berries  are  eaten,  nausea, 
vomiting,  abdominal  pain  or  diarrhea 
may  result.  In  such  cases,  take  the  vic- 
tim to  a  hospital  emergency  room. 

15.  Place  tinsel  and  artificial  snow  at 
the  top  of  the  tree,  out  of  reach  of  chil- 
dren. If  tinsel  is  swallowed,  choking  or 
impaired  breathing  may  result,  says 
Weisman,  and  you  should  call  an  am- 
bulance immediately.  Artificial  snow 
may  cause  temporary  irritation  or  even 
long-term  damage  to  your  child's  eyes. 
Flush  the  eyes  with  water  and  bring 
the  child  to  an  emergency  room. 

16.  Candles  may  look  beautiful,  but 
they  should  be  kept  away  from  children 
and  the  tree,  Manfredi  warns.  You 
should  also  be  sure  to  keep  Christmas 


cards  and  stockings  away  from  ffames. 

17.  Heed  the  age  recommendations 
marked  on  all  toys  before  you  give 
them  to  your  child.  No  toy  for  a  child 
under  the  age  of  three  should  contain  a 
part  small  enough  to  fit  into  his  or  her 
mouth,  and  no  toy  for  a  child  under 
eight  should  have  sharp  or  rough  edges. 

18.  If  your  child  does  swallow  and 
choke  on  part  of  a  toy,  dislodge  it  with 
the  Heimlich  maneuver.  If  that  fails, 
administer  several  back  blows  with  your 
hand,  followed  by  sevei^al  chest  thrusts. 
If  the  choking  continues,  call  911. 

19.  If  your  child  cuts  himself  on  a  toy 
and  the  bleeding  doesn't  stop,  apply  a 
sterile  pressure  dressing  and  go  to  a 
hospital  emergency  room.  Do  not  apply 
a  tourniquet — it  may  stop  the  blood 
flow  so  completely  that  it  causes  major 
damage  to  the  limb,  warns  Dr.  Neal 
Flomenbaum.  associate  director  of  Emer- 
gency Services  at  Bellevue  and  NYU 
Medical  Centers  in  New  York  City. 

20.  To  combat  holiday  fatigue.  Bonnie 
Taub-Dix,  assistant  chief  dietician  at 
Lenox  Hill  Hospital,  in  New  York  City, 
recommends  maintaining  good  sleep- 
ing, exercise  and  eating  habits.  That 
means  no  pre-holiday  crash  dieting. 

21.  When  attending  a  party,  avoid  the 
temptation  to  overeat.  Taub-Dix  sug- 
gests that  you  sample  each  offering. 


rather  than  gorge  on  any  one  food. 

22.  If  you  do  overindulge  and  su 
from  gas  or  stomach  pains,  the  I 
remedy  is  an  antacid,  preferabl; 
preparation  containing  the  ingred 
simethicone,  says  Flomenbaum.  D| 
take  aspirin,  which  cafi  further  ag| 
vate  your  stomach. 

23.  If  you '  ve  had  a  lot  to  drink,  d 
rely  on  coffee  to  sober  you.  The  cafft 
will  only  seem  to  make  you  more  al 
Flomenbaum  explains.  To  improve  y 
coordination  you'll  have  to  wait  for 
alcohol  level  to  go  down,  and  for  so 
one  legally  intoxicated,  that  will  t 
at  least  four  hours. 

24.  Heavy  drinking  may  result  i 
condition  known  as  holiday  heart — ] 
pitations  or  an  irregular  hearth 
This  condition  may  not  be  serious, 
it  could  be  a  warning  sign.  Check  v 
your  doctor  if  symptoms  persist 

25.  The  morning  after  a  night 
heavy  drmking  often  brings  one  of 
most  unwelcome  of  holiday  visitor 
the  hangover.  Flomenbaum  sugg« 
eating  a  substantial  breakfast  to  \ 
vent  your  blood  sugar  level  from  di 
ping  further.  Also  drink  nonalcoh 
beverages  and  take  aspirin. 

By  following  these  guidelines,  yo 
be  able  to  relax  and  enjoy  a  haj 
healthy,  danger-free  holiday. 
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iViany  hfc-.*  '  v?xperts  recommend  loweiing  the 
saturated  t<-j-i  i.t  our  diets.  So  it  s  important  to  know 
Puritan  has  ;•  ,i  saturated  fat  than  the  leading 
vegetable  ok 


Puritan  Oil. 
Less  saturated  and  other  fa 

and  partially  thawed 


To  prove  this,  both  oils  were  frozen,  then 
The  other  brand  is  cloudy,  in  part  because  it  has 
more  saturated  and  other  fats.  Puritan  has  lessol 
these  fats.  So  the  difference  is  clear 


Puritan  Oil.  Low  in  saturated  fat. 
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SUPERSEAL 
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'      We  ve  been  making  Superseal  for  25  years.  And  there 
ill  isn't  a  plastic  food  container  on  the  face  of  the  earth  that 
keeps  food  fresher 

What's  more,  even  though  Superseal's  see-thru  lid  is 
incredibly  air  tight,  it's  still  easy  to  open,  easy  to  close. 

In  addition,  Superseal  is  the  only  brand  of  food  con- 
tainer sold  in  stores  that  offers  a  lifetime  warranty. 

Superseal  has  more  than  fifty  sizes  and  shapes  to 
choose  from. 

All  Superseal  containers  help  keep  moisture  and  air 
from  getting  in.  So  freshness  and  t\Mor  canXget  out.  ,,;;,  ;  , 

Look  for  Superseal  food         ■''        -^        '  -^ " 

storage  containers  in  stores 
*^verywhere. 
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Advice  from  the  experts  on  plastic  surgery,  facial  masques  and  . 
the  latest  in  holiday  jewelry.  By  Constance  Leisure 


PLASTIC  SURGERY: 
BUYER,  BE™RE! 

There  were  nearly  two  million 
plastic  surgery  operations  in 
1984,  but  many  were  performed 
by  underqualified  doctors,  accord- 
ing to  Dr.  Jeffrey  R.  Fischman,  a 
board-certified  plastic  surgeon 
and  assistant  clinical  professor  of 
plastic  surgery  at  Mount  Sinai 
School  of  Medicine  in  New  York 
City.  He  offers  these  guidelines  for 
rHoosing  a  good  plastic  surgeon. 

•  Look  for  a  doctor  certified  by  the 
American  Board  of  Plastic  Sur- 
gery. Any  physician  with  a  state 
license  can  call  himself  a  cos- 
metic or  plastic  surgeon.  Board- 
certified  surgeons,  however,  have 
had  top  training  and  have  passed 
CF  rigorous  set  of  examinations. 

•  Information  about  board  cer- 
tifications and  hospital  affilia- 
tions is  easy  to  find.  You  can  call 
hospitals  in  your  area  and  ask  for 
a  list  of  the  board-certified  plastic 
surgeons  on  staff.  Also,  most  state 
medical  societies  publish  directo- 
ries of  physicians  in  the  state  and 
their  affiliations.  (These  directories 
^re  available  in  public  libraries.) 

•  Finally,  if  there  is  a  hospital  in 
your  area  with  a  teaching  pro- 
gram, look  for  surgeons  who  teach 
residents.  They  are  highly  skilled 
in  fhe  latest  5Mrgical  techniques. 


ccording  to  Jesse  Antonio,  the  owner  of  J.  Ante... 
(one  of  New  York's  hottest  boutiques  for  fa\ix  jewels 
.false  gems  in  opulent  settings  will  be  in  this  Chr;s 
mas.  "I'm  impressed  with  the  quality  of  jewelry  this  year,"  he  s^y 
"Pieces  maybe  obviously  fake — such  as  large  gemstone  earrings  that  ai : 
baroque  pearls — but  the  craftsmanship  is  excellent,  and  the  jewelijj* 
reminds  me  of  things  Russian  royalty  used  to  weax."  Look  also  for  jewe^^ ' 
encrusted  bib  necklaces,  contoured  beaded  belts,  chain  bracelets  wit 
pearls  or  jewels.  ( Cuff  bracelets  are  out,  says  Jesse;  so  is  bright  whit 
rhinestone  glitter — bracelets,  earrings,  etc. — except  for  the  very  young. 


THE  RIGHT  FACIAL  MASQUE  FOR  YOU 


acial  masques  can  portorm 
^a  variety  of  beneficial  functions, 
including  deep  cleansing,  temporarily 
tightening  skin  and  closing  pores. 

PS   ? 


moisturizing  and  even  smoothing  and 
revitalizing  by  removing  dead  cells. 
But  it's  important  to  use  the  right  kind 
of  masque  for  your  skin  type,  says  Lia 
SchoiT,  a  skin-care  expert  and  president 
of  the  Lia  Schorr  Salon  in  New  York 
City.  Here  are  the  different  types  of 
masques  and  what  thev  can  do  for  you. 
MUD  OR  CLAY  MASQUf  S  These  are 
especially  good  for  oily  skin.  The  clay 
dries  on  the  face,  draws  out  impurities 
and  tightens  pores,  leaving  skin  extra 
clean  and  well  toned  after  rinsing.  For 
normal  or  combination  skins  use  the 
mar  \ue  only  on  the  T-zone  (forehead, 
nose  ind  chin ).  Never  use  on  eyes  or  neck. 
GILS  Tiiese  have  become  quite  popular 
lately  and  are  good  for  almost  any  skin 
type.  Gels  should  be  rinsed  off  10  to  15 


minutes  after  application  (some  can  be 
peeled  off  when  dry).  Like  mud  and  cla} 
gels  temporarily  tighten  pores  and 
remove  surface  impurities. 
CMAMY,  MOUSSf  OR  SOUmt 
MASQUffS  These  mild  masques 
provide  moisture  and,  unlike  most 
masques,  can  be  smoothed  on  neck  and 
under  eyes.  Try  applying  to  damp  skin 
while  vou  are  soaking  in  a  warm  bath. 
SCRUB  MASOUCS  These  cleansing 
masques  are  generally  applied  with 
water  and  then  massaged  into  skin  to 
stimulate  circulation,  deep-clean  and 
remove  dead  cells  and  blackheads. 
Oily  skin  can  benefit  from  frequent 
use.  People  with  broken  capillaries  or 
very  sensitive  skin  should  use  this 
kind  of  masque  only  on  nose  or  chin. 
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NivewFor  over  seventy  years, 
it's  been  appreciate^  by  more  women 
and  men  ttian  any  mtier  moisturizer. 


Europe's  Number  One  Moisturizer. 


Insightful  tips  on  Improving  your  job  life — from  our  career 
specialist.  By  Shirley  Sloan  Fader 


MONEY  IRLK 


who  keeps  trying  td 
out  if  I  make  more  than  she  doesi 

^A  If  you  do  want  to  share  salami 
/^^  mation — perhaps  to  discove 
/-^^  others  in  similar  )obs  are| 
^    ^^  ing — companies  cannot  p 
you  to  do  so.  But  if  you  don't  feel  \\m 
cussing  it,  smile  and  answer,  "Quite  a  iM 
"Thank  you.  I  do  very  well." 


Q 


DO  YDU  REALIY  |;B 
HflVE  TO  MOVE?  "^ 


Q  NO  SEX. 
JUST  COLLEAGUES 
When  I  take  an  overnight 
business  trip  with  my  male  boss,  how  do 
I  make  sure  that  people  understand  our 
relationship  is  strictly  business? 

A  During  small  talk  or  socializing,  you 
can  mention  your  husband  or  boy- 
,  friend  (even  if  you  have  to  invent 
L  one).  When  making  hotel  reser- 
vations, avoid  adjoining  rooms.  By  being  on 
different  floors  or  m  different  wings  of  the 
building,  you  create  the  impression  you  want. 
When  you  have  free  time,  don't  share  meals 
and  sightseeing  trips  with  your  employer 


expanding  companies.  Then  write  directly  to 
the  person  featured  In  the  story  Send  a 
strong  resume  and  a  cover  letter  that  begins, 
"I  noticed  the  account  of  your  promotion  [or 
your  company's  expansion]  in  [name  of  news- 
paper and  date] ,  and  I  believe  I  could  be  of  value 
to  you  In  your  new  responsibilities  because 
[summary  of  your  business  strengths]." 

This  Is  a  very  effective  way  to  catch  an 
executive's  attention.  Your  effort  in  respond- 
ing to  the  newspaper  story  about  her  or  his 
career  will  mark  you  as  organized,  self-start- 
ing and  worth  Interviewing.  Since  newly  pro- 
moted people  as  well  as  new  and  expanding 
companies  usually  need  to  hire  additional  per- 
sonnel, you  will  be  well  on  your  way  to  find- 
ing the  type  of  job  you're  Interested  in. 


fer  me  to  another  state,  but  my  hu| 
can't  leave  his  job.  How  will  my 
affect  my  future  with  the  company 

A  Employers    have    become 
tomed  to  rejection  of  |ob  relc 
L  offers.  Employment  exper 
L  mate  that  a  quarter  to  a 
all  such  requests  are  now  refused   Bi 
turndowns  have  become  so  commori|it 
they're  no  longer  a  mark  against  you 
are  good  future  opportunities  with  you 
ployer  at  your  present  location,  therf 
excellent  chance  he  will  consider  you. 

Shirley  Sloan  Fader  is  a  career  specialist  and  aJ 
three  books,  including  FROM  KITCHEN  TO  CAREEI 
ANY  WOMAN  CAN  SKIP  LOW-LEVEL  JOBS  AND  Sf 
THE  MIDDLE  OR  AT  THE  TOP  (Stein  &  D.;. 
Manor  NY  10510) 


Q 

I  rarely  s 
that 
How  L. 


VDUF  KIND  OF  JOB 

assistant 
tive,  but 
job  like 
re  I  live. 


PREPARING  FOR  TOUGH  SITUAHONS 


A  Watch  your  local  newspaper  for  arti- 
cles about  people  who  have  been 
L  promoted  or  who  have  moved  to 
L  the  area  to  take  a  high-level  ex- 
ecutive job:  also  look  for  stones  on  new  or 

RS   4 


hen  faced  with  a  dUflcvlt 
Job  situation,  such  as  ask- 
ing for  a  raise  or  negotiat- 
ing an  important  deal,  simply 
try  talking  to  yourself.  Profes- 
sor Paul  Rosenblatt,  of  th.e  Uni- 
versity of  Minnesota,  an  expert 
on  interpersonal  communica- 
tion, explains  that  people  often 
dont  foresee  their  listener's  re- 
actions. Running  through  the 
situation  in  your  mind  and  actu- 


ally talking  it  out  before! 
can  help  you  recognize  probl 
that  may  come  up.  Fredlctini 
actions  in  this  way  allows  yc 
develop  strong  replies. 

Also,  try  acting  out  the  si 
tion  with  family  or  friends.  1 
often  come  up  with  ideas  ani 
J  actions  you  didnt  consider.  G 
practice  can  turn  tough  si 
tions  into  manageable  and 
cessfol  opportunities. 
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Toughskins.  They're  the  jeans 

that  stand  up  to  the  kind  of 

treatment  your  kids  give  them 

. . .  and  still  look  great.  Styled  in  a 

Perma-Prest®  corduroy  by  Quad  Tex 

of  easy-care  Kodel  polyester 

and  cotton,  they're  available  in  a 

range  of  fashion  colors.  Features 

include  rivets  or  bartacks  at  stress 

points  and  self-locking  brass  zippers. 

Boys'  sizes  4-14  (4-12  reg.  and  slims 

with  reinforced  knees).  Toughskins... 

on  sale  December  15-21  at  most 

larger  Sears  stores. 
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EASTMAN  CHEMICAL  PRODUCTS.  INC  ,  a  subsidiary  of  Eastman  Kodak  Company,  1133  AVENUE  OF  THE  AMERICAS.  NEW  YORK.  NY  10036 
KODEL  IS  Eastman's  trademark  for  its  polyester  fiber  Eastman  does  not  make  fabrics  or  consumer  textile  products  and  therefore  makes  no  warranties  with  respect  to  such  products 


VI A-PREST  is  a  Sears  reg  TM 


•i>  1985  EASTMAN  KODAK  COMPANY 


TO  HAVE  FUN  AT 
YOUR  OWN  PARTY 

An  expert  in  food  and 

entertaining  lets  you  In  on  his  secrets 

for  success.  By  Lee  Bailey 


DON'T  DO  TOO  MUCH 


T 


he  best  advice  I  can  give  anyone 
planning  a  party  is  not  to  over- 
reach. Attempting  too  much  seems 
to  account  for  more  failures  than 
any  other  factor  I  know  of — so  beware.  Do 
what  you  can  get  done  comfor- 
[^       tably.  Be  honest  with  your- 
self about  your  capa- 
bilities. If  you  are 
not  the  best  of  cooks 
(and  who  says  we 
all  have  to  be  fabu- 


lous in  the  kitchen?),  do  only  what  yo 
well,  and  I  can  guarantee  that  your  | 
will  be  a  success. 


THINK  SIMPLE 

Forget  elaborate  menus  and 
d'oeuvres.  If  your  meal  is  g 
why  blunt  your  guests'  appe^j 
before  they  get  to  the  real  fij 
And  by  the  time  you  buy  costly  patesi 
cheeses  and  all  that  goes  with  them,^ 
will  have  spent  almost  as  much  as  you  [ 
on  the  main  part  of  the  dinner  itself. 


ct.  Mos 
scouring  powder 
contain  harsi 
I    scratchy  sand 

Soft  Scrub'; 

milder  abrasives 

clean  like  < 

scouring  powder 

without  scratchinc 

like  one 

■.YASDIRECTEL 


^ 


111 


ree  and  side  dishes,  stick  with  food 
lions  you  know  work  well, 
feel  obliged  to  mark  the  occasion 
pecial  gesture,  you  don't  have  to 
lordinate  amounts  of  money.  For 
,  champagne  is  festive,  but  you 
buy  ten  bottles — simply  serve  one 
th  a  wonderful  dessert. 
!  do  you  spend  your  money  most 
ly?  On  a  good  cut  of  meat,  I  say. 
build  an  entire  meal  around  a  sin- 
such  as  a  marvelous  veal  roast.  If 
I  dish  is  to  be  a  meat  loaf  (remem- 
id  do  what  you  do  well— in  my  book 
nothing  wrong  with  a  great  meat 
ring  for  a  couple  of  bottles  of  good 
t.  Emilion  wine  to  complement  it. 
issert  don't  go  for  those  fancy,  rich 
from  a  patisserie.  Instead,  buy 
bet  and  serve  it  with  berries  (if  you 
ng  flush).  Or  have  ice  cream  with  a 
nful  cookie. 

f,  don't  feel  you  are  cheating  if  you 
ir  want  to  buy  parts  of  a  meal  already 
.  The  only  caution  I  might  offer  is 
ver  serve  guests  something  you 
lasted.  No  matter  how  scrumptious 
ok  in  the  shop,  they  can  be  bland, 
etimes  they  are  downright  bad. 

AHEAD 


Iake  sure  you  have  all  the 
ingredients  for  your  recipes 
(don't  assume  you  have  all 
the  staples)  as  well  as  the 
nt  needed  for  cooking  and  serving, 
leave  anything  until  the  last  minute 
I  be  done  ahead.  If  you  are  going  to 
jpped  vegetables,  chop  them  and 
I  plastic  bags.  If  you  are  using  salad 
I ,  make  it.  Wash  salad  greens,  wrap 
towels  and  refrigerate.  You  can 
asure  out  coffee  and  water.  tVleas- 
Ingredients  and  line  them  up  so  they 
|dded  one,  two,  three.  Finally,  don't 
bout  asking  for  help  from  a  sympa- 
jest  (you  can  always  spot  him  or  her) 
Qe\  out  of  hand.  Remember  that  you 
osed  to  enjoy  the  party,  too. 

JC  AND  ENJOY  YOURSELF 

iways  remember:  It  is  attitude  more 
than  almost  anything  else  that  makes 
k  people  enjoy  themselves.  Relax 
ML  so  you  can  look  forward  to  your 
<ty,  and  this  feeling  will  permeate 
sphere  once  the  party  begins, 
orget  everything  I've  said  and  con- 
on  enjoying  your  own  party! 

IS  the  author  of  the  books  COUNTRY 
i,  LEE  BAILEYS  CITY  FOOD  and  COUNTRY 
an  published  by  Clarkson  Potter)  He  is  working 
itied  GOOD  PARTIES 
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Take  a  luxury  trip  to  view  Hak 

Comet  or  ski  In  Colorado  w 

the  whole  family.  By  Lois  Ree 


you  want  to  make  a  droam  come 

[  true?  Then  book  an  excwrsien  to  sa 

f  ffaffey's  Comet  In  the  Southern 

I 
'  Hemisphere,  where  the  viewing  It 

excellent.  The  best  time  to  see  the  o' 

I*  when  It  flaunts  Its  fiery  tall:  April  4-20.  (Mo\ 

Don't  schedule  trips  In  February,  since  the  conn 

will  not  be  visible  then.)  Guides  for  the  tours  fa 

Include  astronomers  and  astrophotographers.  .1 

are  the  minimum  per  person,  double  occupancp  i\ 


ASTRONOMY  TOURS  IN- 
TERNATIONAL (4311  Over- 
land Ave.,  Culver  City,  CA 
90230:  818-505-0448)  offers 
the  CHASE  '86  Blue  Tour  to 
Australia's  central  desert. 
April  5-19;  $3,400,  including 
nound-trip  airfare  from  Los  An- 
geles ESPLANADE  TOURS 
(38  Newburg  St.,  Boston,  MA 
02116:  617-266-7465)  features 
lecturer  Jack  Carr,  head  of  the 
Charles  Hayden  Planetanum  in 
Boston,  aboard  the  Royal  Viking 
Star  from  Australia  to  New  Zea- 
land. fVlarch  12-26:  $2,828  plus 
airfare.  AMERICAN  MUStUM 
OF  NATURAL  HISTORY  DIS- 
COVERY TOURS  (Central  Park 
West  at  79th  St.,  New  York,  NY 
10024: 212-873-1440)  Sail  on  the 
llliria  from  Singapore  to  Athens 
with  comet  expert  Dr  Thomas 
Nicholson,  director  of  the  mu- 
seum and  former  chairman  of  its 
planetarium.  April  4-f\/lay  7: 
$8,995  plus  airfare.  EXPLORA- 
TION CRUISE  LIMtS  (1500 
Metropolitan  Park  BIdg.,  Olive 
Way  and  Boren  Ave. ,  Seattle,  WA 
98101:  800-426-0600,  206-624- 
8551  in  Washington)  presents  Ta- 
hiti  and   Bora   Bora  eight-day 
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cruises  on  the  86-pt! 
Majestic  Explorer.  ^,Tl 
April  27:  $1 ,379,  includi:il 
trip  flights  from  Los  '4 
WORLD  Of  oz  (3  EasV^e 
New  York,  NY  10022: 
6626, 21 2-751 -3250)  trc  J 
Serena,  Chile,  with  a^oi 
Dr  Sarah  Lippincott  r,a 
April  5-14:  $1,860,  1 
roundtrip  airfare  hori\ 
Also:  SUM  LINK  <i 
(1  Rockefeller  Plaza,  f\ 
NY  10020:  800-468-1 
397-6400  in  New  York! 
comet  cruises  with| 
raphy  experts  and 
as  guides.  OCEAN  I 
UMtS  (1510  S.E.  17j 
Lauderdale,  PL  33c 
556-8850, 305-764-5£ 
ida)  has  an  Atlantic! 
with  callings  at  Ca] 
and  Dakar.  ROYAL  1 
LIMi  (1  Embarcaderi 
San  Francisco,  Ci 
800-222-7485)  hasl 
cruises  in  the  Sou™ 
and  the  Panama  Carj 

KiM  WARD  TRAVE] 

Paces  Ferry  Rd.  N.E 
GA  30305:  404-261-1« 
tours  to  Brazil  and  f] 
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here  is  no  better  way  to  bring  the  family 
together  than  a  ski  vacation,"  says 
Diane  Bowes,  who  skis  with  her  family 
jystone,  a  year-round,  family-oriented 
t  in  the  historic  Colorado  silver-mining 
try.  "Everybody  gets  involved  at  his  own 
,  and  we  all  have  a  wonderful  time."  Last 
""  sr,  Diane's  husband,  Peter,  and  their  ten- 
'""!  old  son,  "Peter  two,"  attended  a  ski  camp 
'W)y  twins  Phil  and  Steve  Mahre— the  1984 
rj.l'ipic  medalists.  Although  Diane  and  her 
Ki\  een-year-old  daughter,  Ashley,  watched 
the  sidelines  because  Ashley  had  a  broken 
Diane  explains  that  it  was  exciting  to  see 
/lahres  practice  their  natural-turn  technique, 
,71  h  is  changing  the  way  America  skis, 
tween  December  15  and  March  8,  the 
2^  re  Training  Centers  offer  four  6-day  camps 
''^'  eginners  on  up  at  $450.  Rooms  are  extra. 
. ,  nformation  on  the  Mahre  centers  and 


jdin 


CI 


r  ; 

J  ipinmodations,  contact  Keystone  Resort,  Box 
Tomieystone,  CO  80435;  303-468-4242. 


THE  SMART  TRAVELER 


f  you  don't  know  the  difference  be- 
tween a  tour  manager  (escort)  and  a 
tour  operator  (company  packaging  a 
our)  or  European  Plan  (a  hotel  rate  ex- 
Huding  meals)  and  American  Plan  (three 
neals  included),  send  for  the  glossary  of 
[ravel  terms  Leti  Talk  Travel.  Single  copies 
ire  available  free  from  the  institute  of 
Certified  Travel  Agents,  P.O.  Box  56,  148 
I  inden  St.,  Wellesley,  MA  02181;  617-237- 
>280.  (Enclose  a  self-addressed  stamped 
envelope  with  your  request  for  the  booklet.) 


The 

French  have 

a  word 

for  color: 

Stendhal 


The  ultimate  French  import. 
Color  that's  brilliant.  Inspired. 
With  a  joic  de  vivrc  that's 
totally  irrepressibly  unique. 

Rouge  a  Levres  kisses  your 
lips  with  pure  seduction. 
Moist,  luscious  high-voltage 
color  that  still  softens, 
smoothes  and  cares. 

Vemis  a  Ongles.  The  finishing 
touch  for  the  well- manicured 
hand — shining  pure  color 
that  dries  to  a  smooth, 
glossy  rich  perfection. 

Collect  both  in  their  sharply 
sleek,  eye-catching  new 
designs.  For  lips  and  nails 
that  speak  French. wherever 
they  go. 


Stendhal 

PARIS 

m  FIFTH  AVWE 


COOKING  FOR 
TODAY 


FESTIVE  FRUIT  DESSERTS 


hthing  seems 
as  luxurious  or  looks 
as  beautiful  In  wintertime] 
a  special  fruit  dessert. 
Here  are  some  of  our  favor\ 


APPLE  CRANBERRY  1ART 


Almond  Cream 


Vs  cup  blanched  almonds 
Va  cup  confectioners'  sugar 
V«  cup  unsalted  butter,  cut  up 

2  teaspoons  cornstarch 

1  egg 

1  tablespoon  light  rum 

1  package  (16  or  17V4  ox.) 

ffrosen  puff  pastry 
1  egg 
Pinch  salt 
1  Va  cups  fresh  cranberries 
V«  cup  water 

Va  cup  plus  2  tablespoons 

confectioners'  sugar 

1  large  Golden  Delicious 

apple,  peeled 
1  tablespoon  granulated 

sugar 
1  tablespoon  butter 


Apricot  Glaxe 


2  tablespoons  apricot  {am 
2  tablespoons  water 
2  tablespoons  sugar 

Almond  Cream:  In  food  processor  grind 
almonds  fine.  Add  sugar,  butter  and 
cornstarch;  process  until  well  mixed.  Add 
egg  and  rum;  process  until  well  blended. 
Transfer  to  bowl  and  refrigerate. 

Grease  a  large  cookie  sheet;  set 
aside.  Thaw  pastry  according  to  pack- 
age directions.  Work  with  puff  pastry 
partially  frozen.  On  lightly  floured  sur- 
face roll  one  sheet  pastry  to  a  12-inch 
square.  Trim  edges  with  pizza  wheel  to 
make  an  11-inch  square.  Place  on  bak- 
ing sheet.  Prick  pastry  with  a  fork  to 
within  1  inch  of  edge.  Roll  second  piece 
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of  pastry  to  11  inches.  Cut  four  11 
wide  strips.  Beat  egg  and  salt  td 
until  very  well  mixed;  brush  onl 
Place  2  strips  on  opposite  sides! 
with  egg  glaze.  Place  remaiJi 
strips  on  remaining  pastry 
baking  sheet;  brush  with  > 
Freeze  30  minutes. 

Preheat  oven  to  425°F.  Bn 
again   with   egg  glaze.    Sci 
strips.  Bake  15  minutes.  If  ^ 
puffed,  flatten  with  a  fork.  Set] 
Reduce  temperature  to  375° F. 

Meanwhile,  in  small  sauceps 
bine  cranberries  and  water.  Cc 
covered  over  high  heat  5  minut 
move  from  heat.  Stir  in  confect* 
sugar.  Cook  over  medium  heat  at| 
minutes.  Transfer  to  bowl 
aside. 

Cut  apple  into  very  thm 
Spread  almond  cream  over  hot 
pastry.  Score  almond  cream  u 
strips.  Arrange  one  third  of  appli 
in  a  strip  over  almond  cream.  : 
cranberry  mixture  alongside  in  ; 
Repeat,  alternating  with  remain 
pie  slices  and  cranberry  mixtun 
pastry  square  is  filled.  Sprinkle 
just  over  apple  slices.  Cut  butt( 
bits  and  sprinkle  just  over  apple 
Cover  pastry  loosely  with  foil.  B; 
to  35  minutes,  until  apples  are  i 
through.  Cool  on  wire  rack. 
Apricot  Glaze:  In  saucepan  co 
jam,  water  and  sugar  Cook  ovi 
heat  5  minutes,  stirring  to  bre 
bits  of  fruit  in  the  jam.  Removi 
heat  and  strain.  With  pastry 
brush  fruit  and  edge  of  tart  with 
Serve  warm  or  cold.  €Ontl 
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The  Christmas  Tradition 
hat  Works  A  Lot  Like  Mistletoe. 

St  this  special  time  of  year,  certain  gifts  somehow  seem  to  carry  with  them  more 
meaning,  more  warmth.  •  A  foremost  example,  Pendleton.  •  For  five  generations, 
our  classic,  pure  wool  garments  have  been  helping  women  express  affection  to  the  men  in  their  lives. 
Which,  happily,  has  a  way  of  prompting  a  little  more  affection  in  return. 


%^  Season's  Greetin^s^f 


NDLETON      WOOL 


f  » 
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Introducing  War  ing's  New 
Under  Cabinet  Blendor /Can  Opener. 


Meet  the  most  revolutionary  kitchen 
space  saver  of  the  year!  It's  a  ten  speed 
Waring  Vortex  Blendor"  that's  in- 
stantly at  your  fingertips  whenever 
you  want  it,  then  flips  up 
to  become  a  can  opener 
.  .  .  under  your  cabinet 
and  out  of  your  way. 

You'll  love  the  conve- 
nience. 

The  blender  carafe  has 
its  own  safe,  sure  stor- 
age spot  hidden  behind  the  can 
openerwhen  the  blender  is  flipped  up 
and  away. 

There's  also  an  exclusive,  unique 
strainer  lid  that  lets  you  pour  and 
strain  all  at  once  .  .  . 


y<^B!^V 


plus  a  special  carafe- 
to-base  locking  feature 
for  added  safety .  .  .All 
in  all,  unyielding  qual- 
ity that  only  Waring's 
50  years  of  experience 
can  provide. 

Waring's  new  Under  Cabinet 
BlendorVCan  Opener.  It's  today's 
revolutionary  new  way  to  free  up 
your  counter  space  and  put  two 
kitchen  necessities  in  the 
space  of  one.  right         ,  , 

where  they're  easiest      ^TO  Yaos  of 
to  use!  Look  for  it  CT 
now  wherever  fine 
small  appliances  are 
sold. 
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COOKING  FOR  TODAY   continued 


Makes  10  to  12  servings,  435  calories 
each  per  10,  360  calories  each  per  12. 

FRESH  PINEAPPLE 
UPSIDED  :^lKE 

1   large  fresh  } 
1  cup  plus  3  tr 

buHer  -" 
1  Va  cups  pi  If 

sugar, 
1  cup  who 

almotiur^r 
3  eggs 
1  cup  all-purpvsE:  .i.w»> 

P.S.  12 


'/«  teaspoon  sail 
2  tablespoons  rum,  divided 
1  cup  heavy  or  whipping 


cream 


Quarter  pineapple  and  remove  fibrous 
core.  Carefully  remove  rind  from  each 
quarter.  Slice  flesh  into  V2-inch  slices. 

In  10-inch  ovenproof  skillet  with  slop- 
ing sides  melt  3  tablespoons  butter. 
Sprinkle  with  %  cup  sugar.  Add  all  pine- 
apple slices  in  skillet.  Cook  over  medium- 
high  ht>at,  shaking  skillet  frequently,  im- 
til  sugar  has  caramelized  to  a  deep 
golden  brown,  about  30  minutes. 


Preheat  oven  to  350°F.  In  mixer 
cream  remaining  1  cup  butter  with  ^,  i 
sugar  until  light  and  fluffy.  Add  grJ 
almonds.  Beat  in  eggs  one  at  a  timej 
in  flour,  salt  and  1  tablespoon  rum. 
batter  evenly  over  pineapple.  Bake  j 
40  minutes,  until  toothpick  inser 
center  comes  out  clean.  Invert  cak4 
mediately  onto  serving  plate. 

In  mixer  bowl  whip  cream  until 
peaks  form.  Add  remaining  1  tables^ 
sugar  and  1  tablespoon  rum;  whip 
stiff  peaks  form.  Serve  cake  with  a  ( 
of  whipped  cream.  Mgdces  10  ser 
about  625  calories  each. 

PRUNE  ARMAGNflC  MOUS 

Va  cup  Armagnac 

or  cognac 
1  cup  pitted  prunes 
Vs  cup  sugar 
V*  cup  water 
3  egg  whites,  at  room 
temperature 
Dash  salt 
Va  cup  heavy  cream,  lightly 
whipped 

In  small  saucepan  combine  Armal 
or  cognac  with  prunes.  Bring  just| 
boil;  reduce  heat  and  simmer  3 
utes.  Cover,  remove  from  heat  an^ 
cool.  Puree  in  food  processor  or  bier 
strain  through  a  sieve. 

In  small  saucepan  combine  si 
and  water  Bring  to  a  boil  over  mec 
heat.  Continue  cooking  until  sj 
reaches  soft-ball  stage  (a  small 
forms  when  dropped  into  a  cu 
water).  In  large  mixer  bowl  beat?C 
whites  and  salt  at  high  speed  until' i 
peaks  begin  to  form.  Add  syrup  t 
thin,  steady  stream, beating  consta 
continue  beating  until  cool. 

Whisk  one  third  of  meringue 
prune  puree,  then  fold  in  remair 
Fold  in  whipped  cream.  Refrigerate 
til  well  chilled.  Makes  8  servi 
about  160  calories  each. 


BRANDIED  FRUIT  COMPQ 


2  large  grapefruit 

2  large  oranges 

1  cup  seedless  red  grapes 

1  cup  water 
Va  cup  sugar 
V*  cup  brandy 


With  vegetable  peeler,  peel  1  grapef 
and  1  orange.  Cut  enough  peel 
very  thin  julienne  strips  to  equal  Vi 
each;  set  aside.  Section  grapefruit 
oranges;  place  in  shallow  serving  ( 
with  grapes. 

In  small  saucepan  heat  water 
sugar  Add  peels  and  simmer  over 
heat  5  minutes.  Remove  from  h 
cool.  Add  brandy  and  pour  over  fr 
Let  stand  several  hours.  Serve  chi 
or  at  room  temperature.  Makes  4  » 
ings,  about  235  calories  each.  1 
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Anyquesti 

Call  the  Toll  Hoti 

(in  New  Yo\ 
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Recipes 

below 

are 

pictured 

on 

adjacent 

page. 


MANUFACJUREH  S  COUPON 
NO  EXPIRATION  DATE 


J- 


SAVE  20 

off  any  variety  of 

NESTLE    MORSELS 

TO  THE  DEALER:  You  will  be  reimbursed  for  the 
face  value  of  Ihis  coupon  plus  8C,  if  submitted  in 
compliance  witfi  Nestle  Foods  Corporation 
Redemption  Policy  incorporated  tierein  by 
reference  Good  only  in  USA  Consumer  must 
pay  Sales  Tax,  Void  wfiere  Prohibited/Taxed/ 
Restricted,  Cash  Value  1/100C    For  redemption, 
mail  to  Nestle  Foods  Corporation,  PO  Box  20340 
El  Paso,  Texas  79998 

802671 


CHOCOLATE  ALMOND 
MACAROONS 

melted  chocolate,  mix  well   Fill  pastry  bag  fitted 
witti  rosette  tip  witti  macaroon  mixture  Pipe 
1  "j"  rosettes  onto  foil-lmed  cookie  sheets 

BAKE  at   300°F  TIME   25  mins 

Let  macaroons  cool  completely  before  removing 
from  foil 


Garnish  tvlelt  over  hot  (not  boiling)  water  J/4  c 
Nestle  Little  Sits  Semi-Sweel  Chocolate  and 
shortening,  stir  until  smooth  Drizzle  each 
macaroon  with  '^  rounded  Isp  melted  chocolate 
Sprinkle  with  remaining  '4  c   Nestle  Little  Bits 
Sfini-Sweet  Chocolate  and  chopped  almonds 


Ivlakes  24  cookies  (2") 


■  NOT  A  STORE  COUPON! 


COOKIES 

Morsels,  stir  until  smooth  Remove  from 
heat,  set  aside  In  bowl,  combine  butter 
conteclioners  sugar  and  coffee,  beat 
until  smooth  Gradually  blend  in  flour 
and  salt  Add  melted  chocolate,  mix  wrell 
Roll  dough  3/16"  thick  between  two 
pieces  of  waxed  paper  Remove  top 
sheet:  cut  out  cookies  using  2-'  2"  cookie 
cutters  Lift  off  waxed  paper  and  place 
on  ungreased  cookie  sheets  BAKE  at 
250°F  TIME  25  mins  Cool  Melt  over 
hot  (not  boiling)  water,  remaining  1  c 
Nestle  Toll  House  Semi-Sweet 
Chocolate  Morsels,  stir  until  smooth 
Spread  slightly  rounded  teaspoonful  of 
melted  chocolate  on  flat  side  of  cookie, 
top  with  second  cookie  Repeat  with 
remaining  cookies  Chill  until  chocolate 
IS  set  Serve  at  room  temperature 
Makes  18  sandwich  cookies 

NOT  A  STORE  COUPON' 


FILLING: 

%  of  12-02.  pkg  (1c  ) 
Nestle    Peanut  Buller 
Morsels 

'/?  of  6-oz  pkg  (";  c  I 
Nestle    Toll  House 
Semi-Sweet  Chocolate 
Morsels 


SNOWBALLS 

V«  c.  sifted  confectioners 

sugar 
Vi  c  finely  chopped  salted 

cocktail  peanuts 
COOKIE 

3  c  all-purpose  flour 
1-'/a  c  butter  softened 
1  Tbsp  vanilla  extract 
Conleclioners  sugar 
Filling  Melt  over  tiot  (not  boiling:  .'..ilfr  Hi-Mi' 
Peanut  Buttei  Morsels  and  Nestle  Toll  House  Semi- 
Sweel  Chocolate  Morsels  stir  until  smooth  Remove 
Irom  heat  Add  conlectioners  sugar  and  peanuts 
mix  well  Chill  until  tirm  enough  to  shape  Roll  into 
'.«"  balls,  set  aside 

Cookie  Preheat  oven  to  400°F  In  bowl,  combine 
Hour,  butter  and  vanilla  extract,  knead  until  well 
blended  Shape  into  one  11"  log,  cut  into  ''<"  slices 
Shape  each  dough  slice  around  tilling  Roll  into  ball 
and  place  on  ungreased  cookie  sheet   BAKE  at 
400°F  TIME  10 
mins  Cool  Roll  in 
conlectioners  sugar 
Makes  42  cookies 


NOT  A  STORE  COUPON! 


BUTTERSCOTCH  APPLE 
COOKIES 

Cookie  Preheat  oven  to  350°F  In  bowl,  combine 
Hour  baking  soda  cinnamon  cloves,  nutmeg  and 
salt  In  bowl,  combine  butler  brown  sugar  and  egg, 
beat  until  light  and  flufty  Gradually  add  fidur 
mixture  alternately  with  apple  luice  Stir  m  grated 
apple,  raisins,  walnuts  and  IV2  c  Nestle 
Butterscotch  Flavored  Morsels  Drop  by  slightly 
rounded  tablespoonfuls  3"  apart  on  lightly  greased 
cookie  sheet 

BAKE  at  350°F  TIME  12  mins 

Cool  Spread  with  icing   Garnish  with  walnuts  il 
desired 

ICING   In  saucepan  combine  butler  and  remaining 
1/2  c  Nestle  Butterscotch  Flavored  Morsels,  stit  until 
melted  Add  sifted  conlectioners  sugar,  light  cream 
and  sail,  beat  until  smooth  Cool  slightly 

Makes  42  cookies 

I  NOT  A  STORE  COUPON! 


JHOCOLAit  ulPPED 
BRANDY  SNAPS 


Vi  c  butter 

'/!  c,  sugar 

Vs  c  dark  corn  syrup 

'/:  Isp  cinnamon 

V.  Isp.  ginger 

1  c  all-purpose  flour 

2  Isp.  brandy 


One  6-02  pkg  (1  c  | 
Nestle*  Toll  House* 
Semi-Sweel  Chocolate 
Morsels 

1  Tbsp  vegetable 
shortening 

V]  c  finely  chopped  nuls 


Preheat  oven  to  300"?  In  heavy  gauge  saucepan 
combine  butter,  sugar  dark  corn  syrup,  cinnamon  and 
ginger,  stir  until  melted  and  smooth   Remove  from  heat 
stir  in  flour  and  brandy  Drop  by  rounded  measuring 
teaspoontuls  onto  ungreased  cookie  sheets  about  3" 
apart  DO  NOT  do  more  than  six  cookies  at  one  time 
BAKE  at  300°F  TItVIE  10-12  mins  Remove  from  oven, 
let  stand  a  tew  seconds  Remove  from  cookie  sheets  and 
immediately  roll  around  wooden  spoon  handle  to  form  a 
cylinder  let  cool  Melt  ovei  hot  (not  boiling)  water 
Nestle  Toll  House  Semi-Sweet  Chocolate  fVlorsels  and 
shortening,  stir  until  smooth   Dip  Brandy  Snap  hallway 
in  melted  chocolate  Sprinkle  with  nuts,  set  on  waxed 
paper-lined  cookie 


fe 


Nestle 


sheets  Chill  until  set 
Store  in  refrigerator  in 
air  light  container 
Makes  36  cookies 


'NOT  A  STORE  COUPON* 


BUTTERSCOTCH  BARS 


1  c  butter,  softened 
'i  c.  sugar 

'2  c  firmly  packed 
brown  sugar 

2  egg  yolks 

1  tsp.  vanilla  extract 
1  c.  all-purpose  flour 


1  c  quick  cooking 

oats 
1  c  finely  cliopped 
walnuts,  divided 
^'2  c.  flaked  coconut 
One  12-oz  pkg  (2  c  ) 
Nestle  > 
Butlerscotcti 
Flavored  Morsels 
Preheat  oven  to  SSCF  In  bowl,  combine 
butter  sugar  and  brown  sugar,  beat  until 
creamy  Add  egg  yolks  and  vanilla  extract, 
beal  well  Gradually  blend  in  flour  Stir  in  oats, 
'  2  c  nuls  and  coconut  Spread  into  ligtitly 
greased  15'  2"  x  10' 2"  x  1"  pan 
BAKE  at  350°F  TIME   20  mins 
Cool  Melt  over  tnot  (not  boiling)  water  Nestle 
Butlerscotcti  Flavored  Morsels,  remove  from 
tieat  Spread  evenly  over  cookie  layer 

Sprinkle  with 
/         remaining  '  2  c 
l;'li.ia^..ii.ll,'..,:l'ii|       nuls  Chill  lor  10 
— —  1 1— •     ~       mins  Cut  into 
2"x  1"  bars 
Makes  75  bars 

I  NOT  A  STORE  COUPON' 
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ON 

,^  GRANDMA'S 
^i!  MOLASSES 

ANY  SIZE/ANY  STYLE 


.NOT  A  STORE  COUPON. 


Homemade  Fudge . . . 
a  family  tradition!  Made 
extra  special  with 
C^iirnatioiiK  K\aporated 
Milk,  it's  "The (booking  Milk 
And  Kraft  a  MarshmaJlow 
Creme      the  secret  ingre 
dient  for  making  creamy, 
smooth  fudge  And,  of 
course.  Nestle®  Morsels- 
Americas  favorite 
ingredient  for 
delicious  home 
made  fudge! 


3  c.  sugar 

%  c.  butter 

%  c.  Carnation* 

Evaporated  Milk 
One  7-oz.  jar  Kraft" 

Marshmallow  Creme 


TTER  FUDGE 

One  12-02.  pkg.  (2  c.) 
Nestle    Peanut  Butter 
Morsels 
1  tsp.  vanilla  extract 
%  c.  finely  chopped  salted 
peanuts 


In  heavy  gauge  sauceparn,  combine  sugar,  butter  and 
Carnation  Evaporated  Milk.  Bring  to  full  rolling  boil  over 
moderate  heat,  stirring  constantly.  Boil  5  mins  ,  stirring 
constantly  Remove  from  heat.  Add  Nestle  Peanut  Butter 
Morsels;  stir  until  morsels  melt  and  mixture  is  smooth.  Add 
Kraft  Marshmallow  Creme  and 
vanilla  extract:  beat  until  w/ell 
blended  Pour  into  foil-lmed  13" 
X  9"  baking  pan  Sprinkle  with 
peanuts  and  press  into  fudge 
Chill  until  firm 
Makes  about  2'/?  lbs 


•  NOT  A  STORE  COUPON  I 


AMIA 


One  7-oz.  jar  Kratf* 
Marshmallow  Creme 

1  c.  macadamia  nuts 

2  Tbsp.  orange  flavored 
liqueur 


3  c.  sugar 
%  c.  butter 

Va  c.  Carnation'^  Evaporated  Milk 
One  12-oz.  pkg.  (2c.) 
Nestl^f  Toll  House 
Semi-Sweet  Chocolate  Morsels 
In  heavy  gauge  saucepan,  combine  sugar,  butter  and  Carnation 
Evaporated  Milk  Bring  to  fuil_r_oliing  boil  over  moderate  heat, 
stirring  constantly.  Boil  5  mins  ,  stirring  constantly  Remove  from 
heat  Add  Nestle  Toll  House  Semi-Sweet  Chocolate  Morsels; 

stir  until  morsels  melt  and  mixture  is 
smooth  Add  Kraft  Marshmallow 
Creme,  nuts  and  orange  flavored 
liqueur;  beat  until  well  blended 
Pour  into  foil-lined  13"  x  9"  baking 
pan  Chill  until  firm 
Makes  about  2V2  lbs 


Nestle 
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ate  Chews* 


Unc 


Here's  a  delicious  treat  you  can  make  in  a  snap.  Just  start 
with  smooth,  chewy  Kraft"  Caramels,  rich  Nestle*  Toll 
House"  Semi-Sweet  Chocolate  Morsels  and  All  Natural 
Grandmas  "Molasses.  They'll  be  gone  before  you  can  say 
"Crunchy  Caramel  Chocolate  Chews'! 


!4  cup  margarine 

%  cupAUNamral  Grandma's  Molasses 

2  cups  crushed  bite-size  crispy  rice 
squares  cereal 

40  Kraft  Caramels 

3  tablespcxjns  milk 
1  6-oz.  packaged  cup)  Nestle  Toll  House 

Semi-Sweet  Chocolate  Morsels 
cup  chopped  walnuts 

Melt  marganne  with  molasses  over  low 

heat.  Stir  in  rice  squares;  press  into 

greased  9-inch  square  pan.  Bake  at  350° 

10  minutes.  Melt  caramels 

with  milk  in  heav^  sauce         j^ 

pan  over  low  heat,  stimng      ^^0 

frequently  until  smooth 

Pour  over  crust;  spnnkle 

with  chocolate  morsels  and 

nuts.  Cool; 

cut  into 

squares. 

(Makes  16 

squares. ) 


r^kw 
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HOLIDAY 
4   SHORT- 
BREAD 
DROPS 

.1 


'TIS  THE  SEASOIV 
TO  GO  NUTS  WITH  RAISINS. 


1  cup  butter  or  margarine 
'^  cup  granulated  sugar 

1  egg  yolk 

2  teaspoons  vanilla 
>^  '/,  teaspoon  salt 

^'    1  2  cups  all-purpose  (lour 
*-     1  cup  Sun-Maid' Raisins 
1  cup  chopped  Diamond* 
Walnuts 

Cream  butter  and  sugar; 
blend  in  egg  yolk,  vanilla  and 
salt;  mix  well  Stir  in  flour 
Mix  in  raisins  and  walnuts. 
Drop  by  small  teaspoons 
onto  greased  baking  sheets. 
Bake  at  400°F  for  10  to  12 
minutes  or  until  deli- 
cately browned  ( 
bottom  Makes 
about  4  dozen 
cookies. 


V-.  ■*-.  .^•>^ .  ♦-►  .?v  <-v  Vt  .W  ,-♦ 


r- ^*i**^  .^"^  ^l^c.*#*»^^*   ^f^^^\  in 


Sh»«2^. 


Nothing  adds  to  holiday  baking  like  the  taste  of  fresh, 
sweet  Sun-Maid'  Raisins  and  the  flavorful  crunch  of 
Diamond'  Walnuts.  In  a  nutshell,  they're  baking  at  its  bes 


p.s.  i: 


G  Sun-Diamond  Growers  of  California,  19 
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Nabisco  Nilla.wAFERs  &  Honey  Maid.GRAHAM  crackers 

^(u^  miiAcu^  necip&i  uMytk  Ike  c^axiiiiij,  aAJiJje/ience. . . 
kaked,  delioij&ud^  A/iUa  Waje^  and  J-fcpne^  McUd  Q^akam^  GnxiokeAA^! 


Makes  14  servings 
2    (16-ounce)  cans  sliced  peaches  in  light  syrup 
1/4    cup  lemon  juice 
Water 
1     cup  plus  2  tablespoons  sugar 
56    NILLAif  Wafers 
1/3    cup  BLUE  BONNET,,,  Margarine,  melted 

Drain  peaches;  reserve  liquid.  Reserve  14  peach  slices. 
Blend  remaining  peach  slices  and  lemon  juice  in  electric 
blender  until  smooth;  set  aside. 

Add  water  to  reserved  syrup  to  make  1  1/2  cups.  Heat 
syrup  and  1  cup  sugar  to  boiling.  Boil  2  minutes,  stirring 
occasionally;  cool. 

Finely  roll  42  NILLA  Wafers.  Combine  crumbs,  remaining 
sugar  and  BLUE  BONNET  Margarine;  press  into  bottom 
of  greased  and  waxed  paper-lined  9-inch  round  pan.  Stand 
remaining  NILLA  Wafers  around  edge  of  pan;  freeze. 
Stir  peach  mixture  into  syrup;  pour  into  prepared  crust. 
Freeze  several  hours.  Place  reserved  peach  slices  on  cake. 
Freeze  overnight.  Remove  from  pan  to  plate;  let  stand  15 
minutes  before  slicing. 


^^vo^e4€  GUocolaie  MouMe> 

Makes  10  to  12  servings 
1    Stay  Fresh  Pack  HONEY  MAID„  Graham  Crackers, 
finely  rolled  (about  1  2/3  cups  crumbs) 
1/3    cup  BLUE  BONNET,.  Margarine  or 
Butter  Blend,„,,  melted 
6    (1-ounce)  squares  semisweet  chocolate,  melted 
3    eggs,  separated,  at  room  temperature 
1     teaspoon  vanilla  extract 
1/2    cups  PLANTERS,;,  Pecans,  chopped 
1  1/2    cups  heavy  cream,  whipped 
1/3    cup  sugar 

Combine  HONEY  MAID  Graham  Cracker  crumbs  and 
BLUE  BONNET  Margarine;  press  onto  bottom  of  8  or  9- 
inch  springform  pan.  Bake  at  350°F  10  minutes;  cool. 
Beat  together  chocolate,  egg  yolks  and  vanilla;  stir  in 
PLANTERS  Pecans.  Reserve  1  cup  whipped  cream;  blend 
remaining  into  chocolate  mixture. 

Beat  egg  whites  until  foamy;  gradually  beat  in  sugar  until 
stiff.  Fold  into  chocolate  mixture;  pour  into  prepared 
crust.  Garnish  with  reserved  whipped  cream.  Cover; 
freeze  6  hours  or  overnight. 


^^l^ 


/ 


*  Full  color 

•  Over  50  different      *©r^ 
recipes 


Enjoy  great-tasting  NILLA®  WAFER  and  HONEY  MAIDs,  Graham 
Cracker  recipes!  To  get  your  recipe  booklets,  just  mail-in  2  Brand 
Seals  (1  from  NILLA,g,  Wafers  and  1  from  HONEY  MAID* 
Graham  Crackers)  along  with  Your  Name   (please  prir 
Address,  City,  State,  Zip  Code,  to:  NABISCO  RECIPES, 
P.O.  Box  2801,  Young  America,  MN  55399. 
HURRY  ...OFFER  EXPIRES  JANUARY  31,  1986! 
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>!'-  Vil  Meadows  ^'>;>-/^->^ >  >.V,  ^:  .W.*r'<,  V.:«i  :^^  Highland  Blossom  .fj 

AIR  FRESHENER  Tfy  botH  of  Gladc's  air  freshener 

fresh  new  scents. 

Two  new  ways  to  make  your  home 
~~- — ^  a  fresher  place  to  be!  ~~~ "^ 
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Beef  up  with 
Mighty  Dog. 

TVeat  your  dog  to  the  great  taste 
of  pure  beef  Mighty  Dog  dog  food 
and  get  this  barbell  chew  toy,  too! 

Only  Mighty  Dog  brings  your  dog  the  taste  he  loves  — 
pure  beef  with  no  by-products  or  fillers.  Plus,  11  other 
purely  delicious  flavors.  So  beef  up  now -treat  your 
hero  to  the  great  taste  of  Mighty  Dog®  and  to  the  bar- 
bell chew  toy,  too. 


Get  your  barbell 

chew  toy, 

only  990  plus  3 

UPC  symbols 

from  Mighty  Dog. 


Here's  how  to  get  your  Mighty  Dog  barbell  chew  toy:    lu^   -.  :>    ^     <■ 

money  order  for  99C  (do  not  send  cash)  with  3  UPC  symbols  (for  each  barbell 
ordered)  from  labels  of  any  variety  of  Mighty  Dog   (No  limit  to  the  number  you  can 
buy  )  Mail  to:  Mighty  Dog  Barbell  Chew  Toy  Offer,  Box  1329,  Pico  Rivera,  CA 
90665.  House  No  ,  Box  No  ,  or  Apt    No  ,  must  be  included    Please  allow  8  weeks 
for  shipment   Offer  good  through  9/86  or  while  supplies  last   Good  only  in  USA 
Offer  void  where  prohibited,  taxed  or  otherwise  restricted  by  law 
■CI'IS,'')  Carnation  Company 
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Christmas,  we'll  give  you  a/ree  5-year  service  agreement  with  any  Freedom 
le*  product  you  buy. 

These  are  quality  telephones,  built  to  last  a  long  time.  But  the  offer  isn't.  So  get 
edom  Phone  gift  with  the  extended  service  agreement  now. 
Freedom  Phone's  complete  gift  list  includes  more  than  20  models.  Some  of  the 
popular  (shown  above)' are: 

T  4000X— Go  cordless  with  a  phone  that  lets  you  wander  up  to  1500  feet  from  the  base,  yet  still  get 
lality  reception.  Includes  digital-coded  security,  3-number  auto-dial,  external  ringer,  and  more. 
"R  500 — Top-quality  desk/wall  convertible  phone  contains  a  500-milliwatt  AM/FM  radio  with  built-in 
alarm  clock.  Includes  snooze  bar  and  timer. 

A 1400 — Dual^cassette  answering  machine  lets  you  record  your  own  outgoing  messages.  Voice-activated 
)1  allows  variable  incoming  message  length,  and  beeperless  remote  lets  you  review  messages  from  any 
touch-tone  phone.  Ring  select,  call  counter,  two-way  record,  and  more. 

1-800-558-7347,  Ext.  12,  for  the  retaUer  nearest  you. 


Freedom  Phone' 

Southwestern  Bell  Telecom 


See  your  retailei  for  details  on  offer.  Certificates  must  be  postmarked  by  January  10, 1986. 


w 

A /rap  up  your 
holiday  shopping 
with  these  thoughtful 
gift  suggestions 
for  those  special 
somebodies  onyour 
list— including 
yourself! 


/CD  ive  him  Brush  Plus  shaving  system,  a 
i  J  shaving  concentrate  and  bmsh-in-one  from 
•  ~/     Gillette.  The  brush  lifts  his  whiskers  with  a 
soothing  warmth — the  concentrate  has  ex- 
tra softeners  and  lubricants  that  are  mas- 
saged deep  into  his  beaid  for  a  superior 
shave.  Cartridge  refills  in  Regular,  Lime, 
Sensitive  Skin. 


0 


ustbuster  Plus'^'^cordless  vac.  Black  & 
Decker's  most  powerful  cordless  vac.  It  has 
the  longer  running  time  you  need  to  dean 
stairs,  drapes,  upholstery  and  other  bigger 
"little  messes."  It  even  comes  with  an  at- 
tachment for  cleaning  crevices  and  an  up- 
holstery brush.  And  like  all  Black  &  De(±er 
household  products,  it  has  a  full  two-year 
warrcintv. 

J 

m  BIACK&DEGKER ••■  ideas  at  work." 


ego®  Toys  are  unoutgrowable!  There's  a 
Lego  or  Duplo®  Set  for  every  age  and  stage, 
of  your  child's  development.  The  system 
starts  with  Duplo  Preschool  Sets  (ages  1-5) ,' 
and  continues  with  Lego  Basic  Building 
Sets  (3-12),  Legoland"^  Town,  Space  and 
Castle  Sets  (6-12),  and  Expert  Builder  "Sets 
(7-14).  Plus  all  Duplo  and  Lego  sets  work 
together!  Lego  Toys . . .  the  toys  kids  add 
to  rather  than  outgrow!  i 


A    D    V    E 


•'^^elebrate  Monopoly's  fiftieth  anniversary! 
^    Parker  Brothers  is  celebrating  with  two  new 
J    editions  of  America's  greatest  game.  The 
Monopoly  Commemorative  Gift  edition  is  a 
real  collector's  item  in  a  special,  embossed 
tin  box.  It's  just  like  the  1935  original!  Also 
available  is  the  Deluxe  Anniversary  edition 
with  real  wooden  houses  and  hotels. 

Featured  at  toy  and  department  stores 
everywhere. 


L/Ch 
/  Ch^ 


ou're  gonna  get  it  with  the  Kodak  disc 
camera!  Know  what's  tops  on  everyone's 
Qiristmas  list?  The  Kodak  disc  camera. 
Choose  from  a  full  range  of  models — one  is 
sure  to  be  within  your  price  range.  Each  has 
a  built-in  flash  and  they're  all  small  enough 
to  take  with  you  almost  everywhere. 


lack  &  Decker's  Spacemaker"^"  Drip 
Coffeemaker  brews  great  coffee  high  above 
your  kitchen  counter  So  it  frees  up  space.  It 
even  has  a  built-in  timer  so  you  can  wake 
up  to  a  freshly  brewed  cup. 

It's  just  one  of  the  Spacemaker^"  appli- 
ances. The  only  completely  coordinated  line 
of  space-saving  appliances. 

#BUlGKSiDECKER"  ideas  at  work.' 


W'. 


intertime.''''^  Christmas  Tree™  Fireplace™ 
Aroma  Disc^*^  is  the  wonderful  new  way 
to  freshen  your  home  wdth  natural  scents. 
Just  slip  the  fragrance  disc  into  the  player 
and  push  a  button.  Aroma  Disc  has 
captured  more  than  30  natural  fragrances 
and  brings  every  one  of  them  home. 


To  send  an  Aroma  Disc  as  a  gift  call: 
1-800-835-2246  xl08 

c  1985  Environmental  Fragrance  Technologies.  Ltd. 
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ive  the  world's  most  useful  hand  tool  and 
get  a  cash  rebate.  This  Qiristmas  you  can 
save  up  to  $3  with  easy  mail-in  rebate 
coupons  when  you  give  popular  VISE-GRIP® 
tools.  It'll  be  a  merrier  Christmas  for  every- 
one you  give  to.  And  you  get  a  little  some- 
thing for  yourself.  Look  for  specially  marked 
packages  wherever  quality  tools  are  sold. 


?c  1985  Pelersen  Manufacturing  Co..  Inc.  DeWilt,  NE  68341 


Merry  Microwave 


At  last!  A  gift 
that's  as  practical  as 
it  is  beautiful!  It's 
Rubbermaid's  ulti- 
mate microwave 
system.  A  seven- 
piece  interactive  set 
that  stacks  for  easy 
storage.  Includes 
one  and  two  quart 
casseroles,  steamer/ 
cooker,  roasting 
rack,  backing  cover 
and  storage  covers. 
Cookware  is  non- 
stick, easy  to  clean, 
stain  resistant  and 
attractive.  Safe  in 
conventional  and 
convection  ovens 
too.  Lets  you  cook, 
freeze,  refrigerate, 
thaw,  reheat  and 
serve  all  in  the  same 
utensil. 


Rubbermaid  Microwave  Cookware 

Don't  you  wish  everything  was  made  like  Rubbermaid. 


ATsT 

Long  Distance 

Certificates* 


The  People  Present. 


For  people  who  need 
people.  AT&T  Long 
Distance  Gift  Certifi- 
cates. They  bring  the 
warmth  of  a  faraway 
voice  close  for  the 
holidays.  Available  in 
gift  packs  of  five  $5 
certificates  for  $25. 
Just  the  right  gift 
for  anyone  on  your 
list.  AT&T  Long 
Distance  Gift 
Certificates. 

To  order,  call 
1  800  GIFTATT, 
extension  570 
(8  am-5pmEST). 


Visa,  MasterCard  and  Ameri- 
can Express  are  accepted. 
Shipping  and  handling  costs 
are  extra 


AT&T 

The  right  choice. 


i'j 


Am  I  pregnant? 


ew  FIRST  RESPONSE.:The  truth  in  20  minutes. 


New  FIRST  PvESPONSEtm  Pregnancy  Tesr  is  rhe  mosr  sensitive 
r  perfecred.  Ir's  based  on  breakrhrough  rechnoiogy  from  rhe 
ker  of  Tampox®  rompons. 

FIRST  RESPONSE  is  os  occurore  as  a  lob-resr,  wirhour 
weeks  of  wo i ring.  Ir's  rhree  rimes  more  sensirive 
n  ony  orher  home  resr.  So  you  con  use  ir  as  early 
he  doy  you're  overdue — nor  0  ro  9  days  lorer,  as 
uired  by  orher  resrs.  And  ger  resr  resulrs  fosrer  Wirh 
JT  RESPONSE TM,  you'll  know  rhe  rrurh  in  20  minures. 

This  resr  is  simple  ro  do  and  easy 
ro  read.  You're  pregnonr  if  rhe  liquid 
rurns  o  disrincr  blue,  and  nor  pregnonr 
if  ir  remains  clear  Resulrs  connor  be 
offecred  by  vibrarion  or  movemenr 
'hey  con  wirh  ordinary  resrs.  (If  you  hove  any  ques- 
is,  you  con  rolk  ro  a  specially  rroined  nurse  or  our  roll- 
?  number  lisred  in  rhe  kir.) 


FIRST 
RESPONSE. 


Pregnant.  Pregnant. 


Pi'egnancy 
Test 


New  FIRST  RESPONSE.  Tesr  eorlier  Ger  resulrs  fosrer 
h)  can  always  rrusryour  FIRST  RESPONSEtm. 


ONE  TEST  KIT 


NEW! 


From  the  maker  of 

FIIVST  r\ESPONSE  ond  TAMPAX  ore  ifodemoihi  of  Tombrondi  Inc  .  Lake  Success.  N  Y  11042 


TAMPAX 


Special  offer  from  LHJ 


REGAL 


ART 


Stitch  up  this  classii 
floral  design  for  a 

f  footstool  or  pillow, 
and  add  an  elegan'% 
touch  to  your  deco 


dapted  from  an  eighteenth- 
century  European  royal  tap- 
estry, this  beautiful  pat- 
tern would  lend  traditional 
charm  and  style  to  any  room  in 
your  home.  An  LHJ  exclusive, 
it's  perfect  for  a  pillow  or  the 
footstool  shown  above.  Every- 
thing you  need  to  create  the 


footstool  is  available  in  kit  form 
—Persian  yarn  in  100  percent 
wool,  a  needle,  canvas,  instruc- 
tions and  a  walnut-stained 
wooden  stool— for  only  $39,95 
plus  postage  and  handling. 
Needlepoint  kit  and  stool  may 
also  be  purchased  separately  To 
order,  please  turn  to  page  207. 
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New  Dry  ldea®Solid  anti-perspirant. 

More  wetness  protection  than  any  other  solid. 

And  it  goes  on  smooth  and  easy,  too. 


NOW 
ALL  YOU  SMELL 

IS  THE  CLEAN. 


And  nothing  but  clean  is  all  you'll  ever 

smell  with  Unsc^nted  Tide.  Nothing  to 

get  between  you  and  Tide  clean  clothes. 

Unseen  ted  Tide  leaves  no  fragrance 

behind  on  clothes  so  you  never  have  to 

worr>-  about  a  scent  clashing  with 

your  cologr.e  or  perfume.  Regular  Tide 


still  adds  a  fresh 
scent.  The  choice 
is  up  to  you.  But 
either  way,  you'll 
get  the  great  clean 
of  America's 
favorite  detergent.  Er 


REGULAR  set  NT  OR  UNSCENTED...  TIDE  WON'T  QUIT  'TIL  YOUR  CLOTHES  ARE  CLEAN. 


Ladies'  Home  Journal       December  1985 


An  All-American 


Unique  holiday 
ffeiic  art  from 
great  American 
museums  and 
historical  societies 


^ 


m 


#  Stetlheimer 
^^^^  dollhouse, 

1920s,  Museum 
g^        off  the  City 
off  New  Yerii 


^ 


«: 


f 


"^^a^. 


•  Challcware  deer, 
1860O900,  Museum  off 
American  Folic  Art,  NYC 


istmas 

From  old  Nantucket  to  folk 
art  from  Christmases  past 
.  .  .  from  traditional  Yuletide 
cakes  to  a  Hollywood  holi- 
day feast  .  .  .  from  a  family 
,/  makeover  to  a  gingerbread 
Main  Street  you  can  make, 
we're  ringing  in  Christmas 
the  American  way  this  year 
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An  All-Amaican 

Christmas 


I    1^       I 


I       l!»«l. 


•  Printed 

Christmas 

stocking, 

patented  1889, 

Smithsonian 

Institution 


•  Chalkware  church,  c.  1860-1900, 
Museum  of  American  Folk  Art 


#  Chalkware  angel, 
c.  1860—1900,  Museum 
of  American  Folk  Art 


•  Christmas  card, 
1886,  Museum  of 
History  &  Industry, 
Seattle,  Washington 


•  Metal  chocolate  mold,  c.  1900-1925, 
Smithsonian  institution,  Washington,  D.C. 


fciicw 


Hiere,  from  all  over  the  country  and  from  a  variety  of 
ethnic  backgrounds,  are  memories  of  American 
Christmases  past  by  some  of  your  favorite  celebrities. 


Geraldine  Ferraro 

Benjamin  Hooks 

.  .  .  and  the  Cosby  Kids: 

Patricia  Neal 

Hugh  Downs 

Keshia  Knight  Pulliam 

Brooke  Shields 

Loretta  Lynn 

Tempestt  Bledsoe 

Charlton  Heston 

Helen  Hayes 

Malcolm-Jamal  Warner 

Patricia  Hearst  Shaw 

Sabrina  Le  Beauf 

JLia 


"The  Dividing  of  tiie  Ways,' 
Grandma  Moses,  194T, 
iseum  of  American  Folic  Art 

Sleigli,  c.  1832-50, 
j  «by  Aldricli  Roclieffeiier 

111  Art  Center, 
j  illiamsburg,  Virginia 


Details, 
ail  crafts, 
page  206 


•  Lone  Star>pattern  quilt  (detail),  1923, 
Museum  of  American  Folk  Art 

#  Christmas  card,  1928  (inset,  below  left),  Chicago 
Historical  Society's  Prints  and  Photographs  Collection 


Memories 


Geraldine 
Ferraro,  the 
first  woman 
J  vice-presi- 
dential can- 
didate, was 
the  daugh- 
er  of  Italian  immigrants.  She 
vas  bom  in  Newburgh,  in  up- 
state New  York,  in  1935.  Her 
ather  died  when  she  was  eight 
^ears  old,  and  shortly  after- 
ward she  moved  to  New  York 
Ility.  Here  she  describes  a 


poignant  childhood  Christmas. 
"'T^  here's  one  Christmas  that 

1  really  stands  out  in  my 
mind.  I  guess  I  was  about  thir- 
teen years  old.  It  was  after  my 
father  died,  and  I  was  living  in 
Hunt's  Point  [in  the  Bronx]  with 
my  mother  We  were  having  a 
really  hard  time  financially. 

"We  used  to  buy  our  tree  on 
Christmas  Eve  (now  I  buy  it 
two  weeks  ahead  of  time)  be- 
cause the  trees  were  cheaper  if 
you  bought  them  at  the  last 


minute.  So  that  Christmas  Eve 
my  mother  and  I  had  gone  out 
to  buy  the  tree,  as  well  as  some 
ornaments  at  a  five-and-dime. 
My  mother  wanted  to  get  a  cup 
of  coffee,  so  we  sat  down  at  a 
counter  When  she  went  to  pay, 
we  discovered  that  someone  had 
stolen  her  wallet  and  a  wateh 
that  was  in  her  purse.  Mother 
cried  so  hard.  I  remember  how 
terribly  desperate  she  was  be- 
cause the  Christmas  money  was 
gone,      (continued  on  page  196) 
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hat  better 


way  to 
stir  Christinas 


memories 


than  with  a 

nostalgic 

stroll  down  our 

iVIain  Street? 


Pr 


X 


««^ 


4 


It's  a 
seasonal  pier 
of  American 
everyone 
will  love — an 
every  family 
member  rat 
joining 
the  creative  f" 


•—• « 


^^\^ 


^ 


After  youVe 

baked  the 

gingerbread  base, 

Dad  and  the 

kids  can  keep 

busy  frosting  the 


and  decorating 

the  tiny 
Christmas  trees. 


Main  Street 
is  perfect  as  a 
centerpiece 
or  sitting  on 
the  mantel. 
It's  lOO  percent 
edible,  too. 


U    V. 


-^.  • 


Recipes, 
patterns  and 

complete 
step-by-step 
instructions 

begin  on 

page  144. 


GeneralStorel 

IWTvWW^K     '^ 

•             •         • 

ii55ii  f*^*'    i^Zm 
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Main  Street  designed 
by  Paul  Krosnick  and 
Susan  Niles.  Executed 
by  Susan  West.  Photo 
by  Dick  Frank. 
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'Tis  the  season  to  sparkle!  Showing  y. 
how  to  put  together  a  look  that's  sure 
raxzle-dazzle  'em  are  four  stars  off  t 
movie  version  off  A  Chorus  Line  (openi 
this  month  around  the  country),  the  Ion 
running  Broadway  musical  about  tl. 
trials  and  triumphs  off  a  group  off  hooffer 


For  the  isleek  body  you've  resolved  to  have  by  Nr 
Year's  Eve,  do  dancer  Michelle  Johnston's  mi 
workout  3  times  a  week,  starting  on  December 


Lie  en  back  with  hands 
claaped  behind  head. 
Lift  and  spread  legs 
as  shewn;  de  8  sit-upt 
with  toes  pointed,  then 
a  with  feet  flexed. 


Bottom/thighs 


Starting  en  all  fewrs, 
extend  one  leg  behind 
yew;  firing  fcnoc  te  yeur 
chest.  Bo  8  times  each 
leg  with  toes  pointed, 
8  with  feet  flexed. 


Lie  on  back  with  pelvis 
raised  as  shewn.  Lift  one 
leg  straight  up;  lower  and 
raise  pelvis  8  times  with 
toes  pointed  and  8  with 
foot  flexed.  Switch  legs. 


Start  in  crab  position, 
as  shown.  Keeping 
midsettion  steady, 
lower  body  as  far  as 
you  tan,  then  raise  It. 
Do  8  repetitions  twite. 


Pom  Klinger  (left), 
who  fantasizes  about 
stardom  as  Maggie, 
shimmers  while  she 
shimmies  in  a  mesh 
knee  skimmer  that's 
cut  to  flatter  almost 
any  figure.  For  the 
full  flapper  effect, 
wrap  your  head  in  « 
Iam6  scarf  and  tie  it  in 
a  big  bow  over  one  ear. 
Dare  to  go  for  all  the 
gold?  Don  metallic 
pumps  and  hose. 

Michelle:  OMO  Normaliamali  dress;  Jay 
Feinberg  earrings  and  bracelet;  Dim  hose. 
Marika  unitard.  Pam:  Anthony  Ferrera  tor 
Contemporary  Apparel  dress;  Accessory  Institute 
scarf  in  hair;  Vittorlo  RiccI  shoes.  All  hair, 
Gerard  Bollei  at  the  Galleria.  All  makeup.  Rex. 


^MH 


creates 
glamour.  Audrey 
ws  how  you  (  >n  look 
ike  a  golden  gi  I  with 
help  from  Revie  i.  For 
sparkling  eyes,  iudrey 
brushes  Revlon'i 
Custom  Eyes  eye  hadow 
in  Superffrost  C 
over  colored  shcidow 
there,  njivy  blow  and 
^ntohH^iirhone.  bther 


alternatives:  a  i  netaliic 
pencil  or  gold  li  |uid 
tinier  to  highligh  \  eye 
siiape.  A  light  d  isting 
off  Pure  Radian 
Special  Effects  Rowder 
in  Colden  Clow,  by 
itself  or  over  m«  tte 
foundation  and  matte 
blush,  creates  a  satiny 


mm 


mmm. 


up',  tick  or, 
as  Audrey  does,  with 
a  glase  off  Moon  irops 
Luminesque  Lip  .tick 
in  Raia's  Gold  sQcked 
over  a  favorite  matte 
color.  On  her  nails: 
Revlon  Nail  Enamel 


in  Raja's  Geld. 
'  makeup  on  these  pag 
and  for  the  mov1^s|iiras 
provided  by  Revleii^    r,. 


MINI  TO       I 

THEM 


A  short  and  spectacul 
seqv  ined  tunic  suits 
both  Audrey  Landers 
(abfl  ve)  and  her  role  a 
sexi  Val.  It's  a  look 
that  s  guaranteed  to 
catcfi  the  spotlight— 
andjit's  just  as  eye- 
'ling  paired  with 
y  black  pants. 
Auclrey  tops  everythi 
off  with  a  classic 
chignon  in  back,  a 
mass  off  ffinger*teased 
ringlets  in  front.  Clip-i 
iewels  create  instant 
twinkletoes. 

Audrey:  Bcb  Mackie  beaded  dress;  Dim  toii 
Eric  Beamon  earrings:  Wendy  Cell  earrings    i 
clipped  onto  shoes.  Vicki:  Scaasi  gold  lar;   ^ 
dress:  Kenneth  Jay  Lane  earrings:  Leo  Wii'; 
bracelet:  FortunoH  pearl  bracelets.  ) 


PUT"IN'ON 

THE,  GLITZ 


The  hit  off  any  holiday 
party:  thi  s  blazing  geld 
iani6  busi  ier  slit  to  the 
thigh,  we  n  by  Vicki 
Frederick  t  (left),  the 
movie's  m  isecracking 
Sheila.  Fe  r  extra  flash 
with  any  lutfit, 
bedeck  y(  urselff  with 
fat  faux  c  ems.  They'll 
all  be  sta  iding  in      J 
line  to  sei  i  you  shinf 


n 


Our  special  gift  to  you — O.  Henry's 

classic  American  holiday  short  story  newly  illustrated 

by  award-winning  artist  Mark  English 

1  HE  GIFT 


THE 

Br'O  HENRY 


One  dollar  and  eighty- 
seven  cents.  That  was 
all.  And  sixty  cents  of  it 
was  in  pennies.  Pen- 
nies saved  one  and 
two  at  a  time  by  bull- 
dozing the  grocer  and 
the  vegetable  man  and 
the  butcher  until  one's 
cheeks  burned  with 
the  silent  imputation  of 
parsimony  that  such 
close  dealings  implied. 
Three  times  Delia 
counted  it.  One  dollar 
and  eighty-seven  cents. 
And  the  next  day  would 
be  Christmas. 

There  was  clearly 
nothing  to  do  but  flop 
down  on  the  shabby 
little  couch  and  howl. 
So  Delia  did  it.  Which 
instigates  the  moral  re- 
flection that  life  is  made 
up  of  sobs,  sniffles,  and 
smiles,  with  sniffles 
predominating. 

While  the  mistress  of 
the  home  is  gradually 
subsiding  from  the  first 
stage  to  the  second,  take  a  look  at 
the  home.  A  fumlshed  flat  at  $8  per 
week.  It  did  not  exactly  beggar 
description,  but  it  certainly  had 
that  word  on  the  lookout  for  the 
mendicancy  squad. 

In  the  vestibule  below  was  a 
letter-box  into  which  no  letter 
would  go,  and  an  electric  button 
from    which    no    mortal    finger 
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could  coax  a  ring.  Also  apper- 
taining thereunto  was  a  card 
bearing  the  name  "Mr.  James  Dill- 
ingham Young." 

The  "Dillingham"  had  been  flung 
to  the  breeze  during  a  former  pe- 
riod of  prosperity  when  its  pos- 
sessor was  being  paid  $30  per 
week.  Now.  when  the  income  was 
shrunk  to  $20,  the  letters  of  "Dilling- 


ham' looked  blurred, 
though  they  were  thinr 
ing  seriously  of  coi' 
tracting  to  a  modest  an  t:. 
unassuming     D.     Bi 
whenever  Mr  James  Di  i: 
Ingham   Young   cam  o 
home  and  reached  hi  A>^ 
flat  above  he  was  calle*.! 
■Jim"  and  greatly  hugge"! 
by  Mrs.  James  Dillingl 
ham  Young,  already  iff 
troduced  to  you  as  Dellc  \ 
Which  is  all  very  good. 

Delia     finished    he  I 
cry  and  attended  to  he 
cheeks  with  the  po\ 
.4^   der  rag.  She  stood  b)\ 
^^   the  window  and  lookecj 
out  dully  at  a  gray  ca 

f      walking  a  gray  fence  in  c  1 
gray  backyard.  Tomor  n 
row  would  be  Christmas  n 
Day  and  she  had  only^^ 
$1.87  with  which  to  buy ' 
Jim  a  present.  She  had  i 
been  saving  every  pen-  r 
ny  she  could  for  montlis. « 
with  this  result.  Tvventy  ' 
dollars  a  week  doesn't  go  - 
far  Expenses  had  been 
greater  than  she  had  calculated. 
They  always  are.  Only  $1.87  to  buy 
a  present  for  Jim.  Her  Jim.  Many  a  : 
happy  hour  she  had  spent  plan- 
ning for  something  nice  for  him. 
Something  fine  and  rare  and  ster- 
ling— something  just  a  little  bit 
near  to  being  worthy  of  the  honor 
of  being  owned  by  Jim. 
There  (continued  on  page  215} 
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ach  year  in  Decem- 
ber, the  tiny  island  of 
Nantucket,  with  its  fine 
old  sea  captains'  man- 
sions, its  galleries  and 
museums,  all  rife  with 
reminders  of  a  seafar- 
ing past,  becomes  a 
storybook  vision  of 
Christmas.  Beginning 
here,  glimpses  of  this 
magical  place  and 
;^time,  plus  some 
enchanting  Nan- 
tucket-inspired 
ornaments 
Vou  can  make. 


antucketers 
cherish  their 
iinique  heri- 
tage. In  pre- 
paring for  the 
hoUdays,  they  com- 
bine the  age-old, 
universal  images 
of  Christmas  with 
the  colorful  sym- 
>ls  of  a  bygone  era  when  great  wooden  vessels 
•t  sail  from  the  harbor  in  search  of  the  mighty 
hale.  This  exuberant  mix  can  be  seen  in  the 
pically  Nantucket  eighteenth-century  house 
)ove,  with  its  simple  Shaker-style  furnishings. 
[tie  tree  is  hung  with  charming  painted  balsa- 
ood  ornaments  that  are  reminiscent  of  the  is- 
ind's  history — whales,  of  course,  and  anchors 
ad  lighthouses,  as  well  as  animals  and  minia- 
ire  replicas  of  folk-art  weathervanes  (how-tos, 
age  208).  Topping  the  tree:  a  herald  angel,  one 
.'  the  most  popular  weathervane  motifs.  Inset: 


A  splendid  example  of  the  old  New  England 
saltbox  homes  that  grace  the  Nantucket  landscape. 

Balsa-wood  ornaments  and  woven-paper  hearts  (page  130)  designed  by  Helen  Raffels.  Ribbons 
by  Qffray.  Throws  by  Faribo.  Accessories  from  Nantucket  Looms,  The  Lion's  Paw.  Pages 
130-131:  "Holiday"  china  by  Lenox.  Candles  by  Lenox  Candles.  Small  ornaments  on  shelves, 
red  hearts,  from  Santa's  World-Kurt  S.  Adier,  Inc.  Details,  page  206. 
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utdoors,  carolers 
and  local  high  school 
bands  fill  the  air  with 
old  familiar  Yuletide 
melodies,  and  Main 
Street  is  lined  with 
trees  trimmed  by  the 
children  of  the  island. 
Inside,  the  mood  is  set 
with  family-made  orna- 
ments and  much- 
loved  small 
treasures 
that  gain 
meaning 
each 
year. 


rhe  children's  room  of  this  Nantucket 
home  (you  saw  the  living  room  on 
page  129)  is  readied  for  Christmas 
with  a  collection  of  beloved  old  toys. 
Heart-shaped  paper  baskets  make  the 
a  child's  delight,  and  a  school  of  paper  whales 
)rts  at  the  window  (how-tos  for  whales  and 
sets,  pages  206  and  208).  On  the  table  (left),  a 
terpiece  was  fashioned  of  candles  and  gold- 
ited  lotus  pods  in  a  wreath  of  vines  and  juni- 
Berries,  greens  and  more  lotus  pods  and 
iles  decorate  the  breakfront  (right).  Far  right: 
!  chandelier  is  festooned  with  gold  ribbon, 
brilliant  poinsettias  lead  the  way  upstairs. 
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antucket  is  a  craft- 
lover's  paradise,  and 
during  the  holidays 
galleries  abound  with 
unique  Christmas  de- 
signs. Perhaps  best 
known  of  the  Nantuck- 
et craftspeople  is  the 
noted  needlework 
artist  Erica 
Wilson,  who 
spends  part 
of  each  year 
on  the  island. 
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^  rica  Wilson  and  her  husband,  Vladi- 
mir  Kagan,  have  a  New  York  apart- 
"^     ment,  but  for  them,  there's  no  place 
like  their  Nantucket  home  for  the 
»  holidays.  Everywhere  in  this  inviting 
Os-vintage  house.  Erica  Wilson's  Christmas 
Sts  beguile  the  eye.  The  tree  (opposite  far  left) 
fantasy  of  cranberry  chains.  Erica's  exquisite 
Droidered  animals  and  needlepoint  stockings, 
her  beautiful  ribbon-covered  balloon  orna- 
its  (how-tos  for  balloon  ornaments,  page  207). 
in  the  Kagans'  antique  Model-T  Ford  (oppo- 
top)  gets  the  holiday  treatment.  Opposite 
ter:  A  Nantucket  cottage  ornament  of  embroi- 
ed  fabric,  lit  from  behind,  adorns  a  second 
3  (how-tos,  page  205).  Opposite  bottom:  In  the 
lor,  teddy  bears  are  snuggled  into  Erica's 
id-knit  sweaters,  and  a  whale  hangs  at  the 
idow,  which  is  swagged  with  greens  and  rib- 
is  and  her  embroidered  medallions.  On  the 
ntel  in  the  living  room  (above),  pine  boughs 
1  cones  surround  a  sailing  ship,  and  Christ- 
is  balls  nestle  in  pewter  tankards.  Right  cen- 
:  Erica's  angelic  soft  sculpture  creche  triptych. 
:  for  a  formal  dinner,  the  table  (bottom  right) 
irkles  with  china,  silver  and  glitter-wrapped 
rty  favors.  The  crystal  whale  centerpiece  (on 
embroidered  runner)  says  Merry  Christmas 
the  old  Nantucket  style.  Details,  page  206. 
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hearty 
American-style 
Yuletide  feast  fit 
for  a  star  and 
"Srnily^wh^^r^ally 
love  Christmas 


The  appetizers,  clockwise  from 
lefts  Crudites  with  California 
Salsa,  Smoked  Trout  Mousse, 
Caviar  Mold,  Mushroom  tartlets 
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In  his  leading  role  on  New- 
hart,  he  plays  a  funny,  low- 
key  Vermont  innkeeper. 
Offscreen,  Bob  Newhart  is 
a  funny  and  low-key  fam- 
ily man  who  lives  with  his 
wife  of  twenty-two  years,  Gin- 
ny,  and  three  of  their  four  chil- 
dren in  a  spacious  house  in 
Bel-Air.  Tb  salute  Bob's  Mid- 
western roots  and  his  family's 
California  lifestyle,  as  well  as 
the  New  England  setting  of  his 
show,  LHJ  developed  the  per- 
fect hoUday  dinner  for  twenty, 
featuring  traditional  dishes 
from  those  regions.  Displayed 
in  the  Newharts'  dining  room, 
below,  clockwise  from  top:  Broc- 
coli Wreath,  Buffet  Bubble 
Bread,  Pork  Loin  with  Cider  Ma- 
deira Sauce  and  Roasted  New 
Potatoes,  Goat  Cheese  Crous- 
tades  with  Tbssed  Green  Salad. 
Recipes  begin  on  page  150. 
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A  steamed  Fresh  Fruit 

/%  Christmas  Pudding, 

/— 4_   topped  with  Fluffy 

/         ^  Brandy  Sauce, 

1  5^    packs  a  surprise 

— mangoes — among  the  fa- 

mihar  raisins,  nuts  and  spices. 

Old-fashioned  Vermont  Apple 

Pie  is  perked  up  with  maple 

syrup  and  a  Cheddar  crust. 

The    Strawberry    Christmas 

Tree  is  ripe  for  the  picking: 

Each  berry  h£is  a  delectable 

coating  of  white  chocolate. 
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lAAKEOVERS 


A  T  hen  Karen  Brunner  Kegel  wrote 
j\/  to  the  Journal  about  a  long-cher- 
f  J  ished  dream — to  have  her  mother 
:ht  sisters  and  herself  made  over  by 
)s— we  decided  to  turn  her  wish  into 
early  Christmas  gift.  We  flew  a  team 
hair  and  makeup  experts  to  Fond  du 
:,  Wisconsin.  What  was  the  family's  re- 
ion  to  their  new  ail-American  beauty 
)k?  It's  their  best  present  ever! 


Lois  Joy  Johnson 
auty  and  Fashion  Editor 


^arb 


1ALYSIS:  Barb's  an 
ergetic  college 
tshman  wif  h  great 
in,  great  features 
d  great  style.  But 
r  hair  was  clearly 
fffering  a  case  off 

e  blahs,  and  she  wanted  to  learn  how  to 
e  makeup  without  looking  made  up. 
•MEDY:  Hubert  gave  Barb  a  short  and 
rrific  cut — tapered  layers  swept  forward 
to  her  fface — thafs  easy  to  care  for  and 
laptable  to  her  busy  and  athletic 
estyle.  He  then  lightened  her  hair  ffor  a 
ittering  contrast.  Mark  designed  what  he 
lis  a  foolproof  color  scheme  for  Barb  that 
»rks  especially  well  for  young  women  just 
arting  to  use  makeup  or  for  any  woman 
lo  has  fair  skin.  These  soft  and  subtle 
wtrals  almost  blend  themselves,  can't  be 
erdone:  gray-browm  eyeshadow  and 
bacco  liner,  russet  mascara  (perfect  for 
onds)  and  peach  blusher  and  lipstick. 
>w  Barb's  a  natural  beauty  at  her  best. 

Jfore"  photo,  inset  opposite:  1  Carol  (mother)  2  Marsha 
)iane  4  Dawn  5  Janine  6  Bonnie  7  Karen  8  Patti 
-ynn  10  Barb. 


Hubert  cut  Barb's  liair  in  feathery  layers,  then 
brightened  it  with  highlights,  applied  to  tips  only. 
The  result:  a  wide-open  view  of  Barb's  pretty  face. 
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HRISTMASMAKEOVERS 


Karen 


ANALYSIS:  Too- 
timid  makeup  left 
Karen  looking 
washed  out  in  spite 
off  her  strong 
features.  Her  hair, 
damaged  ffrom  too 
many  perms,  needed  special  treatment. 
REMEDY:  Hubert  cut  away  the  frizz  and 
gave  Karen  a  root  perm,  protecting  the 
ends  with  plastic  wrap.  Mark  played  up 
her  dramatic  features  with  terra-cotta 
and  pink  for  eyes,  rose  ffor  cheeks  and 
lips.  Another  glamorous  transfformation! 


l-lubert  jiave  Karen  a  gentle  perm  on  the  healthy  hair 
nearest  her  scalp  for  volume  and  lift  without  curl,  and 
brushed  on  a  protective  and  revitalizing  hair  gloss  to 
add  bounce  and  shine  as  well  as  a  warm  glaze  of  color 


Carol 


ANALYSIS:  Carol  needed 

a  total  hair  and  makeup 

shake-up  to  bring  her 

ffeatures  into  ffocus. 

REMEDY:  Hubert  created 

deep  bangs  to  fframe 

Carol's  face.  Mark 

brought  out  her  eyes  with 

a  halo  of  smudged  gray  pencil,  filling  in 

brows  Yflfh  gray-brown  powder  and  plumpi  a 

lashes  with  plenty  of  mascara.  Her  daughte  (' 

agree — Carol  looks  great! 


Hubert  used  clippers  to  layer  and  shape  Carol's  hair  Mark 
brushed  a  curve  of  blush  around  the  eves  to  enhance  them. 


larsha 


ALYSIS:  A  classic 
luty  who  ¥fas 
ying  it  tee  safe, 
rsiia  needed  lets  ef 
w  and  a  smarter 
rdo  to  maice  her 
eai  standout. 
¥IEDY:  Cris  replaced 
washed-out  blues 
I  lilacs  Marsha  had 
en  using  on  her  eyes 
(b  a  bold  palette 
brand-new  colors, 
■effully  blended  for 
iximum  impact: 
nel  on  the  lid  and 
ase,  apricot  on  the 
iwbone,  yellow  near 
ihes,  finished  with 
>let  liner  and  lots  of 
•ck  mascara.  Marsha's 
Mr  hairstyle  is  more 
jihisticated —  layered 
d  swept  off  the  face 
Ih  mousse  and  gilded 
th  blond  streaks.  We 
ided  big,  bold  earrings, 
mply  sensational! 


Hair:  Hubert  and  Tim  for  Jean  Louis 
David.  Makeup:  CrIs  Galjour  of  Pipir^o- 
Buccheri  and  Mark  Bennett  Nahmias. 
Before  and  after  group  portraits 
photograpfied  at  historic  Galloway  House, 
Fond  du  Lac,  Wisconsin.  Christmas 
greenery  by  ZeU,  ribbons  by  Offray. 
Eyeglasses  from  Morgenthal  Opticians, 
NYC.  All  makeup.  Maytielline.  Fashion 
details,  page  206. 


Cris  used  a  rosy  lip  pencil  both  to  outline 
and  to  fill  in  Marshals  lips.  He  then  added 
a  layer  of  gold  lip  gloss  for  an  extra  sexy 
glint.  And  he  also  showed  Marsha  how 
to  use  blush  to  smashing  effect. 
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Christmas 


the  cake 

BRING  A  BIT  OF  HISTORY— AND  LOTS 


AMERICAN 


BORKOSKI 


f^^ 


ach  off  our  spectacular  cakes  is  as 
rich  in  tradition  as  it  is  in  taste.  Soutiiem- 
ers  have  enjoyed  luscious  coconut-and- 
pecan-filled  Lane  Cake  (above)  since  the 
1800s.  Gingerbread,  a  nineteenth-century 
White  House  Christmas  favorite,  is  espe- 
cially tempting  in  a  spicy,  whipped-cream- 
frosted  Gingerbread  Layer  Cake  (op- 
posite bottom).  Kentucky  Pecan  Cake 
(opposite  top)  is  a  spirited  holiday  treat 
generously  laced  with  bourbon.  Recipes 
for  these  and  more  begin  on  page  159. 
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MAIN  STREET 

pictared  on  pages  120-121 

Equipment 

5  i7xl4-inch  sheets  lightweight 

cardboard 
Tracing  paper 
Graph  paper 
Wooden  spoon 
Scissors 

Sharp  knife  or  single-edge  razor 
Heavy-duty  foil 
Plastic  wrap 
Wax  paper 
Masking  tape 

6  17xl4-inch  cookie  sheets 
Ruler 

2  y4-inch  wooden  dowels,  covered 

with  foil 
8  pastry  bags  with  coupling  units  and 

assorted  tubes:  #1  and  #2  plain, 

#15  and  #17  star, 

#65  leaf,  #59 

curved  flower  petal 
Assorted  small  paintbrushes 
Large  metal  spatula 
Toothpicks 

24x8-inch  heavy  cardboard  for  base 
Dried  rosemary 
Assorted  boxes  or  cans  for  supports 


Dough  (make  2  times) 

1%  cups  dark  com  syrup 

1  cup  firmly  packed  brown  sugar 
%  cup  margarine 

8  cups  all-purpose  flour 

2  teaspoons  cinnamon 
2  teaspoons  ginger 

'/2  teaspoon  salt 

'/2  teaspoon  nutmeg 

Vb  teaspoon  ground  cloves 

Chocolate  Sheet 

2  squares  (1  oz.  each)  semisweet 
chocolate 

1  tablespoon  dark  com  syrup 

White  Decorative  Icing 
(make  4  times) 

3  egg  whites 

V2  teaspoon  cream  of  tartar 
1  16  oz.  confectioners'  sugar 

Dark  Green  Icing 

2  cups  White  Decorative  Icing 

1  jar  (1  oz.)  Leaf  Green  paste 

Light  Green  Icing 

%  cup  White  Decorative  Icing 
1  tablespoon  water 
l'/2  teaspoons  Dark  Green  Icing 

Yellow  Icing 

V2  cup  White  Decorative  Icing 


2  teaspoons  water 

1  dab  Golden  Egg  Yellow  paste 

Red  Icing 

1  cup  White  Decorative  Icing 
1  jar  (1  oz.)  Red-Red  paste 

Dark  Brown  Icing 

V2  cup  White  Decorative  Icing 
V3  jar  (1  oz.)  Brown  paste 

Orange  Icing 

1  tablespoon  White 
Decorative  Icing 

1  dab  Orange  paste 

Ian  Icing 

V2  cup  White  Decorative  Icing 
IV'2  teaspoons  water 
1  drop  Dark  Brown  Icing 
1  dab  Orange  Icing 

Decorations 

2  small  candy  canes,  cut  into  2'/2-i' 

straight  lengths 
5  miniature  marshmallows 

3  4-inch  lengths  licorice  sticks 
5  large  red  gumdrops 

2  large  candy  canes,  cut  into  6-inc 

straight  lengths 
2  large  marshmallows 
1  small  red  gumdrop 


Enlarge  pattern  pieces  on  graph  paper  (see 
page  147)  and  cut  out.  Trace  on  lightweight 
cardboard;  cut  out.  Fold  doorway  pattern 
pieces  5, 6,  7  and  8  along  broken  lines.  Rein- 
force folded  edges  with  tape.  Cover  convex 
side  of  each  pattern  piece  with  foil. 
Dough:  Line  5  cookie  sheets  with  foil.  In 
medium  saucepan  combine  corn  syrup, 
sugar  and  margarine.  Heat  until  margarine 
is  melted,  stirring  occasionally.  Meanwhile, 
in  large  bowl  combine  dry  ingredients.  Add 
syrup  mixture  and  stir  with  wooden  spoon 
until  blended.  Divide  dough  in  half  Place 
one  piece  dough  oh  each  of  2  cookie  sheets. 
With  cookie  sheets  on  damp  cloths  to  pre- 
vent sliding,  roll  warm  dough  Vi  inch  thick. 
With  sharp  knife,  cut  out  a  14xlO-inch  rec- 
tangle from  each  piece.  Wrap  scraps.  With 
ruler  and  back  of  a  knife,  draw  lx!/2-inch 
"bricks"  on  sidewalk  as  in  photo.  Refrigerate 
dough  on  cookie  sheets  at  least  1  hour  or 
overnight. 

Make  dough  again.  Divide  in  half  On 
large  floured  surface,  roll  each  piece  warm 
dough  into  a  17xll-inch  rectangle.  With 
ruler  and  sharp  knife,  cut  out  pattern  pieces 
1  and  2  and  two  of  piece  9.  Cut  pattern  pieces 
3  and  4  from  second  piece  dough.  Do  not  cut 
out  any  of  the  windows.  Wrap  all  scraps  in 
plastic  wrap.  Place  pieces  at  least  1  inch 
apart  on  cookie  sheets.  Reroll  scraps  and  cut 
out  remaining  pieces. 

Fit  cut-out  dough  over  each  foil-covered 
side  of  pattern  pieces  5,  6,  7  and  8;  trim. 
Drape  lamp  bases  over  prepared  dowels. 
Roll  scraps  of  dough  into  fourteen  ^i-inch 
balls.  Stick  a  rosemary  leaf  into  10  of  the 
balls  for  apple  stems.  Cover  and  refrigerate 
at  least  1  hour  or  overnight.  Preheat  oven  to 
400°F.  Bake  large  pattern  pieces  15  to  20 
minutes  and  small  pieces  8  minutes,  until 
edges  are  lightly  browned.  If  bubbles  form 
during  baking,  smooth  gently  with  spatula. 


If  pieces  bake  unevenly,  trim  immediately 
(dough  must  still  be  warm),  using  pattern 
pieces  as  a  guide.  Cool  on  cookie  sheets. 
Chocolate  Sheet:  Cover  1  cookie  sheet 
with  wax  paper  In  saucepan  melt  chocolate 
with  com  syrup  over  low  heat,  stirring  occa- 
sionally, until  smooth.  Remove  from  heat. 
Pour  onto  prepared  cookie  sheet.  Cover  with 
wax  paper  Flatten  with  large  metal  spatula 
until  V»  inch  thick.  Refrigerate  until  firm. 
White  Decorative  Icing:  In  large  mixer 
bowl  combine  all  ingredients.  Beat  7  min- 
utes, until  smooth  and  thick.  Store  in  tightly 
covered  containers  until  ready  to  use.  (Can  be 
made  ahead.  Cover  and  store  at  room  tempera- 
ture up  to  2  days.)  Make  4  times. 
Storefronts:  On  flat  surface  covered  with 
wax  paper,  place  storefront  pieces  face  down. 
With  white  icing,  glue  designated  doorways 
to  back  of  storefronts.  Glue  pieces  2  and  3 
together  Spread  icing  over  one  side  of  one 
piece  9;  glue  it  to  the  joint.  Let  dry  overnight. 

Turn  storefionts  over  onto  boxes  the  same 
height  as  the  recessed  doorways  so  that  they 
lie  flat  and  even.  Sketch  windows  on  store- 
fronts and  sides,  using  patterns  as  a  guide. 
To  decorate:  In  each  of  7  small  bowls  com- 
bine ingredients  for  each  color  icing.  Re- 
move V2  cup  red  icing  and  stir  in  2  teaspoons 
water  Cover;  set  aside  at  room  temperature. 

With  pastry  bag  filled  with  dark  brown 
icing  and  fitted  with  #2  plain  tube,  outline 
windows.  With  white  icing  and  #2  tube,  out- 
line clock  on  general  store;  let  dry.  For 
painting,  dilute  '/i  cup  white  icing  with 
about  1  tablespoon  water  With  small  brush, 
paint  in  windows  and  clock;  let  dry.  With 
dark  brown  icing,  outline  windowpanes, 
teddy  bear,  building  blocks  and  numbers  on 
the  clock  as  shown.  Paint  in  candles.  Paint 
storefronts  and  sides.  Let  dry.  Glue  small 
candy  canes  and  miniature  marshmallows 
to  sides  of  barbershop  door.  Glue  licorice 


stick  horizontally  Vi  inch  below  top  of  ( 
barbershop  side  wall.  Generously  coat 
of  mansard  roof  (piece  9)  with  icing.    ; 
roof  to  wall,  resting  it  against  and  level  ; 
the  licorice  stick.  Let  dry  completely.    ■ 
patterns  for   signs  and   pieces  11,   15 
16  tightly    to    cookie  sheet;  top  with 
paper  and  tape  again. 

Trace  lettering  onto  wax  paper  Use 
green  icing  for  pattern  pieces  11  an^ 
yellow  icing  for  piece  16.  Trace  outline 
pastry  bag  fitted  with  #1  plain  tube.  Le  -" 
Fill  in  outlines  with  icing  at  least  V*  n 
thick.  Let  dry  completely  before  remo  " 
Pipe  dark  green  icing  for  flower  shop 
general  store;  pipe  on  red  for  remai 

(contir 
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CARE 
PACKAGE 


When  you  pack  a  thermos  of 
ing-hot  Campbell's®  Soup 
igside  that  sandwich,  you're 
king  your  child's  lunch  box  with 
t  more  than  you  think. 
Take  Campbell's  Chicken  Veg- 
ble  Soup,  for  instance.  You 
bably  make  it  because  it's  a 
id  way  to  get  your  child  to  eat 
jetables,  but  it's  also  a  good 
irce  of  vitamin  A.  So  is  our 
sf  Soup,  by  the  way.  And 
mpbell's  four  tomato  soups 
n't  just  delicious,  they're  a 
>d  source  of  vitamin  C,  too. 
You  might  pack  one  of  our 
am  soups  because  it's  so  warm 
I  soothing,  but  when  it's  made 
h  an  equal  amount  of  milk,  it's 
Dod  source  of  calcium. 

Cajnpbell  's  has  a  full  line  of  low  sodium  soups  for  those  people  who  are  on  a  salt-restricted  diet  or  have  a  concern  about  sodium. 


There  are  a  lot  of  reasons  to 
send  Campbell's  Soup  along.  In 
fact,  there  are  a  lot  of  Campbell's 
Soups.  Which  means  you  can  pack 
a  different  one  every  day  and  make 
that  same  old  sandwich  seem  a  lot 
more  interesting. 

But  the  best  reason  is  that 
these  Campbell's  Soups  show  you 
care.  Not  just  about  giving  your 
child  something  that  tastes  good 
and  is  good  for  them,  but  something 
that  makes  your  child  feel  good. 

And  when  you  can  pack  all 
that  into  one  lunch  box,  that 
makes  it  a  very  special  package. 

CAMPBELL'S 
SOUP  IS  GOOD  FOOD 


Chicken 
Vegetable 


"I  joined  the  brownies 
with  my  new  pouch 
of  fudgy  frosting." 


"I'll  earn  a  badge 

for  my  new 
chocolate  chips' 


Ylm'mm^mPt:^p(^k^^ 


"We're  having  a  chocolate 

jamboree  to  welcome  new 

Frosted  Brownie  and  new 

Chocolate  Chip  Brownie. 


Fn^ted  ,_^ A  ChocolateChip 

BROWNIE^n  BROWNIE .- 


HersheysrsaReg.  TM 

ol  Hershey  Foods  Corporation 


"And  Brownie  Supreme  is 
still  the  leader  of  our  pack.' 
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inz  57  Sauce 
«s  one  honey 
ofahamr 


-*«iej 


**W 


■akes  a  honey  of  a  glaze  for  chicken  and 
spareribs,  too.  So  clip  the  recipe,  clip  the 
coupon,  and  have  one  honey  of  a  holidayf' 

Honey  'n 'Spice  Glaze 

2  parts  Heinz  57  Sauce 

1  part  honey 

Combine  ingredients.  Brush  ham  with  glaze  last  30 

minutes  of  baking.  Serve  extra  glaze  as  sauce.  fSTTJJfTh 

0198S,HJ.  Heinz  Co. 


ozzo 

SAVE  19C 

ANY  SIZE  HEINZ  57  SAUCE 

Coupon  EOod  on^  on  Hrini  57  Slucc. 

Any  olhrr  uk  corutitutn  fraud 

SOVTRANSFERAflLL 

UMFT-ONE  COUPON  PER 

PURCHASE 

RcUiIer  S«n(J  tha  coupon  aflcr  '^^ 

iTiJf  mplion  ro  H.  J  Hrim  ^™ 

Comi«ny.  PC.  Boi  20157.  □ 

Pjjo.TX  79998,  for  rcimbuTW- 

m«nt  of  19t  plus  8'  KindUnff. 

FjiIuit  toprrifnt  on  rwiueil 

inwM-ci  proving  puftha**  of 

lufTiticnt  jtocli  10  covTf 

coupons  Milhri  id 

rcimburvment. 

SalciUx  inusibc 

paid  ti>- customer 


^tA^UFACnJR£R  COUPON        EXPIRES  12/31/86 
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MAINSTSEET 

continued 


Pipe  sign  edges;  let  dry  completely.  . 
white  icing,  fill  in  areas  around  letters  i 
in  additional  icing  if  needed  to  make  : 
at  least  V4  inch  thick.  When  dry,  si 
metal  spatula  underneath  signs.  Glue  . 
to  storefronts  (except  toy  store).  Glue  y  1 
trim  to  awning  at  a  90°  angle  as  shov 
page  147.  Glue  licorice  stick  just  abo\ ; 
store  door.  Glue  awning  to  toy  store;  r 
using  attached  licorice  for  support.  Le  ] 
completely,  then  glue  on  toy  sign. 

Pipe  garlands  with  dark  green  icinj 
#65  leaf  tube  as  shown.  With  dark  { 
icing  and  #15  star  tube,  pipe  wreatl 
windows  and  doorways.  When  dry,  add 
berries  with  red  icing  and  a  #1  tube, 
small  brush,  paint  thinned  white  and  j 
icing  on  lamppost  globes  and  bases;  dec  . 
as  shown.  With  small  brush  and  thinne 
icing,  paint  sled  top  and  runners  (pa 
pieces  17  and  18)  and  apples;  let  dry 
decorate  as  shown.  With  sharp  knife 
chocolate  sheet  into  thin  strips  for  roof 
and  bricks.  Glue  strips  and  bricks  to 
bershop.  Refrigerate  remaining  chocola 
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assemble:  Place  base  pieces  on  24x8- 
i  cardboard  rectangle  with  short  sides 
hing;  glue  together.  Score  a  line  where 
efronts  will  be  centered  on  the  base,  al- 
ng  a  4V2-inch  sidewalk  in  front  of  stores 
a  3V2-inch  sidewalk  at  the  sides.  Spread 
k  line  of  white  icing  along  the  line.  Place 
efronts  carefully  onto  icing,  making 
•  they  are  at  a  90°  angle.  Support  store- 
ts  with  boxes  or  cans.  Repeat  with  two 

walls.  Pipe  icing  along  entire  bottom 
n  at  back  of  buildings  for  support.  For 
V,  spread  white  icing  along  sidewalk.  Let 

Cut  strips  from  chocolate  sheet  to  fit 

each  of  three  doorways  as  shown.  Glue 
■  place.  Stack  strips  in  doorways,  overlap- 
' ;  slightly  to  form  steps.  Glue  into  place. 
islling  touches:  To  form  3  center 
s,  cut  3  large  gumdrops  in  half  Glue  3 
;es  to  storefronts,  narrow  end  down,  cut 
s  in.  Glue  remaining  halves  on  top,  wide 
down;  let  dry.  At  corners,  glue  a  large 
idrop  to  sidewalk,  narrow  end  down, 
1  glue  a  second  gumdrop  narrow  end  up 
op.  With  dark  green  icing  and  #17  tube, 

pine  branches  on  top  gumdrops  as 
vn;  let  dry.  With  #1  tube  and  red  icing, 

on  holly  berries. 
;  )r  poinsettias,  glue  3  miniature  marsh- 
lows  outside  flower  shop  as  shown.  With 
:  green  icing  and  #59  tube,  pipe  the 
es.  When  dry,  pipe  flowers  with  red  icing 

#59  tube.  Let  dry,  then  dot  center  of 
ers  with  white  icing. 

make  snowman,  roll  marshmallow  un- 
)mpressed.  With  sharp  knife,  cut  second 
shmallow  in  half;  roll  one  half  into  ball. 


Cut  remaining  half  into  2  pieces;  roll  one 
piece  into  ball.  Decorate  as  shown.  Glue  out- 
side barbershop. 

Glue  4  plain  balls  to  top  of  buildings  as 
shown.  Glue  cresting  on  toy  store  roof  Glue 
streetlamps  as  shown.  Glue  sled  and  apple 
crate;  decorate  as  shown.  Glue  on  chimney, 
attaching  licorice  stick  to  back  for  support. 
Top  buildings  with  snow.  Let  all  dry  com- 
pletely. End 


HINTS 

•  Roll  out  dough  while  warm.  If  dough 
cools  and  is  difficult  to  roll,  place  in  micro- 
wave 10  seconds  or  150°F.  oven  5  minutes. 

•  Ta  thicken  icing,  add  more  confectioners' 
sugar;  to  thin,  add  water. 

•  Use  unthinned  white  icing  to  glue  all 
pieces,  thinned  icing  for  painting. 

•  When  adding  paste  colors,  use  a  tooth- 
pick to  dab  on  color  in  small  amounts,  then 
mix  well  after  each  addition.  Warning:  The 
leaf  green  always  dries  much  darker. 

•  Unless  otherwise  indicated,  use  a  pas- 
try bag  fitted  with  a  #1  or  #2  tube. 

•  Decorating  can  be  done  over  several 
days.  Store  icing  in  tightly  covered  con- 
tainers at  room  temperature;  stir  well  be- 
fore using.  Store  filled  pastry  bags  in  plas- 
tic bags  at  room  temperature. 

•  Don't  try  to  move  cookie  pieces  until 
icing  is  completely  dry. 


Announcing 

'84  Christmas 

Castle  Contest 

Winners 

When  we  announced  our 
Cinderella  Castle  contest  in  the 
December  '84  issue,  never 
did  we  envision  the  overwhelming 
response  we  received.  After 
reading  the  heartwarming  letters 
and  poring  over  photographs  of 
beautifully  decorated  castles,  we 
selected  not  only  a  grand*prize 
winner  but  also  five  runners-up. 

First  prize  went  to  Julie 
Roberts,  of  Belleville, 
Ontario,  who  enjoyed  the 
Walt  Disney  World  vacation  with 
her  three  children.  Awarded 
Wilton's  Supreme  Decorating  Sets 
were:  Barbara  Ramsey,  Denver, 
CO;  Joanne  and  Clyde  Roberts, 
Waukesha,  Wl;  Laura  Moody,  Fort 
Richardson,  AK;  Karl  T.  Koenig, 
Milpitas,  CA;  Anne  H.  Geisler, 
Knoxville,  TN. 


Doesn't  your  family  deserve 

less? 

If  your  family  deserves  what's  best,  it  deserves  less.  Less  salt,  fats,  calories,  and 
cholesterol.  We  eat  too  much  for  our  own  good.  Doctors  agree.  The  American  Heart 
;  Association  agrees.  A  recent  landmark  study  on  cholesterol  agrees. 

Providing  Fleischmann's®  Light  as  part  of  a  sensible  diet  can  help  to  reduce 
excessive  levels  of  salt,  fat,  calories,  and  cholesterol  that  many  families  often 
consume.  Only  Fleischmann's  Light  gives  you  less  of  what  you  don't  want  and  more 
of  what  you  do  want.  Great  Fleischmann's  taste. 

Your  family 
;  deserves  what's  best. 
Fleischmann's  Light 
and  less. 


25%  less  salt 
25%  less  fat 
25%  less  calories 

tban  regular  margarine 

100%dellclOQS 


©  Nabisco  Brands,  Inc.  1985 
I    MANUFACTURER  COUPON    |  EXPIRES  SEPT.  30, 1986"!  9AC 

Save  20^  when  yon 
bny  any  size  Fleischmann's^Light. 


frT...f^^&Si, 


RETAILER:  One  coupon  per  purchase  o(  product  irtdtcoiod  Any 
other  useconsittuies  fraud  Consumer  lopay  sales  tax.  Void 
i(  copied,  transferred,  prohibited.  ta«cd  or  restricted.  Good 
onlyinU  S  A.  Wewiti  reimburse  you  for  the  face  value  plus 
8c  handling,  provided  you  and  the  consumer  have  com- 
plied with  the  offer  icrms-  Cosh  value  I/20C  NABISCO 
BRANDS.  INC..  DEPT  5921.  EL  PASO.  TX  79966 
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BOB  NEWHARTS  BUFFET 

continued  from  page  137 


SmPLES  TO  HAVE  ON  HAND 


CAVIAR  MOLD 


MENU 


Caviar  Mold 

Mushroom  Tartlets 

Smoked  Trout  Mousse 

Crudites  witb  California  Salsa 

Pork  Loin  with  Cider  Madeira  Sauce 

Roasted  New  Potatoes 

Broccoli  Wreath 

Buffet  Bttbble  Bread 

Goat  Cheese  Croustades 

with  Tossed  Green  Salad 

Vermont  Apple  Pie 

Fresh  Fruit  Christmas  Pudding  with 

Fluffy  Brandy  Sauce 

Strawberry  Christmas  Tree 


SHOPPING  LIST 

2  smoked  trout  (about  8  oz.  each) 
1  jar  (2  oz.)  red  lumpfish  caviar 
1  jar  (2  oz.)  black  lumpfish  caviar 
1  jar  (2  oz.)  golden  lumpfish  caviar 
l'/2  pounds  butter 
'/2  pound  unsalted  butter 

1  package  (8  oz.)  cream  cheese 

2  pints  heavy  or  whipping  cream 
1  pint  sour  cream 

1  log  (11  or  12  oz.)  goat  cheese 
'/2  pound  Cheddar  cheese 

6  lemons 

2  limes 

1  Red  Delicious  apple 
8  pounds  tart  apples 

2  avocados 

4  large  mangoes 

4  oranges 

5  pints  strawberries 

2  bunches  green  onions 
1  bunch  parsley 

1  bunch  cilantro 

2  bunches  watercress 
1  garlic  bulb 

1  yellow  onion 
1  pound  shallots 
l'/2  pounds  fresh  wild  mushrooms  (morels, 

shiitake  and  white  trumpets)  or 

domestic  cultivated 

3  jalapeno  peppers 

4  large  tomatoes 

1  pint  cherry  tomatoes 
4  large  bunches  broccoli 

10  pounds  baby  new  potatoes 

2  heads  Boston  lettuce 
1  pound  radicchio 

Assorted  vegetables  for  crudites 

3  boneless  center  cut  pork  loin  roasts 

(  3-4  lbs.  each) 
1  jar  (8  oz.)  horseradish  sauce 
1  can  (8  oz.)  walnuts 
1  can  (13%  or  14'/2  oz.)  beef  broth 
1  bottle  pure  maple  syrup 
1  box  (15  oz.)  raisins 
14  ounces  white  chocolate 
1  bottle  (750  ml.)  French  hard  cider 
1  bottle  (750  ml.)  Madeira 
1  loaf  thinly  sliced  pumpernickel  bread 
1  loaf  French  bread 
1  14-inch  Styrofoam  cone,  with 
4-inch  base 
Holiday  ribbon,  toothpicks 


1  dozen  eggs 

Shortening 

Olive  oil 

Salad  oil 

Cider  vinegar 

Honey 

Molasses 

Milk 

Mayonnaise 

Dijon  mustard 

Cornstarch 

Baking  soda 

Sugar 

Confectioners'  sugar 

Brown  sugar 

All-purpose  flour 


Unflavored  gelatin 
Nonfat  dry  milk 

powder 
2  packages  active 

dry  yeast 
Cinnamon 
Nutmeg 
Vanilla  extract 
Whole  allspice 
Salt  and  pepper 
White  pepper 
Red  pepper  sauce 
Caraway  seed 
Port  wine 
Brandy 
Coffee,  tea 


SCHEDULE 


Up  to  one  month  ahead: 

1.  Invite  guests. 

2.  Buy  nonperishable  ingredients, 
wine  and  liquor. 

Up  to  2  weeks  ahead: 

Prepare    and    freeze    tartlet    pastry 

shells,  bubble  bread  and  two  recipes 

steamed  pudding  and  apple  pie. 

2  days  before: 

1.  Buy  remaining  ingredients. 

2.  Prepare  and  refrigerate  trout  mousse, 
caviar  mold  and  two  recipes  brandy  sauce. 
One  day  before: 

1.  Prepare  mushroom  tartlet  filling  and 
salsa;  refrigerate. 

2.  Trim  vegetables  for  crudites  and  or- 
anges for  salad;  refrigerate. 

3.  Wash  salad  greens  and  make  salad 
dressing;  refrigerate  separately. 

4.  Trim  potatoes;  cover  with  water  and 
refrigerate. 

5.  Cut  and  blanch  broccoli;  arrange  in 
mold  with  tomatoes.  Refrigerate. 

6.  Set  up  buffet  and  bar 

7.  Dip  berries  in  chocolate;  refrigerate. 
Morning  of  party: 

1.  Thaw  tartlet  shells,  bread,  puddings 
and  pies  at  room  temperature. 

2.  Arrange  crudites  and  assemble 
salad;  cover  and  refrigerate. 

3.  Prepare  glaze  for  pork  loin  roast. 

4.  Slice  French  bread  and  goat  cheese. 
4  hotirs  before  serving: 

1.  Remove  pork  loin  from  refrigerator 

2.  Assemble  strawberry  tree. 
2  hours  before  serving: 
Roast  pork. 

1  hoar  before  serving: 

1.  Prepare  roasted  potatoes. 

2.  Remove  broccoli  from  refrigerator. 
30  minutes  before  serving: 

1.  Bake  broccoli  wTeath. 

2.  Finish  sauce  for  pork. 

3.  Fill  mushroom  tartlets  and  garnish 
trout  mousse  and  caviar  mold. 

4.  Bake  goat  cheese  croustades. 
Just  before  serving: 

1.  Set  up  dessert  buffet. 

2.  Pour  dressing  over  salad;  toss. 

3.  Warm  bubble  bread. 

4.  Warm  pies  and  puddings. 


Caviar  crowns  this  three-layer  mol 
avocado,  egg  and  sour  cream.  Defin. 
worth  the  effort! 

1  envelope  unflavored  gelatin 
Vi  cup  water 


Avocado  Layer 


1  medium  avocado,  diced 
1  medium  avocado,  pureed 

1  large  shallot,  minced 

2  tablespoons  fresh  lemon  juice 
2  tablespoons  mayonnaise 

V2  teaspoon  salt 

Dash  freshly  ground  pepper 
Generous  dash  red  pepper  sauci 


Egg  Layer 


4  hard-cooked  eggs,  finely  choppi 

V2  cup  mayonnaise 

'/i  cup  parsley  leaves,  minced 
1  large  green  onion,  minced 

V2  teaspoon  salt  1 

Dash  freshly  ground  pepper 
Generous  dash  red  pepper  sauc^ 


Sour  Cream  Layer 


1  cup  sour  cream 
Va  cup  minced  onion 
Red  lumpfish  caviar 
Black  lumpfish  caviar 
Golden  lumpfish  caviar 
Thinly  sliced  pumpernickel  bread 


Combine  gelatin  and  water  in  a  1 
glass  measure.  Let  stand  5  minu 
Set  cup  in  1  inch  boiling  water  and  1 
until  gelatin  is  completely  dissolvec 
Avocado  Layer:  Combine  all  ingri 
ents.  Stir  in  2  tablespoons  dissol 
gelatin.  (If  gelled,  return  to  pan; 
just  until  melted.)  Spoon  into  a  1 
inch  springform  pan;  spread  evenl; 
edge.  Refrigerate  30  minutes. 
Egg  Layer:   Combine   all  ingredie 
and  1  tablespoon  plus  1  teaspoon 
solved    gelatin.    Spoon    onto    avoc 
layer;  spread  evenly  to  edge.  Cover 
refrigerate. 

Sour  Cream  Layer:  In  small  bowl  a 
bine  sour  cream,  onion  and  remain 
dissolved  gelatin.  Spoon  over  egg  la; 
Cover  and  refrigerate  until  set,  at  I 
8  hours.  (Can  be  made  ahead.  Co 
and  refrigerate  up  to  2  days.) 

Remove  side  of  pan  and  garnish 
caviar.  Serve  with  pumpernickel  bre 
Makes  4  cups,  45  calories  per  tablespo 

MUSHROOM  I?mTLETS 


A  great  way  to  try  those  exotic  varie 
of  mushrooms  in  the  produce  section 


Pastry 


2  cups  all-purpose  flour 
V2  teaspoon  salt 
6  tablespoons  chilled  buttet 

cut  up 
2  egg  yolks 

5  tablespoons  ice  water 
1  egg,  beaten  with  1  tablespoon 
cream  or  milk 
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IPS  IN  THERE! 


■^"--^ 


^~-v 


MEMADE  TASTE 


MaiSH 


^AGHETTI  SAU 


Homemade  taste.  Its  in  there!™ 


WHATS  THE  SECRET  IIM  NEWDUIMCAIM  HINES  QUICKBREAD2 


%NE  BITE 
WILL  TELL  YOU 
IT  S  MOISTNESS. 


Of  course  our  tropical 
bananas,  crisp  carrots, 
plump  raisins,  and  crunchy 
nuts  make  a  difference. 
But  the  real  secret  of  our 
great  homemade  taste  is 
moistness.  When  it's 
Duncan  Hines,  you  can 
always  count  on 
moistness.  Try 
Duncan  Hines  Quick 
Breads— and  make  our 
secret  yours. 
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BOB  NEWHAKT'S  BUFFET 

continued 


Riling 


8  tablespoons  unseated  buttec 

divided 
%  cup  minced  shallots,  divided 
1  '/2  pounds  assorted  fresh  wild 

mushrooms  (morels*,  shiitake 
cind  white  trumpet)  or  cultivated 
mushrooms,  finely  chopped, 
divided 
3  tablespoons  port  wine  or  Vz  cup 
dry  vermouth 
1  Vz  cups  heavy  or  whipping  cream 
'/2  teaspoon  salt 
'/i  teaspoon  pepper 
'/z  teaspoon  dried  thyme,  crushed 
'/4  cup  finely  chopped  parsley 
3  tablespoons  sour  cream  (optional) 

Pastry:  In  large  bowl  combine  flour  and 
salt.  With  pastry  blender  or  2  knives, 
cut  in  butter  until  mixture  resembles 
coarse  crumbs.  Beat  egg  yolks  with  2 
tablespoons  ice  water.  Stir  in.  Sprinkle 
on  remaining  ice  water,  tossing  with  a 
fork  until  pastry  is  moist  enough  to 
hold  together  Shape  dough  into  a  ball, 
wrap  in  wax  paper  and  refrigerate  at 
least  2  hours. 

Divide  pastry  into  quarters.  On 
fl  ired  surface,  roll  one  quarter  into  a 
recu  ngle  obout  Va  inch  thick.  (Keep  re- 
maining    pastry     refrigerated     until 


ready  to  use.)  Loosen  pastry  from  coun- 
ter by  ninning  a  knife  under  it.  Fit  10 
tartlet  or  beu-quette  molds  (about 
3V4xlV'2  inches)  under  pastry  one  at  a 
time,  letting  pastry  drape  loosely 
around  edges  of  molds. 

Preheat  oven  to  375"?.  With  rolling 
pin  roll  firmly  across  top  of  pastry  to 
trim  off  excess  pastry;  press  pastry  into 
molds.  Fit  an  empty  tartlet  mold  into 
each  lined  mold.  (Or  line  pastry-lined 
molds  with  foil  and  fill  with  dried 
beans.)  Place  prepared  tartlets  on  a 
cookie  sheet  in  freezer  10  minutes. 

Bake  tartlets  on  cookie  sheet  10  min- 
utes. Remove  from  oven  and  carefully 
lift  off  top  molds  (or  foil  and  beans). 
Brush  pastry  with  egg.  Bake  5  to  7 
minutes  more  or  until  golden  brown. 
Let  cool  in  molds,  then  gently  remove. 
Repeat  with  remaining  pastry.  (Can  be 
made  ahead.  Wrap  and  freeze  up  to  2 
weeks.  Thaw  at  room  temperature. 
Crisp  in  a  350°F.  oven  5  minutes.) 

Filling:  In  lau-ge  saucepan  melt  4  ta- 
blespoons butter  over  medium  heat. 
Add  half  the  shallots;  saute  until  soft, 
about  3  minutes.  Stir  in  half  the  mush- 
rooms; cover  auid  cook  until  liquid  has 
evaporated.  Transfer  to  bowl.  Repeat 
with  remaining  butter,  shallots  and 
mushrooms.  Return  mushrooms  to 
skillet.  Increase  heat;  add  port  and  re- 
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duce  slightly,  about  1  minute.  . 
cream  and  cook,  stirring  until  mi 
rooms  are  well  coated.  Stir  in  remj 
ing  ingredients.  (Can  he  made  aht 
Cover  and  refrigerate  up  to  24  ho\ 
Warm  filling  over  low  heat.)  Spoo 
tablespoon  filling  into  each  shell.  S€ 
warm.  Makes  40  appetizers,  105  a 
ries  each. 

*Fresh  morels  are  often  sandy  i 
must  be  soaked  and  dried  well. 

SMOKED  TROUT  MOUSSE 

Any  smoked  whitefish  can  be  sub 
tuted  for  the  trout. 

2  smoked  trout  (8  oz.  each),  skinned, 
boned  and  flaked 

1  package  (8  oz.)  cream  cheese 
Vi  cup  buttec  softened 

Va  teaspoon  white  pepper 
V4  cup  horseradish  sauce 

2  tablespoons  lemon  juice 

'/2  cup  heavy  or  whipping  cream 

Chopped  green  onion,  for  garnish 
1  red  apple,  thinly  sliced,  for  gcimish 

Finely  chop  trout  in  food  processor  ^ 
cream  cheese  and  butter;  process  ur 
smooth.  Add  pepper,  horseradish  sai 
and  lemon  juice;  process  until  smoo 
With  machine  on,  pour  in  cream.  P 
cess  just  until  blended.  Transfer  to  sei 
ing  crock;  refrigerate.  (continiu 

LADIES'  HOME  JOURNAL- DECEMBER  1' 


Al  free  deal 


MANUFACTURER  COUPON  \  EXPIRES  1/31/86  Ih'U  ii'i^' 

Buy  2  Equal,  t  any  size, 

get  a  FREE  6oz*  jar  of 

Coffee-mate'  right  now« 

Buy  two  packages  of  Equal  luw-calone  sweeiener  in  any  combination  of  50,  100  or  200  packet 

boxes  or  100  tablet  dispensers,  and  get  a  FREE  6  oz.  jar  of  Coffee-mate  non-dairy  creamer  (or,  if 

ycm  prefer,  $1.00  off  any  II  oL  or  larger  size  }ar). 

CONSUMER:  Limit  one  coupon  per  item  purchased.  This  coupon  good  only  on  product  sizes 

and  flavors  indicated. 

RETAILER.  Carnation  will  reimburse  you  your  regular  shelf  price  plus  8l  if  submitted  m  com- 
pliance with  Carnation  Company  Store  Coupon  Redemption  Policy  dated 
April  2,  1984.  a  copy  of  which  is  available  on  request.  Send  coupons  to; 
CARNATION  COUPONS,  Box  171.  Pico  Rivera,  CA 
90665.  Cash  value  I/ZOl.  _ 

FREE 


Shelf  Price 

REDEEM  THIS  COUPON 
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Here's  a  coupon  coo  sweet  to  resist. 
Just  buy  any  two  packages  of  Equal®, 
the  only  low-calorie  sweetener  with 
NutraSweet®*  brand  sweetener,  and 
take  a  6  oz.  jar  of  Coffee-mate®  along 
with  you  FREE. 

But  that's  only  half  the  deal.  Use 
your  Equal  and  Coffee-mate  to  make 
the  delicious  lower-in-calorie  recipe 
below. 


that^s  as^easy 
as  pie 


CAFE  AULAIT  PIE 

(Makes  8  Servings) 

1  envelope  unflavored  gelarin 
V4  cup  water 

Vi  cup  COFFEE-MATE® 

Non-Dairy  Creamer 

1 V4  cups  strong  hot  coffee 

1  envelope  low-calorie  whipped 

topping  mix 
12  packets  (1  gram  each)  EQUAL® 
Low-Calorie  Sweetener 

2  tablespoons  coffee  liqueur 
1  chocolate  flavored  ready-prepared 

pie  crust 

Soften  gelatin  in  water.  Stir  CofFee-mate  into  coffee  in  small 
mixer  bowl;  stir  in  softened  gelatin  mixture  (heat  to  dissolve 
gelatin  if  necessary).  Chill  until  mixture  mounds  from  a  spoon. 
Add  dry  whipped  topping  mix,  Equal,  and  coffee  liqueur  to 
gelatin  mixture.  Beat  on  medium-high  speed  about  2  minutes 
or  until  thickened.  Spoon  into  crust.  Chill  until  firm. 


*Equal  and  NuiraSweet  are  registered  trademarks  of  G.  D.  Searle  &  Co.  for  its 
low-calorie  sweetener  and  sweetening  ingredient. 
Coffee-mate  is  a  registered  trademark  of  Carnation  Co.  for  non-dairy  creamer. 

©1985  Carnation  Company    ©1985  Equal  Inc. 


BOB  NEWHART'S  BUFFET 

continaed 

(Can  he  made  ahead.  Cover  and  refrig- 
erate up  to  2  days.)  Garnish  with  green 
onion  and  apple  slices.  Serve  with 
crackers.  Makes  3  cups,  55  calories  per 
tablespoon. 

CALIFORNIA  SALSA 

Use  cherry  tomatoes  for  this  festive  dip 
when  you  can't  get  ripe  big  ones. 

4  large  ripe  tomatoes,  or  1 V2  pints 
cherry  tomatoes  seeded  and 
finely  diced 

1  medium  onion,  finely  diced 

2  jalapeno  peppers,  seeded  and  diced 
'/4  cup  chopped  cilantro 

2  teaspoons  chopped  garlic 

1  teaspoon  salt 

2  tablespoons  fresh  lime  juice 

Combine  all  ingredients.  (Can  be  made 
ahead.  Cover  and  refrigerate  up  to  24 
hours.)  Transfer  to  serving  bowl  with 
slotted  spoon.  Serve  with  crudites  or 
tortilla  chips.  Makes  3V2  cups,  5  calo- 
ries per  tablespoon. 

PORK  LOIN  WITH  CIDER 
MADEIRA  SAUCE 

Hard  cider  and  Madeira  complement 


our  pork  loin  to  perfection.  Today's  pork 
is  lean,  so  be  careful  not  to  overcook. 

3  boneless  center  cut  pork  loin  roasts 

(3-4  lbs.  each) 

4  tablespoons  salad  oil 

Glaze 

2  garlic  cloves 
V2  teaspoon  salt 

3  tablespoons  molasses 

1  teaspoon  freshly  ground  pepper 

Sauce 

1  bottle  (750  ml.)  French  hard  cider 
1  bottle  (750  ml.)  Madeira  wine 
Vz  pound  shallots,  finely  chopped 
1  whole  allspice 

1  cup  beef  broth 

Va  cup  cornstarch  dissolved  in  '/a  cup 

cold  water 
3  tablespoons  butter 

2  tablespoons  Dijon  mustard 
Salt  and  pepper  to  taste 

Preheat  oven  to  325°F.  In  large  heavy 
roasting  pan  heat  oil;  brown  roasts 
well  on  all  sides  over  high  heat. 
Place  on  rack  fat  side  up  in  same 
pan.  Roast  20  minutes  per  pound  or 
until  internal  temperature  is  165°F., 
brushing  twice  with  glaze.  Let  stand  5 
minutes  (internal  temperature  will  in- 
crease to  170°F.)  Serve  with  sauce. 
Makes  20  servings,  370  calories  each. 
Glaze:   Finely  chop  garlic  with  salt. 


Mash  with  mortar  and  pestle  to  for  1 
paste.  Blend  in  molasses  and  pep 
(Can  be  made  ahead.  Cover  and  sto- 
room  temperature  up  to  S  hours. j 
Sauce:  In  heavy  saucepan  combin- 
der  and  Madeira  with  shallots  and 
spice  over  medium-low  heat.  Cook  i 
liquid  is  reduced  by  half 

Remove  pork  from  roasting  pan.  e 
glaze  pan  with  broth  over  high  h  i 
stirring  to  scrape  up  browned  bits.  1 1 
into  a  2-cup  glass  measure;  discard  i 
Add  to  cider  mixture.  Bring  to  a  1 J 
Whisk  in  cornstarch  and  simmer  al  1 
2  minutes.  Whisk  in  butter  Renj 
from  heat  and  whisk  in  mustard; 
Season  with  salt  and  pepper  Ma 
cups,  30  calories  per  tablespoon. 
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ROASTED  NEW  POIKTOES 

The  perfect  accompaniment  to  a  r 
on  any  occasion. 

10  pounds  new  potatoes 
3  teaspoons  salt,  divided 
2  teaspoons  chopped  garlic 

V2  cup  buttet  softened 

Va  cup  olive  oil 

1  teaspoon  pepper 

2  tablespoons  chopped  parsley 

Peel  skin  around  center  of  each  pel 
(Can  be  done  ahead.  Cover  with  u. 
and  refrigerate  up  to  24        (contim 


Reii'ltalian  flavor 
is  within  ^ch. 


too 
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Nothing  brings  out  the  taste  and  aroma,of  authentic  Italian  Hke  Kraft  Parmes 
k  Because  Kraft  is  100%  parmesan.  Aged  in  the  tradition  of  Old  Italy.  To  ma 
y^  your  Italian  dishes  the  best  they  can  be,  remember  to  give  them  your  be 

.  Kraft'^ftffmesan.Gwe  your  pasta  a  fair  shake.  «,* 


^  bagel  you^U  melt  over. 
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When  you  melt  slices  of  KRAFT®Singles 

over  a  toasted  LENDER'S®  Bagel,  you've  got  a 

lunchtime-snacktime-anytinie  treat  that  everyone  will  melt  over. 

Taste  the  melted  goodness  —  and  warm  up  to  real  savings  with  the  coupon  and 

mail-in  offer  below. 


D^  I  MANUFACTURER'S  COUPON  |  NO  EXPIRATION  DATE  |  20^ 

SAVE  20$ 


on  one  package  of  frozen 


fSTiVSHx**.  V 


(good  on  all  varieties) 

ttDlliR:  We  will  lanburse  )t«j  to  Ihe  coupon  lace  <iue  p-!us  8(  pei  aij[CT  to  tend'inj  pio«!)al  you  ar<) 
!he  consume!  have  complied  will  Ihe  letms  ol  Ihis  oKer  Invoices  proving  purchase  ol  sullicicnl  slock  ol 
)ur  brands  lo  cover  coupons  presented  for  redemption  must  be  shg^n  upon  request  Consumer  must  pay 
any  sales  lai  Coupon  may  not  te  Iranslerred,  assigned  or  reproduced  Void  *^cie  prohibited,  laied  or 
JtlerMse  restricted  Cish  value  1/10«  Send  to  lendci's  Bajel  Bakery,  PO  Boi  40;6.  D:nlon,  low  52/34 

M  COUPON  PER  ITEM  PURCMSED 
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[mail-in  offer  form— not  payable  at  store  I 

mis  MAlim  OFFER  FORM  MliSI  ACCOMPANY  REQUEST 

KRAFT®SINGLES/LENDER'S®  BAGELS  60c  COUPON  OFFER 

Plus  FREE  Bagel  Recipes/  Hurry. .  .Offer  Expires  March  31,  1986 


ilUT:  2  packages  of  KRAR  Singles  Pasleunied  Process  Cheese  Fc«d 
I2-oi.  or  larger  and  1  package  of  lEIIDERS  BAGELS  any  variety. 
SOU  Ptwl  ol  Putctee  scis  frcm  2  package        III  |r|  III ; 
ol  KRAR  inglis  Pasteuriied  Process  Cheese      „  III  |it  *!^  I 
Food  12-0!  or  larger  and  UPC  symbol  from        ll'^r'r'i'  " 
1  package  of  LENOERS  BACEIS  any  variety         '■'\A-f-,.:, 
RECEIVE:  Two  25t  coupons  lor  purchase  of  KRAFT  Singles  Pasteurued 
Process  Cheese  Toed  \2oi  or  larger,  one  I0(  coupon  lor  purchase  ol 
LENDER'S  BAGELS  any  variety,  and  a  FREE  booklet  of  bagel  recipes. 


mil  TO:  RRAR/LEHDER'S  COUPON  OffER 
PO.  BOX  2328 
HIGHLANO  PARK.  IL  E0I)3S 


Name  . 


City_ 


.  Stale_ 


(Allow  6-8  weeks  for  delivery ) 


OfflR  UPIHES  MARCH  31.  I91S.  RMUESIS  lOSOfTER  FOiiMS  10  IHIS  P  0  BOX  NUMBER.  KRAR.  OR  lENOiR  S  ISilL  NOI  BE  ACKNOMLDGEO  tIMII  ON!  OFFER  PERFAMILYOS 
AODSfSS  this  offer  f.m)  only  m  U  S  A .  ils  Icrritcries  anil  ralitaiy  jidresses  a  which  Ihis  Oiler  Fern  is  disclayed  cr  adieitiscd  Vc:d  xheic  tared,  reslncled  cr  prcbitilcd 
DUPIICAIE  RtOUiSIS  WIL  CONSIIIUIE IRAUO  IHf  R.  DMRSIOH.  RiPSOOUCIION.  SALE  OS  FDSCHASE  CF  IHiS  FOSM  IS  PROHiailEO  LIVII  ONE  BEQUFSI  PER  ENVELOPE  Prcols  ol 
Cjrchjsc  »uii\  Krall  G  jAare  r\3.e  t«;i3i  su^.ttcd  t/  duis  cr «? i-ua'«"i  w-I  r3t  be  r«-o.'Ed  Piool  ol  c^'chxe  a.-d  r.a;I  n  Ioti  r;ist  te  lo^A^^;£d  n  ai  t^r.t'oce  w;th  suffcieni 
isl  class  poslaje  MAIL  WIK INSUFFICIENI  FBSIACt  VfllL  BE  REIURMO 


.  -Lender's.  .  .the  first  ndm^  in  bagels,  since  1927. 
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BOB  NEWHAitr'S  BUFFET 

continued 


hours  Drain.)  Place  potatoes  in  large 
pot  with  water  to  cover  and  2  teaspoons 
salt.  Cover  and  bring  to  a  boil;  drain. 
Cool.  Mash  garlic  with  remaining  salt 
to  form  paste.  Blend  in  butter;  set  aside. 
Preheat  oven  to  400T.  In  2  roasting 
pans  toss  potatoes  with  olive  oil  and 
pepper  Roast  30  minutes,  tossing  every 
10  minutes.  Add  butter  and  toss.  Roast 
5  minutes  more.  Sprinkle  with  parsley. 
Makes  20  servings,  210  calories  each. 

BROCCOLI  WREATH 

A  simple,  elegant  way  to  serve  vegeta- 
bles for  the  holiday  table. 

4  bunches  broccoli,  cut  into  florets 
(about  14  cups) 

1  teaspoon  salt 
V2  teaspoon  pepper 

1  cup  cherry  tomatoes 
Vz  cup  buttei;  cut  into  small  pieces 

In  large  saucepan  bring  1  inch  water  to 
a  boil.  Add  broccoli;  cover  and  steam  5 
minutes.  Drain,  plunge  into  ice  water, 
drain  again.  Toss  with  salt  and  pepper. 
Arrange  florets  and  tomatoes  in  12-cup 
ring  mold.  Dot  with  butter  Cover  with 
foil.  (Can  be  made  ahead.  Refrigerate 
up  to  24  hours.  Bring  to  room  tempera- 
ture before  baking.)  Bake  in  preheated 
350"  F.  oven  25  minutes.  Makes  20  serv- 
ings, 65  calories  each. 

BUFFET  BUBBLE  BREAD 

Flavored  with  caraway,  these  pull-apart 
rolls  are  perfect  for  a  buffet. 

V2  cup  buttei;  softened 

Vi  cup  honey 
IV4  teaspoons  salt 
2  eggs,  at  room  temperature 

%  cup  nonfat  dry  milk  powder 
2  packages  active  dry  yeast 
1  cup  warm  water  (105T.- 11 5"E) 
5  to  5'/2  cups  all-purpose  flour 

1  tablespoon  caraway  seed 

2  tablespoons  butter  or  margarine, 

melted 

In  mixer  bowl  cream  butter,  honey  and 
salt .  Beat  in  eggs  and  dry  milk  powder. 
Dissolve  yeast  in  warm  water;  add  to 
butter  mixture  with  3  cups  flour  Beat 
at  high  speed  2  minutes.  Stir  in  re- 
maining flour  and  caraway  seed.  Cover; 
refrigerate  overnight. 

Grease  a  10-inch  tube  pan.  Punch 
dough  down.  On  lightly  floured  surface, 
divide  into  32  equal  pieces.  Shape  each 
piece  into  a  ball.  Dip  tops  into  melted 
butter.  Arrange  buttered  side  up  in  2 
layers,  using  16  balls  for  each  layer. 
Cover  and  let  rise  in  warm  draft-free 
place  until  doubled  in  bulk,  1  to  2  hours 
(depending  on  whether  you  use  quick- 
rise  or  standard  yeast). 

Set  oven  rack  on  lowest  position.  Pre- 


heat oven  to  375°F.  Bake  40  minutes, 
until  golden  brovra.  Cool  5  minutes  on 
wire  rack.  Brush  with  melted  butter 
(Can  be  made  ahead.  Cool  completely; 
wrap  and  freeze  up  to  2  weeks.  Thaw  at 
room  temperature.  Wrap  in  foil  and 
warm  in  preheated  350°F.  oven  10  min- 
utes.) Makes  32  rolls,  125  calories  each. 

GOAT  CHEESE  CROUSTADES 
WITH  TOSSED  GREEN  SALAD 

This  crisp  salad  is  enlivened,  not  over- 
powered, by  toasted  French  bread 
topped  with  warm  goat  cheese. 

2  bunches  watercress 
2  heads  Boston  lettuce 
1  pound  radicchio 
6  green  onions,  sliced 
4  oranges, 

peeled  and  sectioned 

Dressing 

2  tablespoons  fresh  lemon  juice 

1  teaspoon  Dijon  mustard 
Vi  teaspoon  pepper 
%  teaspoon  salt 

1  garlic  clove, 

pressed 
Va  cup  salad  oil 
'/4  cup  olive  oil 

Goat  Cheese  Croustades 

1  loaf  French  bread, 

cut  into  20  slices 
'/4  cup  olive  oil 

1  log  (11  or  12  oz.)  goat  cheese,  cut 

into  20  slices 

In  large  salad  bowl  combine  salad 
greens  with  oranges.  Just  before  serv- 
ing, toss  with  dressing.  Serve  with 
Goat  Cheese  Croustades.  Makes  20 
servings,  about  80  calories  each. 
Dressing:  In  jar  with  tight-fitting  lid 
combine  dressing  ingredients.  Cover 
and  shake  well.  (Can  be  made  ahead. 
Store  at  room  temperature  up  to  24 
hours.  Shake  well  before  using.) 
Goat  Cheese  Croustades:  Preheat  oven 
to  350°F.  Toast  bread  lightly;  brush 
with  olive  oil.  Place  cheese  on  each 
slice.  Brush  with  remaining  oil.  Bake 
until  cheese  begins  to  melt,  about  5 
minutes.  Serve  warm  with  salad. 
Makes  20  croustades,  135  calories  each. 

VERMONT  APPLE  PIE 

Cheddar,  apples  and  maple  syrup  team  up 
so  well  that  Mom's  pie  will  never  be  quite 
the  same.  Make  two  pies  for  thUi  buffet. 

Pastry 

2  cups  all-purpose  flour 
V2  teaspoon  salt 

%  cup  shortening 
1  cup  (4  oz.)  shredded  Cheddar 

cheese 
6  to  8  tablespoons  ice  water 

Filling 

9  cups  peeled,  sliced  tcirt  apples 


1  tablespoon  lemon  juice 
%  cup  pure  maple  syrup 
Va  cup  firmly  packed  brown  sugeir 
Va  cup  all-purpose  flour 
Vz  teeispoon  cirmamon 


3pJ 


Pastry:  Combine  flour  axid  salt.  W 
pastry  blender  or  2  knives,  cut  in  sho 
ening  until  mixture  resembles  coa 
crumbs.  Mix  in  cheese.  Sprinkle  on 
water,  tossing  with  fork  until  pastn, 
moist  enough  to  hold  together 

Divide  pastry  into  2  balls,  one  slig 
ly  larger  than  the  other.  On  ligh 
floured  surface,  roll  larger  piece  int 
12-inch  circle.  Line  a  10-inch  deep-d 
pie  plate  with  pastrj'  with  a  1-inch  ov 
hang.  Roll  smaller  piece  into  an  11-ir 
circle.  Preheat  oven  to  450°F. 
Filling:  In  large  bowl  toss  apples 
lemon  juice  and  syrup.  Sprinkle  on 
meiining  ingredients  and  toss.  S; 
filling  into  pie  shell.  Top  with  reserv 
pastry;  flute  and  cut  vents.  Bake  I 
minutes.  Reduce  heat  to  375°F.  a'' 
continue  baking  50  to  60  minutes,  ur, 
filling  is  tender  If  pie  browns  • 
quickly  cover  loosely  with  foil.  (Can 
made  ahead.  Cool,  wrap  tightly  an 
freeze  up  to  2  weeks.  Thaw  at  room  te^ 
perature  6  to  8  hours.  Warm  uncovet 
at  350°F.  20  to  25  minutes.)  Makes* 
servings,  about  400  calories  each 

FRESH  FRUIT 

CHRISTMAS  PUDDING 

WITH  FLUFFY  BRANDY  SAUCE 

Fresh  mangoes  provide  a  new  twist  t. 
traditional  favorite.  For  this  me\- 
you'll  need  to  make  two. 


1  cup  sugar 
Vz  cup  melted  butter 

1  cup  all-purpose  flour 

1  teaspoon  cinnamon 
Va  teaspoon  salt 
Va  teaspoon  nutmeg 

1  cup  mango  pulp  (2  large  ripe 

mangoes,  peeled  and  pureed) 

2  teaspoons  baking  soda  dissolved  it- 

2  teaspoons  warm  vrater 

3  tablespoons  brandy 

1  teaspoon  vanilla  extract 

2  eggs, 

lightly  beaten 
1  cup  seedless  raisins 
Vz  cup  chopped  nuts 

Caindied  red  and  green  cherries, 
for  garnish 


Flufiy  Brandy  Sauce 


1  egg 

Vz  cup  melted  butter 
1  cup  confiectioneis'  sugar 

Dash  salt 
1  tablespoon  brandy 
1  cup  heavy 

or  whipping  cream 

Sauce:  In  large  bowl  blend  sugar  8 
melted  butter.  Combine  flour.  ciiM 
mon,  salt  and  nutmeg;  add  to  but 
mixture.  Add  mango,  (continw 
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Desserts  with  a  passion. 


'FLAVOR 


J 


BOB  NEWHART'S  BUFFET 

contlaaed 

di<:;^ived  baking  soda,  brandy  and  va- 
nilla. Add  lightly  beaten  eggs,  mixing 
thoroughly  but  gently.  Stir  in  raisins 
and  nuts.  Put  into  buttered  2-quart 
steamed  pudding  mold  or  heat-proof 
tube  mold.  Steam  2V2  hours.  (Can  be 
made  ahead.  Cool;  unmold,  wrap  tightly 
and  freeze  up  to  2  weeks.  Thaw  at  room 
temperature  about  8  hours.  Place  on 
cookie  sheet  and  warm  in  preheated 
SSO^F.  oven  15  minutes.)  Serve  with 
Fluffy  Brandy  Sauce.  Makes  about  10 
servings,  about  345  calories  each. 
Sauce:  In  mixer  bowl  beat  egg  until  light 


and  fiufiy.  Beat  in  butter,  confectioners' 
sugar,  salt  and  brandy.  Whip  cream; 
gently  fold  into  egg-sugar  mixture. 
Cover  and  refrigerate  until  ready  to 
serve.  (Can  be  made  ahead.  Cover  and 
refrigerate  up  to  2  days.)  Makes  about 
3V2  cups,  35  calories  per  tablespoon. 

STRAWBERRY  CHRISTMAS  TREE 

Milk  or  semisweet  chocolate  can  be  sub- 
stituted for  the  white  chocolate. 

14  ounces  good- quality  white  chocolate 
1  tablespoon  shortening 
5  pints  strawberries 
1   14-inch  Styrofoam  cone  with  4-inch 
base 
Toothpicks 


y 


*dleyour 
.  party  tray! 


Ole  your  holiday! 
Ole  your  backyard  buffet! 
Ole  your  housewarming! 
Ole  your  Saturday  gala! 
Ole  your  Sunday  brunch! 
Parties  are  always  better 
with  a  little... ole! 


Bows  made  from  Yie-inch  wide 
ribbon 

In  double  boiler  melt  chocolate 
shortening  over  hot,  not  boiling,  wa 
Line  cookie  sheets  with  wax  pa] 
Holding  stem,  dip  half  of  each  str 
berry  into  chocolate  and  place  on  coo 
sheets.  Refrigerate.  (Can  be  mi, 
ahead.  Refrigerate  up  to  24  hours.) 
Cut  1  inch  off  top  of  cone.  Pres 
toothpick  at  stem  end  halfway  throi 
center  of  each  berry.  Beginning  at  to 
cone  with  smallest  berries, 
toothpick  at  an  angle  into  cone.  Fil 
any  spaces  with  bows.  Makes  1  tr^ 
about  35  calories  per  strawberry.    1 


DECEMBER  RECIPE  INDEX  \fl 

Here  is  a  Ustiiig  of  recipes  appearing  in  this  issue,  Inclu 
those  from  the  Journal  kitchen  and  ad^'crtisemeDtA. 

APPETIZERS 

California  Saisa  pi  154  < 

Caviar  Mold  p  150  ( 

Mushroom  Tkrtlets  p  150  ' 
Smoked  Trout  Mousse  p.  152 

COOKIES  "" 


Almond  Butterscotch  Bars  p  100 

Almond  Squares  p  186 

Amish  Oatmeal  Cookies  p  176 

Apricot  Delight  Cookies  p  176 

Apricot  Horns  p  176 

Browmcs  For  Thin  People  Only  p  180 

Cashew  Cookies  p  180 

Chin-Chin  p  180 

Chinese  Almond  Cookies  p  186 

Cranberry  Cookies  p  186 

Crispy  Chocolate  Sticks  p  184 

Dutch  Koek  p  178 

Holiday  Cookies  p  182 

Hungarian  Poppy  Seed  Nut  Slices  p  178 

Lemon  Tbssies  p  178 

Madeleines  p  178 

Martha  Washington  Cookies  p  186 

Mexican  Sesame  Seed  Cookies  p  182 

Mother's  Fruit  Drops  p  184 

Paximadia  (Anise  Finger  Bars)  p  184 

Pepparkakor  (Swedish  Ginger  Cookies)  p  182 

Pinwheel  Cookies  p  182 

Praline  Cookies  p  182 

Rosewatcr-Currant  Cakes  p  178 

Sand  T^rts  p  186 

Sesame  Twists  p  178 

Snappy  Turtle  Cookies  p  176 

Spicy  Applesauce  Cookies  p  184 

Spritz  p  184 

Svenska  Pinner's  Swedish  Ice  Box  Cookies  p  180 

Viennese  Dessert  Bars  p  180 

DESSEBTS 

Amish  Date-Nut  Cake  p  162 

Boston  Cream  Pie  p  162 

Easy  Piria  Colada  Cake  p  71 

Fresh  Fruit  Christmas  Pudding  with  Fluffy  Brandy 

Sauce  p  156 
Gingerbread  Layer  Cake  p  161 
Grapefruit  ChifTcn  Cake  p  165 
Kentucky  Pecan  Cake  p  159 
Lane  Cake  p  159 
Lord  Baltimore  Cake  p  162 
New  Sour  Cream  Lemon  Glaze  p  191 
Perfectly  Luscious  Pecan  Pie  p  165 
Pineapple  Ice  Cream  p85 
Pumpkin  Cream  Pie  Delight  p  165 
Scrumptious  Apple  Crunch  Cake  p  165 
Sister  Lucy  Ann's  Shaker  Christmas  Cake  p  164 
Spiced  Blackberry  Jam  Cake  p  162 
Strawberr>'  Christmas  Tree  p  158 
Vermont  Apple  Pie  p  156 

EWTKEES 

Creamy  Chicken  'n'Broccoli  p  13 

Florentine  Lasagna  Roll-Ups  p  U 

Frittata  Loretta  p  187 

Pineapple  Lemon  Chicken  p  85 

Pork  Loin  with  Cider  Madeira  Sauce  p  154 

Yuletide  Eggs  p  86 

MlSCEUAffEOPS 

Breakfast  Christmas  Tree  p  86 
Buffet  Bubble  Bread  p  156 
Main  Street  p  144 
Merry  Berry  Juice  p  86 

SIDE  DISHBS 

Broccoli  Wreath  p  156 

Goat  Cheese  Croustades  with  Ibssed  Green  Salad  p 

Roasted  New  Potatoes  p  154 
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StfcascISwiri®Cake  from  Pillsbary 

Fact  is,  I'm  topsy-turvY  and  totaUy  flipped 
out  for  the  way  you  taste.  The  swirl  of 
y<-rw>.  iflavorthat  bakes  inside 
vCii  1-  \  yow  runs  rings  around 
{Pillsbary)  less  heavenly  desserts. 


Desserts  with  a  passion^ 


-iiiES 


CHRISTMAS  CAKES 

continued  from  page  143 


LANE  CAKE 


pictured  on  page  143 


s  popular  cake  is  thought  to  take  its 
,  le  from  Emma  Ry lander  Lane,  who 
uded  it  in  her  1880  cookbook. 

teCake 

y4  cups  all-purpose  flour 
1  tablespoon  baking  powder 
i  %  teaspoon  salt 
y4  cup  milk 
'A  cup  water 

1  teaspoon  vanilla  extract 
'/2  teaspoon  almond  extract 
Vi  cup  butter;  softened 

'/z  cup  shortening 

2  cups  sugar 

8  egg  whites  at  room  temperature, 
stiffly  beaten 


tablespoons  butter 

cup  sugar 

cup  bourbon,  rum  or  brandy 

tablespoons  water 

teaspoon  mace 

egg  yolks,  slightly  beaten 

cup  chopped  pecans 

cup  flaked  coconut 

cup  finely  chopped  raisins 

cUp  chopped  candied  red  cherries 


Vz  teaspoon  vanilla  extract 
Fluffy  White  Frosting 

1  Vz  cups  sugar 

V2  cup  water 

74  teaspoon  cream  of  tartar 

V4  teaspoon  salt 

3  egg  whites,  at  room  temperature 
1 V2  teaspoons  vanilla  extract 
Candied  red  cherries  (optional) 

Cake:  Preheat  oven  to  350°F.  Grease 
and  flour  three  9-inch  layer  cake  pans. 
In  small  bowl  combine  flour,  baking 
powder  and  salt.  In  2-cup  glass  meas- 
ure combine  milk,  water  and  extracts. 
In  large  mixer  bowl  combine  butter, 
shortening  and  sugar.  Beat  until  light 
and  fluffy,  scraping  bowl  occasionally. 
With  mixer  at  low  speed,  alternately 
add  dry  and  liquid  ingredients,  start- 
ing and  ending  with  dry.  Fold  in  half 
the  egg  whites  at  a  time.  Divide  evenly 
among  prepared  pans.  Spread  to  edges. 
Bake  20  to  25  minutes,  until  golden. 
Cool  in  pans  10  minutes.  Turn  out  onto 
wire  racks  to  cool  completely. 
Filling:  In  small  saucepan  melt  butter. 
Add  sugar,  bourbon,  water  and  mace. 
Cook,  stirring,  over  medium  heat  until 
mixture  comes  to  a  boil.  Add  3  table- 
spoons hot  mixture  to  egg  yolks,  blend 
well,  then  quickly  stir  yolks  into  sauce- 
pan. Cook,  stirring,  2  minutes  more. 


Remove  from  heat;  add  remaining  in- 
gredients. Cool.  Makes  2  cups. 
Frosting:  In  small  saucepan  combine 
sugar,  water,  cream  of  tartar  and  salt. 
Bring  to  a  full  boil.  Cook  2  minutes, 
until  syrup  is  clear.  Cover  and  cook  1 
full  minute  to  dissolve  crystals  from 
sides  of  pan.  Uncover;  cook  syrup  until  it 
registers  240°F.  on  a  candy  thermometer 
Just  before  syrup  is  ready,  beat  egg 
whites  until  firm  peaks  form.  Add  hot 
syrup  in  a  fine,  steady  stream,  beating 
constantly.  Beat  2  to  3  minutes  more, 
until  frosting  holds  firm  peaks.  Beat  in 
vanilla.  Makes  about  6  cups. 
To  assemble:  Place  one  cake  layer  on 
serving  plate.  Spread  on  half  the  fill- 
ing. Repeat  with  another  cake  layer 
and  remaining  filling.  Top  with  third 
cake  layer.  Frost  top  and  sides;  decorate 
with  cherries.  Serve  or  cover  and  store 
at  room  temperature.  Makes  12  serv- 
ings, 735  calories  each. 

KENTUCKY  PECAN  CAKE 

pictured  on  page  142 

A  Frankfort  matron  is  said  to  have 
brought  this  recipe  South  after  coaxing  it 
from  a  New  York  maitre  d'. 

Vz  pound  candied  red  cherries 

Vi  cup  golden  raisins  (continued) 
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Glazed  Chicken    j 

270  calories  ^ 


Spaghetti 

280  calories 


Count  your  pleasures. 


The  calories,  of  course.  Always  under  300. 

But  the  biggest  pleasure  of  Lean  Cuisine*  is  the  taste.  So  delicious,  so  delightful, 
you'd  think  it  was  fattening. 

And  you  get  that  taste  in  more  than  a  dozen  excitingly  different  Lean  Cuisine 
entrees.  To  keep  you  from  feeling  bored  or  deprived. 
Lean  Cuisine  entrees.  From  Stouffer's* 
So  many  pleasures. 
So  few  calories. 

Lean  Cuisine:  Etom  Stouffer  *s: 

It's  not  just  the  calories  that  count.  It's  the  taste. 


Lean  Cuisine. 
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CHRISTMAS  CAKES 

continued 

cup  bourbon  plus  additional 

for  aging 
cups  all-purpose  floui;  divided 
teaspoons  baking  powder 
teaspoon  salt 
teeispoon  nutmeg 
cup  buttet  softened 
cups  sugar 
eggs,  separated 

pound  coarsely  chopped  pecans 
Confectioners'  sugcir  (optional) 

owl  combine  cherries,  raisins  and 
•bon.  Cover;  let  stand  overnight, 
it  oven  rack  on  lowest  position.  Pre- 
,  oven  to  300°F.  Grease  and  flour  a 
ich  tube  pan  with  removable  bot- 
,  Drain  fruit,  reserving  liquid.  In 
ium  bowl  combine  3V4  cups  flour, 
mg  powder,  salt  and  nutmeg. 

large  mixer  bowl  cream  butter 
sugar  until  light,  scraping  bowl  oc- 
jnally.  Beat  in  yolks  2  at  a  time, 
ping  bowl.  Add  dry  ingredients  al- 
ately  with  reserved  bourbon,  start- 
and  ending  with  dry  ingredients. 
.  large  bowl  with  clean  beaters, 
;  egg  whites  until  stiff  but  not  dry. 
I  half  the  whites  into  batter,  then 

in  remaining.  Toss  drained  fruit 
pecans  with  remaining  Vi  cup  flour; 
into  batter.  Spoon  evenly  into  pre- 


pared pan.  Bake  1  hour  40  minutes  or 
until  toothpick  inserted  in  center 
comes  out  clean.  Cool  in  pan  on  wire 
rack  10  minutes.  Lift  out  cake  on  pan 
bottom.  Cool  completely  on  wire  rack. 
Loosen  cake  from  center  ring  and  bot- 
tom and  remove.  Fill  center  wdth 
cheesecloth  dampened  with  bourbon, 
^^ap  tightly  and  refrigerate  at  least  3 
days  or  up  to  1  month.  Sprinkle  with 
confectioners'  sugar.  Makes  24  slices, 
about  420  calories  each. 

GINGERBREAD  LAYER  CAKE 

pictured  on  page  142 

Popular  since  Colonial  times,  ginger- 
bread was  served  by  many  First  Ladies. 

Cake 

%  cup  deirk  molasses 
1  Vz  teaspoons  baking  soda 

2  cups  all-purpose  flour 
Vz  te<ispoon  salt 

IVi  teaspoons  ginger 
IVa  tecispoons  cinnamon 

Va  teaspoon  doves 

%  cup  butten  softened 

%  cup  sugar 

3  eggs 

%  cup  cold  water 

Whipped  Cream  Frosting 

1 V^  cups  heavy  or  whipping  oezun 


'/a  cup  sour  cream 
Va  cup  sugar 

1  tecispoon  ginger 

1  teaspoon  vanilla  extract 

Cake:  Preheat  oven  to  325°F.  Grease 
and  flour  two  8-inch  round  or  square 
pans.  In  2-cup  glass  measure  combine 
molasses  and  baking  soda;  mix  well.  In 
small  bowl  combine  flour,  salt,  ginger, 
cinngimon  and  cloves. 

In  large  mixer  bowl  combine  butter 
and  sugar.  Beat  until  light,  scraping 
bowl  once  or  twice.  Add  eggs;  beat  well. 
Add  molasses.  Beat  just  until  blended. 
With  mixer  at  low  speed,  alternately 
add  dry  ingredients  and  water,  starting 
and  ending  with  dry  ingredients.  (Bat- 
ter will  look  curdled.)  Pour  into  pre- 
pared pans.  Bake  30  to  35  minutes,  un- 
til center  springs  back  when  pressed 
lightly.  Cool '10  minutes  in  pans.  Turn 
out  onto  wire  racks  to  cool  completely. 
Frosting:  In  large  mixer  bowl  combine 
heavy  cream  and  sour  cream.  Beat  un- 
til thickened  slightly;  add  sugar,  ginger 
and  vanilla  and  beat  just  imtil  pesiks 
form. 

7b  assemble:  Place  one  gingerbread  layer 
on  serving  plate.  Ibp  with  one  third  frost- 
ing, then  second  cake  layer.  Frost  top  and 
sides.  Cover  and  refrigerate  until  ready 
to  serve.  Makes  8  servings,  about  585 
calories  each.  (continued) 
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Sothafswfaatyou 
do  with  chili  sauce. 


c  1985  H  J  Heinj  Co 


^JSSi 


Sloppy  Joes,  stuffed  peppers, 
meatloaf ,  casseroles . . .  Come 
to  think  of  it,  the  zesty  tomato 
taste  of  Heinz  Chili  Sauce 

can  add  an  exciting  zip  to 

many  ordinary  dishes. 

Sloppy  Joes 

1  lb  lean  ground  beef 

V2  c  chopped  onion 

^  c  chopped  green  pepper 

1  Tbsp  vegetable  oil 

V2  tsp  salt 

1/8  tsp  pepper 

1  Tbsp  brown  sugar 


1  c  Heinz  Chili  Sauce 
4  to  6  sandwich  buns 

Brown  meat,  onion  and 
green  pepper  in  oil;  drain 
excess  fat.  Season  meat 
with  salt  and  pepper;  stir 
in  brown  sugar  and  chili 
sauce.  Bring  just  to  a  boil; 
cover  and  simmer  5  min- 
utes. Serve  on  toasted  buns. 
Makes  4  to  6  sandwiches. 

For  more  ideas,  write  to:  Heinz  USA, 
P.O.  Box28-D125,  Pittsburgh,  PA  15230. 
Please  enclose  a  self-addressed, 
stamped  envelope. 
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MANUFACTURER  COUPON      EXPIRES  12/31/86 
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SAVE  m 

on  Heinz 

ChiU 

Sauce 
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Coupon  good  only  on  Heinz  Ctiili  Sauce 
Anyoiheiuseconsiiluleslraud  NONTRANSFERABLE 

LIMIT- ONE  COUPON  PER  PURCHASE. 
RETAILER  Send  ihis  coupon  alier  leflempiion  to  H  j 
Heinz.  PO  Box  20357  El  Paso.  TX  79998  loi  leim- 
Du(semeni  01  toc  plus  8C  handling  Failure  to  pieseni 
on  leouesi  invoices  pioving  purchase  ol  sullicient 
siocK  10  covet  coupons  will  void  teimdursetneni  Sales 
tai  must  be  paid  Dy  cusiomei 


13000"62110' 


1  2 
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CHRISTMAS  CAKES 

contina?d 


'/2  teaspoon  vanilla  extract 
%  cup  milk 


LORD  BALTIMORE  CAKE 


FilUng 


A  rich  ca^\i,  named  after  the  founder  of 
the  Maryland  colony. 

Yellow  Cake 

2%  cups  cake  flour  or  2  Vn  cups 
all-purpose  flour 

1  tablespoon  baking  powder 
1  '/i  teaspoons  salt 

%  cup  butter;  softened 

2  cups  sugar 
7  egg  yolks 

l'/4  cups  milk 
2  teaspoons  vanilla  extract 

FilUng 

V2  cup  chopped  pecans,  toasted* 
Vz  cup  chopped  blanched  almonds, 

toasted* 
V2  cup  macaroon  crumbs,  toasted* 
Vi  cup  chopped  candied  cherries 

1  recipe  FluSy  White  Frosting  (page  159) 

Cake:  Preheat  oven  to  350°F.  Grease 
and  flour  three  9-inch  layer  cake  pans. 
In  small  bowl  combine  flour,  baking 
powder  and  salt.  In  small  mixer  bowl 
beat  egg  yolks  until  thick  and  lemon- 
colored;  set  aside.  In  large  mixer  bowl 
combine  butter  and  sugar.  Beat  until 
very  light  and  fluify,  scraping  bowl  oc- 
casionally. Beat  in  egg  yolks.  With  mix- 
er at  low  speed  add  dry  ingredients  al- 
ternately with  milk  and  vanilla,  start- 
ing and  ending  with  dry  ingredients. 
Divide  evenly  among  prepared  pans. 
Spread  to  edges.  Bake  20  to  25  min- 
utes, until  golden.  Cool  in  pans  10  min- 
utes. Turn  out  onto  wire  racks  to  cool 
completely. 

Filling:  In  small  bowl  combine  filling 
ingredients. 

Prepare  Fluffy  White  Frosting.  Mix 
one  third  into  filling. 
To  assemble:  Place  one  cake  layer  on 
serving  plate.  Spread  on  half  the  fill- 
ing. Repeat  with  another  cake  layer 
and  remaining  filling.  Top  with  third 
cake  layer.  Frost  top  and  sides  with  re- 
maining frosting.  Serve  or  cover  and 
store  at  room  temperature.  Makes  12 
servings,  600  calories  each. 
^'Toast  nuts  and  macaroon  crumbs  in 
baking  pan  in  preheated  350°F.  oven  10 
minutes  or  until  almonds  are  golden. 
Stir  once.  Cool. 

BOSTON  CREAM  PIE 

The  Parker  House  Hotel  in  Boston  has 
served  this  treat  since  1856. 

Cake 

VA  cups  all-purpose  flour 
2  tea.spoons  baking  powder 
Vb  tcasj^oon  sal* 

2  eggs,  at  room  temperature 
1  cup  sugar 

3  tablespoons  melted  butter 
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V3  cup  sugar 
2  tablespoons  cornstarch 
1  cup  half  and  half  cream  or  milk 
1  egg  yolk 

'/4  cup  milk 
1  Vz  teaspoons  vanilla  extract 


Glaze 


1  square  (1  oz.)  unsweetened 
chocolate 

1  tablespoon  butter 

Vz  cup  sifted  confectioners'  sugar 
Dash  salt 

2  tablespoons  milk 

Vz  teaspoon  vanilla  extract 

Cake:  Preheat  oven  to  350°F  Grease 
and  flour  a  9-inch  cake  pan.  In  small 
bowl  combine  flour,  baking  powder  and 
salt.  In  large  mixer  bowl  beat  eggs  un- 
til light.  Gradually  beat  in  sugar.  Blend 
in  butter  and  vanilla.  Alternately  add 
dry  ingredients  and  milk,  starting  and 
ending  with  dry  ingredients.  Pour  into 
prepared  pan.  Bake  20  to  25  minutes, 
until  toothpick  inserted  in  center 
comes  out  clean.  Cool  5  minutes.  Turn 
out  onto  wire  rack  to  cool  completely. 
Filling:  In  small  saucepan  combine 
sugar  and  cornstarch;  mix  well.  Gradu- 
ally stir  in  cream  or  milk.  Cook  over 
medium-low  heat,  stirring  until  mix- 
ture comes  to  a  full  boil.  Remove  from 
heat.  Combine  egg  yolk  and  milk.  Add 
3  tablespoons  hot  mixture  to  egg  yolk; 
blend  well,  then  stir  into  saucepan. 
Cook,  stirring,  over  low  heat  1  to  2  min- 
utes more,  just  until  thickened.  Re- 
move from  heat.  Stir  in  vanilla  extract. 
Cover  surface  directly  with  plastic 
wrap  and  refrigerate  until  well  chilled. 
When  ready  to  assemble,  split  cake 
layer  in  half  horizontally.  Place  cut  side 
up  on  plate.  Spread  filling  over  cake. 
Tap  with  remaining  cake,  cut  side  down. 
Glaze:  In  small  saucepan  melt  choco- 
late with  butter  over  very  low  heat.  Re- 
move from  heat;  add  remaining  ingre- 
dients. Return  to  heat.  Stir  until  mix- 
ture is  smooth  and  shiny.  Spread  on 
top,  letting  some  drip  down  sides.  Cover 
and  refrigerate  until  ready  to  serve. 
Makes  8  servings,  370  calories  each. 

SPICED  BLACKBERRY  JAM  CAKE 

Andrew  Jackson  was  fond  of  blackberry 
jam  cake  at  Christmas.  It's  still  popular 
in  Kentucky  and  Tennessee,  where 
blackberries  grow  in  abundance. 

Cake 

1  cup  buttec  softened 
VA  cups  sugar 
4  eggs 

1  cup  blackberry  jam  (no  jelly) 
1  teaspoon  cinnamon 
1  teaspoon  cloves 
1  teaspoon  nutmeg 


1  teaspoon  grated  lemon  peel 
1  cup  buttermilk 
1  teaspoon  baking  soda 
2Vz  cups  all-purpose  flour 

Filling 

Vz  cup  sugar 

1  tablespoon  flour 

'/4  teaspoon  salt 

Vz  cup  milk 

1  egg,  beaten 

Vz  teaspoon  vanilla  extract 

1  cup  chopped  pecans 

Frosting 

Va  cup  butter 

1  potmd  confectioners'  sugar;  sifte 
Ve  teaspoon  salt 
Vs  cup  half  and  half  cream 

1  teaspoon  vanilla  extract 

Cake:  Preheat  oven  to  350°F.  Gr( 
and  flour  three  9-inch  layer  cake  pi 
In  large  mixer  bowl  cream  butter 
sugar  until  light.  Add  eggs  one  ; 
time,  beating  well  after  each  addit 
Add  jam,  spices  and  lemon  peel.  C  * 
bine  buttermilk  and  baking  soda;  .c 
alternately  vvrith  flour,  starting  and  ( £ 
ing  with  flour.  Divide  evenly  among  v 
pared  pans.  Bake  30  to  35  minutes. ' 
in  pans  10  minutes.  Turn  out  onto  ' 
racks  to  cool  completely. 
Filling:   In   small    saucepan   comi : 
sugar,  flour  and  salt;  mix  well.    |i 
milk  and  egg.  Cook  over  medium  hii 
stirring     constantly,     until     mix-i 
comes  to  a  full  boil.  Cool  slightly; 
vanilla  and  pecans.  Refrigerate. 
Frosting:  In  saucepan  melt  butter,  \ 
let  bubble  until  deep  golden  browi 
large  mixer  bowl  combine  sugar 
salt.  Add  butter  and  enough  creai 
make   a   good   spreading   consiste 
Add  vanilla;  beat  until  smooth. 
To  assemble:  Place  one  cake  laye 
plate.  Top  with  half  the  filling.  Tap ' 
second  layer,  then  remaining  fUling. 
with  third  layer.  Frost  top  and  s 
Makes  12  servings,  670  calories  eacl 


AMISH  DATE-NUT  CAKE 

In  Amish  households,  where  it's  c^ 
mon  to  have  eighty  guests  or  more 
Christmas  dinner,  the  menu  freque 
includes  several  date  cakes. 

1  cup  all-purpose  flour 

2  teaspoons  baking  powder 
'>6  teaspoon  salt 

IVz  teaspoons  cinncimon 
4  eggs,  separated 
%  cup  sugar;  divided 

1  teaspoon  vanilla  extract 

2  packages  (8  oz.  each)  chopped  d  » 1 
1  pound  walnuts,  chopped 

Confectioners'  sugar 

Adjust  oven  rack  to  lowest  posi'  1 
Preheat  oven  to  325°F  Grease  a  > 
inch  loaf  pan.  In  small  bowl  com  'f 
flour,  baking  powder,  salt  and  cinnai  i 
In  mediuna  bowl  beat  (contin 
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iDu  cant  jua^  a 
kiwif ruit  by  its  cover. 


Outside,  a  kiwif  ruit  is  fuzzy  and  brown. 

Inside,  it's  a  spectacular  emerald  green  star- 
urst  of  sweet,  luscious  flavor. 

Some  say  it  tastes  like  a  strawberry.  Others 
ly  no,  it's  more  like  a  melon.  We'll  let  you  settle 
lis  debate. 

Just  peel  and  enjoy  it,  or  slice  it  up  for  sen- 
itional  salads,  delicious  desserts  or  a  beautiful 
amish  for  meats,  seafood  and  poultry. 

A  ripe  kiwifruit  feels  firm,  but  soft.  If  it's 
ard,  ripen  it  at  room  temperature. 

Ounce  for  ounce,  kiwifruit  has  more 
tamin  C  than  oranges.  As  much  potassium 


as  bananas.  It's  high  in  fiber.  No  cholesterol. 
No  sodium.  And  a  whole  kiwifruit  has  only 
45  skinny  little  calories. 

Send  us  a  stamped,  self- addressed  legal- 
size  envelope.  We'll  send  you  a  free,  full-color 
recipe  folder.  Send  to:  California  Kiwifruit 
Commission,  1540  River  Park  Drive,  #120, 
Sacramento,  CA  95815. 


CALIFORNIA 

Kiwimurr 

Feels  Fuzzy.  Tastes  Fabulous! 


CHRISTMAS  CAKES 

continaed 

egg  whHes  until  frothy.  Beat  in  Va  cup 
sugar  until  soft  peaks  form. 

In  large  mixer  bowl  beat  egg  yolks 
with  remaining  Vs  cup  sugar  until 
light.  Beat  in  vanilla.  Mix  in  dates, 
then  walnuts.  Stir  in  dry  ingredients, 
then  fold  in  meringue.  Spoon  into  pre- 
pared pan.  Bake  1  hour.  Reduce  oven 
temperature  to  300°F.  Bake  40  minutes 
more,  or  until  toothpick  inserted  in 
center  comes  out  clean.  Cool  in  pan  15 
minutes.  Turn  out  onto  wire  rack  to 
cool  completely.  Wrap  tightly  and  store 
at  room  temperature  at  least  1  week  or 
up  to  3  weeks  before  serving. 

Sprinkle  with  confectioners'  sugar 
Makes  16  servings,  370  calories  each. 


SISTER  LUCY  ANN'S  SHAKER 
CHRISTMAS  CAKE 

The  Shakers,  a  religious  group  with  an 
ascetic  and  celibate  lifestyle,  did  not, 
however,  stint  on  flavor  in  their  cooking. 

1  cup  candied  mixed  fruits 

1  cup  currants 

Vz  cup  brandy  or  applejack 
2'/i  cups  all-purpose  flour;  divided 

2  teaspoons  baking  powder 
1  teaspoon  cinnamon 

1  teaspoon  allspice 
1  cup  buttei;  softened 
1  cup  sugar 
6  eggs,  separated 
Confectioners'  sugar 

In  small  bowl  combine  candied  fruits 
and  currants.  Pour  brandy  or  applejack 
over  fruit.  Cover;  let  stand  overnight. 


Preheat  oven  to  350°F.  Grease  bott 
of  10-inch  tube  pan.  Drain  fruit,  rese 
ing  brandy.  In  small  bowl  combine  » 
cups  flour,  baking  powder  and  spicet 

In  large  mixer  bowl  cream  but 
and  sugar  until  light  and  fluffy.  Bea 
egg  yolks  one  at  a  time,  scraping  b( 
occasionally.  With  mixer  at  low  spe 
add  dry  ingredients  alternately  it 
reserved  brandy,  starting  and  end 
with  dry  ingredients.  ) 

In  large  bowl  with  clean  beatt 
beat  egg  whites  until  stiff  but  not  i 
Fold  half  the  whites  into  batter,  ti 
fold  in  remaining.  Toss  drained  fil 
with  remaining  Va  cup  flour;  fold  i 
batter.  Spoon  evenly  into  prepared  ji 
Bake  50  minutes.  Cool  in  pan  on  v, 
rack  10  minutes.  Run  metal  spafe 
around  edge  of  cake  to  loosen.  Lifti 


on  pan  bottom.  Cool  on  rack  30 
ites.  Loosen  and  remove.  Cool  com- 
ily  on  rack.  Wrap  tightly  and  store 
)om  temperature  up  to  3  weeks, 
es  16  servings,  290  calories  each. 

JRAPEFRUIT  CHIFFON  CAKE 

:hiffon  cake  was  created  in  the  1940s 
arry  Baker,  a  Holly  wood  pastry  shop 
',r  Cakes  made  with  fruit  are  regulars 
ilifornia  holiday  buffets. 


2  cups  cake  flour 

'2  cups  sugar 

1  tablespoon  baking  powder 

1  teeispoon  salt 

'2  cup  salad  oil 

5  egg  yolks 

'4  cup  fresh  grapefruit  juice 


2  teaspoons  grated  lemon  peel 

Vz  teeispoon  vanilla  extract 

8  egg  whites  ( 1  cup) 

Vz  teaspoon  cream  of  tartar 

Cream  Cheese  Frosting 

1  package  (3  oz.)  cream  cheese, 
softened 

1  cup  sifted  confectioners'  sugar 

1  teeispoon  grated  grapefruit  peel 
Dash  scilt 

1  to  2  teaspoons  grapefruit  juice 
Yellow  food  coloring  (optional) 
Fresh  grapefruit  sections,  for  gcimish 

Cake:  Set  oven  rack  on  lowest  position. 
Preheat  oven  to  325°F.  In  large  bowl 
combine  flour,  sugar,  beiking  powder 
and  salt.  Mix  thoroughly.  Make  a  well 
in  center.  Fill  with  oil,  egg  yolks, 
grapefruit  juice,  lemon  peel  and  vanilla 
extract.  Beat  with  wire  whisk  or  elec- 


tric mixer  just  until  smooth. 

In  large  mixer  bowl  beat  egg  whites 
with  cream  of  tartar  until  very  stiff. 
Pour  egg  yolk  mixture  in  thin  stream 
over  surface  of  egg  whites  and  fold  in. 
Pour  batter  into  an  ungreased  10-inch 
tube  pan.  Bake  45  to  50  minutes. 

Immediately  invert  pan.  Let  cake 
hang  on  neck  of  a  bottle  or  funnel  until 
completely  cooled.  Remove  from  pan. 
Frost  top.  Makes  one  10-inch  cake,  16 
slices,  about  245  calories  per  slice. 
Frosting:  In  small  mixer  bowl  beat 
cream  cheese  with  confectioners'  sugar, 
grapefruit  peel  and  salt  until  fluffy.  Add 
enough  juice  to  make  a  thin  spreading 
consistency.  Tint  with  yellow  food  color- 
ing. Spread  frosting  over  flat  top  of  cake, 
letting  some  drip  dovm  sides.  Garnish 
with  grapefruit  sections.  End 
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Delicious  Homemade  Holiday  Desserts. 
It's  as  easy  as  pie.  It's  a  piece  of  cake. 


Scrumptious 
Apple  Crunch  Cake 

3  eggs 
31/2  cups  thawed  BIKDS  EYE® 
COOL  WHIP®\Vhipped 
Topping 
2  cups  graham  cracker  crumbs 
11/2  cups  peeled,  coarsely 
chopped  apple 
1/2  cup  KARO®Ijght  or  Dark 
Com  Syrup 
1  tsp  ground  cinnamon 
1  tsp  ground  nutm^ 
1  1/3  cups  PLANTERS®Walnut 
Pieces 
1  Tbsp  margarine  or  butter, 
softened 
Grease  9"  x  9"  x  2"  baking  pan.  In  large 
bowl,  beat  eggs  with  fork.  CJently  fold  in 
next  3  ingrements,  1  /4  cup  of  the  Com 
Syrup,  cinnamon  and  nutmeg  until 
blended.  Spread  evenly  in  pan.  Mix  re- 
maining Com  Syrup,  Walnut  Pieces  and 
margarine.  Spoon  evenly  over  batter.  Bake 
in  350°F  oven  45  min  or  until  cake  springs 
back  when  lightly  touched.  Cool  in  pan. 
Serves  9. 

*  Minutes  represent  preparation  time,  exclusive  of  baking  or  freezing  lime. 

Planters;  Cool  Whip"  &:Karo!   jPl^i^ 


Pumpkin 
Cream  Pie  Delight 

1  cup  canned  pumpkin 
2/3  cup  KARO®  Light  or  Dark 

Com  Syrup 
1/2  tsp  ground  cinnamon 
1/4  tsp  ground  nutmeg 
1/4  tsp  ground  ginger 
1/2  cup  coarsely  chopped 
PLANTERS®Waljiuts 
or  Pecans 
3  1/2  cups  thawed  BIRDS  EYE® 
COOL  WHIP®  Whipped 
Topping 
1  (9^  prepared  gpraham 
cracker  crust 
In  large  bowl,  stir  together  first  6  ingredi- 
ents. Fold  in  Whipped  Topping.  Tum  into 
crust.  Cover;  freeze  3  to  4  hr  or  unul  firm. 
Before  serving  let  stand  15  min  at  room 
temperature.  Serves  8. 

PI^NTERS  is  a  registered  trademark  of  Nabisco.  Inc. 
©  1985  Birds  Eye  and  Cool  Wfiip  are  registered 
trademarks  ol  General  Foods  Corporation. 
Karo  is  a  registered  trademark  ol  CPC  International.  Inc 
©  1985  Best  Foods,  CPC  International,  Inc. 


Perfectly 
Luscious  Pecan  Pie 

3  eggs,  slightly  beaten 
1  cup  KARO®Light  or  Datk 
Com  Syrup 

1  cup  sugar 

2  Ttep  margarine  or  butter, 

melted 
1  tsp  vanilla 
11/2  cups  PLANTERS® 
Pecan  Halves 
1  unbaked  (9")  pastry  shell 
BIRDS  EYE®  COOL  WHIP® 
Whipped  Topping,  thawed 

In  large  bowl,  stir  together  first  5  ingredi- 
ents until  well  blended.  Stir  in  Pecan 
Halves.  Pour  into  pastry  shell.  Bake  in 

350°F  oven  50  to  55  min  or    , -  "^ 

until  knife  inserted  halfway 
between  center  and  edge 
comes  out  clean.  CooL  Serve 
with  Whipped  Topping. 
Serves  8. 
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^cniND  THE  HEADLINES 

contiuued  from  page  38 

threads  on  the  sofa  and  glances  at  her 
husband,  sitting  a  few  feet  away.  She 
explains  that  she  quickly  placed  the 
ring  in  her  handbag. 

"I  was  in  the  plane's  bathroom,"  says 
Mr  Herzberg,  a  tall ,  easygoing  man 
with  short  dark  hair  and  a  mustache. 
"And  they  were  slamming  stewardesses 
against  the  door  and  screaming  'This  is 
a  hijack.'  I  knew  what  was  going  on,  but 
I  couldn't  stay  in  there,  so  I  opened  the 
door  and  this  guy  points  a  nine-milli- 
meter gun  at  my  head. 

"Then  the  hijackers  cleared  out  the 
first-class  section,  where  we  were.  They 
made  us  walk  to  the  back  of  the  plane 
with  our  hands  over  our  heads.  And 
that's  when  it  sank  in — when  we  saw 
the  faces  of  the  other  people  .  .  ." 

His  wife  interrupts.  "I  was  sure  from 
the  start  that  I  was  going  to  die." 

The  hijackers  who  commandeered 
TWA  Flight  847  out  of  Athens  on  June 
14  seemed  crazed  and  irrational.  They 
pistol-whipped  passengers,  held  a  gun 
to  the  captain's  head,  insisted  on  being 
taken  to  Beirut  and  threatened  to  start 
killing  if  their  demands  weren't  met. 

Almost  from  the  beginning,  Suzie 
and  Richard  Herzberg  were  separated. 
He  was  seated  at  the  back  of  the  plane, 
she  in  the  third  row  of  the  coach  sec- 
tion, where  she  could  hear  the  screams 
of  Robert  Stethem.  the  Navy  diver  who 
was  brutally  beaten  and  then  shot  to 
death  in  the  early  morning  hours  of  the 
second  day  of  the  hijacking.  By  then, 
the  plane  had  gone  from  Beirut  to  Al- 
giers and  back  to  Beirut,  where  the  ter- 
rified passengers  had  been  told  that 
they  would  crash-land.  For  sixteen 
hours,  the  terror  did  not  abate. 

And  then,  when  it  seemed  things 
could  hardly  get  worse,  the  hijackers 
began  calling  out  passengers'  names 
that  "sounded  Jewish." 

"I  heard  them  call  Richard's  name," 
says  Mrs.  Herzberg,  "and  my  heart  just 
sank  to  the  ground." 

But  her  husband  didn't  respond. 
"They  were  mispronouncing  my  name 
so  badly,  I  decided  just  to  ignore  it  and 
let  them  try  to  find  me,"  he  says.  "I 
thought.  Why  stand  up  to  be  shot?" 

They  called  Richard  Herzberg's  name 
four  times  before  he  stood  up.  All  the 
while,  his  wife  was  paralyzed  with  fear 
"They  called  his  name  again  and  again, 
and  I  kept  saying  to  myself,  'Richard, 
stand  up,'  because  otherwise  I  knew 
they  would  shoot  him."  Finally,  Mr 
Herzberg  identified  himself  and,  cer- 
tain that  he  was  doomed,  was  led  away 
with  four  other  men. 

By  that  time,  ten  other  terrorists  had 
joined  the  original  two  on  the  plane. 
Reinforced,    the    hijackers    continued 


their  search  for  Jewish  passengers. 
"One  counted  to  ten  in  Hebrew,  and  I 
kept  looking  down  so  they  wouldn't  see 
that  I  knew  what  they  were  saying," 
says  Mrs.  Herzberg. 

The  terrorists  had  by  then  gone 
through  the  passengers'  possessions 
and  found  Mrs.  Herzberg's  Hebrew  ring 
in  the  purse  she  had  left  behind  in  the 
first-class  section.  Like  a  ghoulish  ver- 
sion of  Cinderella  and  the  glass  slipper, 
they  went  up  and  down  the  aisles  try- 
ing to  discover  whom  it  belonged  to. 
Fortunately,  she  had  replaced  that  ring 
with  another  one,  so  they  could  not  see 
the  mark  on  her  finger  where  she  had 
removed  the  original  jewelry. 

Meanwhile,  her  husband  had  been 
taken  to  a  garage-level  prison  in  a  con- 
verted Beirut  apartment  complex;  the 
plane  flew  back  to  Algiers,  and  the 
world  watched  apprehensively  as  nego- 
tiations continued.  Happily,  Mrs.  Herz- 
berg's ordeal  did  not  last  much  longer: 


'I  heard  them  call 


Richard's  name 


and  my  heart  sank. 


I  said  te  myself. 


'Richard,  stand  up,' 


because  otherwise  I  knew 


they  would  shoot  him.' 


Early  the  next  day  she  and  about  sixty 
others,  mostly  women,  were  released  in 
Algiers.  (The  other  women  and  chil- 
dren had  been  released  earlier) 

Suzie  Herzberg  met  her  father  in 
Paris,  stayed  for  a  week  and  flew  back 
to  the  United  States.  Her  twenty- 
eighth  birthday  came  and  went  with- 
out notice  as  she  hoped  and  prayed  for 
her  husband's  release.  In  Beirut,  Mr 
Herzberg  had  jokingly  told  one  of  his 
captors  of  Suzie's  birthday,  and,  oddly, 
they  brought  him  and  his  fellow  pris- 
oners a  cake.  "We  sat  around  and  sang 
'  Happy  Birthday  to  my  wife."  he  says. 
"It  was  very  emotional." 

During  those  long  days  of  captivity, 
Richard  Herzberg  had  little  to  do  ex- 
cept talk  and  play  cards  with  his  fellow 
prisoners.  He  also  prayed.  "I  learned 
that  if  you  pray  and  you  oelieve,  it 
really  can  help  your  spirits.  I'd  wake  up 
in  the  morning  and  lie  there  quietly 
and  just  start  talking  to  God,  and  with- 


in half  an  hour,  I'd  be  in  a  good  mc 
At  first,  I  asked  to  be  released,  but  tj 
I  started  looking  for  things  to  be  tha 
ful  for — that  I  wasn't  being  beaten,  i 
I  was  receiving  food,  that  I  wasn't  il 

The  hostages — the  four  men  who 
been  separated  (one  was  released  < 
lier)  and  thirty-five  others — were 
leased    on    June   30,     sixteen      : 
after  the  horror  began.  They  flev.  i 
Damascus   to   Wiesbaden,   West    C 
many.  "It  was  dawn,  and  when  we 
off  the  plane,  there  were  three  hunc 
Americans    there,    waving    flags 
wearing    yellow    ribbons,"    says 
Herzberg.  "They  started  singing  '( 
Bless  America,'  and  the  emotion  t 
put  out  was  so  beautiful,  so  wonderf 

Later  that  day,  Suzie  Herzberg,  ^  t 
had  flown  back  to  Europe  to  welc( 
her  husband,  met  him  at  the  hospi ... 
"She  walked  through  the  hospd 
door,"  he  recalls,  "and  just  jum  ■ 
across  the  floor  onto  my  bed.  We  p: 
ably  didn't  talk  at  all  for  half  an  hour . 

"We  cried  for  half  an  hour,"  she  s 

And  so,  with  the  press  and  pu 
cheering,  the  hostage  crisis  ended- 
the  world.  But  for  the  victims,  rel( 
was  only  physical.  In  their  minds,  i.. 
nightmare  goes  on. 

"It  was  a  horrible,  haunting  exp  - 
ence,"  Mrs.   Herzberg  says.   "Not 
hour  goes  by  that  I  haven't  thoi 
about  it.  Not  a  day  goes  by  that  I  d 
cry  at  some  point  thinking  about  it 

"It's  not  over,"  adds  Mr.  Herzb. 
"The  event  has  a  life  of  its  own."     I 

Today,  the  newlj^weds  are  tryin|c 
cope  with  their  memories.  He, 
an  optimist,  reacts  with  jokes, 
ting  that  his  first  defense  is 
But  behind  his  light  hearted    bar' 
Richard  Herzberg  is  struggling  to 
control  over  his  feelings.  "You  do  i 
these  fears.  You  want  to  stay  home  : 
you  want  to  stay  safe.  But  intelle : 
ally,  I  refuse  to  let  them  affect  ir 
might  have  a  fear  of  getting  on  a  pi. 
and  I  might  have  a  fear  of  going  o  : 
seas,  but  I'm  going  to  do  it." 

His  wife  is  having  a  harder  time  c  i 
ing  to  grips  with  the  ordeal.  She  . 
trouble  concentrating  on  even  the  ■ ' 
to-day  aspects  of  life  without 
stantly  flashing  back  to  the  terr  • 
experience.  She  is  seeing  a  therapii  ( 
help  her  overcome  anxiety.  "I  sta:  ■ 
being  angry,  but  that's  really  I  '■ 
taken  over  by  fear  I  keep  imagii  c 
that  I'm  in  the  situation  again.  I  '■ 
see  these  hijackers  as  if  it  happe  fl 
yesterday.  .  .  ." 

The  aspect  of  the  experience  ;' 
most  upsets  Mrs.  Herzberg  was  • 
effort  to  ferret  out  Jewish  passeng  > 
"It  will  deflnitely  be  an  event  that  •" 
children,  our  grandchildren  and  gr  '■■ 
grandchildren  will  know  about,"  f 
says.  "They'll  know  that  in  (contini  li 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


X 

Also  available  in  convenient  25*s  packs. 


Lights:  10  mg  "tar,"  0.7  mg  nicotine-Kings:  16  mg  "tar," 
1.0  mg  nicotine  av,  per  cigarette,  FTC  Report  Feb.'85 
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JUICY  MAINE  BLUEBERRIES  ARE  WHY.. 


BEHIND  THE  HEADLINES 

continaed 


1985,  this  could  still  happen  to  Jewish  people." 

The  He»-zbergs  are  also  extremely  concerned  about  the 
other  Americans,  abducted  long  before  this  hijacking  took 
place,  who  are  still  being  held  in  Beirut.  "These  are  people 
who  were  taken  in  a  very  unspectacular  fashion,"  says  Mr 
Herzberg.  "There's  no  plane  for  the  journalists  to  aim  their 
cameras  at  every  day.  There's  no  captain  with  a  gun  at  his 
head  ....  But  they're  in  a  terrible  situation,  and  there's  no 
attention  being  given  them." 

For  themselves,  the  Herzbergs  would  now  like  to  get  out 
of  the  glare  of  the  public  spotlight.  "I'm  not  a  hero,"  Mr 
Herzberg  says.  "I  don't  want  to  be  a  celebrity.  We've  had  our 
flash  of  national  publicity,  and  we're  ready  to  go  back  to  the 
humdrum." 

He  touches  his  wife  gently;  she  smiles  and  adds,  "A  won- 
derful, ordinary  life  is  what  we're  ready  for" 

"It's  really  the  same  thing  we  wanted  before  we  started," 
he  says.  "To  have  a  family  and  live  happily  ever  after" 


JULIE  BELAFOKTE 


"The  first  time  I  went  to  a  camp  in  Ethiopia,  I  was  very 
apprehensive  about  whether  I  could  take  it,"  says  Julie 
Belafonte,  who,  along  with  her  husband,  Harry,  helped 
the  relief  organization  USA  for  Africa  deliver  supplies  to 
drought-stricken  countries  last  summer.  "It  made  me 
frightened.  I  didn't  know  if  I  could  look,  and  I  didn't  know  if 
I  could  handle  it.  But  I  had  a  totally  opposite  experience.  Of 
course,  I  felt  great  pain  and  anguish  to  see  the  suffering,  but 
it  made  me  strong." 

The  images  that  Mrs.  Belafonte  saw  close  up  are  by  now 
familiar  from  television:  children  with  protruding  stomachs 
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and  bulging  eyes,  flies  swarming  around  the  dead 
dying,  the  outlines  of  bones  visible  through  sagging  f. 
What  made  the  experience  bearable  was  that  she  felt  ^ 
relief  effort  was  working  and  that  the  contributions  of  t 
American  people  were  getting  to  their  destination.  "I  tl 
there  have  been  a  lot  of  half-truths  and  a  lack  of  infoi 
tion,"  she  says.  "People  should  hear  an  up  side — that  al  . 
work  that's  been  done  isn't  for  naught.  When  we  were  tl  c 
we  watched  the  children  eating  the  biscuits  we  brought,  -i 
we  made  sure  the  grain  and  medical  supplies  were  d  ? 
ered.  This  is  the  truth.  And  I  know  it  because  I  saw  it '  i 
my  own  eyes." 

Julie  Belafonte  is  an  attractive  woman  with  short  ( i 
hair  and  the  look  of  a  professional  dancer,  which  she   * 
was.  Today,  she  designs  costumes  for  her  husband,  the  ii 
nationally  known  singer,  to  whom  she  has  been  marriei :; 
twenty-eight  years.  They  have  two  children  (he  also  has  < 
from  another  marriage),  and  she  prides  herself  on  a   i 
career  of  political  and  social  activism.  Together,  the  E  t 
fontes  were  very  involved  in  the  civil  rights  movement  •  | 
Martin  Luther  King  and  the  peace  movement  during  I 
sixties   and  seventies,  and   they  are   now  involved    i 
protests  against  apartheid  in  South  Africa.  So  it  i 
surprise  that   news  of  the  famine   should   have    sta^t 
them  wondering  what  could  be  done. 

Mrs.  Belafonte  doesn't  remember  exactly  when  her 
band  conceived  of  the  notion  that  major  recording  ari 
should  join  together  to  raise  money  for  Africa.  But  cle 
he  was  inspired  by  Bob  Geldof  and  the  British  group  I  j 
Aid.  And  from  his  idea  and  talks  with  girtists'  man  i 
Ken  Kragen,  the  rock  recording  "We  Are  the  World"  a 
born.  To  date,  the  record  and  other  activities  of  US/  ■> 
Africa,  the  organization  behind  it,  have  raised  $33  mi 
from  the  American  people. 

Translating  that  money  into  aid  has  not  been  easy, 
Belafonte  admits.  Sitting  by  a  vdndow  in  her  New 
apartment,  she  explains  what  she  learned  about  the 
plexities  of  dealing  with  African  countries.  The  trucks! 
be  there  to  deliver  food,  but  parts  may  be  missing, 
terrain,  in  Ethiopia  especially,  is  almost  impassable.  '  i 
there  are  the  tribal  differences,"  she  says,  "and  the  fact- 
even  within  one  country  there  can  be  four  hundred ' 
guages.  If  you  have  an  overview,  you  begin  to  see  just! 
difficult  it  is." 

Mrs.  Belafonte  speaks  with  an  intensity  bom  of  real  <' 
mitment.  She  says  she  came  away  from  her  trip  n^ 
convinced  of  what  people — and  countries — can  accomr 
if  they  work  together  "What  impressed  me  very  mucW 
the  cooperation  of  the  international  community.  Here  *• 
people  from  Australia,  Canada,  Scandinavia,  Great  Brif 
West  Germany,  Poland  and,  of  course,  America.  And  ' 
were  really  working  with  each  other  The  grain  was  f 
the  United  States,  and  the  English  and  the  West  Gterrf 
were  dropping  it  from  planes  with  the  assistance  of  Pf 
helicopters.  The  more  I  saw,  the  more  I  felt  that  maybe= 
will  bring  the  world  together.  We  always  hear  about' 
flicts,  but  maybe  this  tragedy  will  unite  us  for  peace."  ' 

Mrs.  Belafonte  says  that  for  the  rest  of  her  life  she 
carry  images  from  the  trip.  An  old  shep'  ^ 
crouching  beside  her  to  watch  the  airdrop  of  grain  in  I 
opia  and  putting  his  hands  to  his  heart  and  out  to  her 
gesture  of  thanks.  The  people  at  the  refugee  camps  ' 
though  starving,  waited  their  turns  to  receive  food. 

"You  know,  I  have  been  active  all  my  life,  but  recentl 
begun  to  feel  tired.  This  experience  energized  me. 

"When  I  saw  so  much  death,  it  really  made  me  re^ 
how  wonderful  life  is.  We  must  keep  it  going  and  plant  1 
and  care  about  each  other,  regardless  of  race,  color  or  c 
and  regardless  of  political  persuasion.  To  me,  it  undersc  « 
how  the  world  must  live  in  harmony."  * 
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UNCAN  HINES  BLUEBERRY  MUFFINS 
PASTE  VERY  MOIST  AND  DELICIOUS. 


KIDS  &  MONEY 

continued  from  page  83 


lem  is  going  to  be  a  child  with  empty  pockets  and 
mful  looks  at  the  end  of  the  month.  If  this  happens 
larly,  you  may  have  to  reconsider.  Better  to  change 
illowance  back  to  a  weekly  or  bimonthly  sum  than  to 
;antly  bail  the  child  out.  The  youngster  who  learns  to 
t  on  extra  funds  will  never  learn  to  budget, 
ould  children  be  allowed  an  advance  on  their  allow- 
3?  In  general,  it's  a  bad  idea  for  young  children  to  be 
.  in  debt.  If  the  allowance  always  seems  to  be  inade- 
j,  it's  time  for  a  review.  Raise  the  sum  if  you  think  the 
2sts  are  justified.  If  you  think  they  are  unreasonable, 
any  advances.  Sometimes,  though,  the  reason  for  an 
Qce  is  a  good  one.  "Kevin  has  been  saving  for  months 
ly  a  better  guitar,"  a  parent  says.  "When  his  teacher 
jd  him  a  very  good  price  on  an  instrument,  he  didn't 
quite  enough  money.  We  thought  it  would  be  foolish 
im  to  miss  out." 

/  to  prepare  your  child  financially  for  leaving  the  nest, 
many  college  kids  have  no  idea  how  to  apportion  their 
>,"  a  banker  says.  "They  run  out  of  money,  borrow,  run  up 
get  into  all  sorts  of  trouble."  A  clothing  allowance  for  an 
child,  over  and  above  the  regular  allowance,  can  be  an 
lent  way  to  teach  budgeting  on  a  larger  scede. 

Grades,  chores  and  behavior 

/  parents,  especially  those  who  view  the  allowance  as 
tn  of  pajmaent  to  the  child  rather  than  as  a  learning 
don't  let  the  allowance  stand  alone.  Instead  they  tie  it 
ciprocal  obligations:  perform  regular  chores,  don't 
with  your  sisters  and  brothers,  earn  good  grades,  and 
you'll  get  your  allowance. 


Children  should  be  expected  to  contribute  to  the  work  of 
the  household.  However,  most  child-development  author- 
ities agree  that  it's  a  mistake  to  link  weekly  pocket  money 
with  family  obligations.  Not  only  does  it  encourage  chil- 
dren to  not  lift  a  finger  without  payment,  but  it  also  may 
simply  teach  the  wrong  lessons:  "I  don't  tell  my  mother  if  I 
goof  up  on  a  test,"  one  youngster  confides.  "She'll  just  take 
away  my  allowance."  Duplicity  is  fostered.  And  making  a 
connection  between  money  and  behavior  conveys  the  im- 
pression that  the  child  can  buy  your  approval. 

An  angry  parent  who  docks  an  allowance  in  punishment 
is,  in  effect,  denying  love,  thereby  getting  love  and  money 
all  mixed  up  in  a  child's  mind.  Far  better  to  bear  in  mind 
that  the  allowance  is  an  educational  device.  As  such,  you 
should  no  more  take  away  an  allowance  than  you  should 
take  a  child  out  of  school.  A  child  should  be  expected  to  do 
chores  within  his  capabilities,  to  do  the  best  he  can  in 
school,  to  behave.  But  when  he  falls  short,  try  to  make  the 
punishment  fit  the  crime. 

Parental  controls 

Remember  that  emotional  satisfaction  is  derived  from  the 
way  money  is  used.  Children's  purchases,  just  like  ours, 
fulfill  personal  needs.  Children  must  have  leeway  to  buy 
the  things  that  are  important  to  them,  whether  it's  a  rock 
record  you  can't  tolerate  or  hair  ornaments  that  seem 
frivolous.  Youngsters  learn  by  their  mistakes,  too. 

This  is  not  meant  however,  to  condone  permissiveness. 
Set  reasonable  limits,  based  on  your  family's  values.  Then 
don't  crowd  your  child — let  him  make  decisions.  "They 
reach  an  age  when  you  can't  tell  them  how  to  spend  their 
money,"  the  mother  of  a  fifteen-year-old  laments.  "We  have 
to  trust  them  now."  If  the  groundwork  has  been  laid  cor- 
rectly, there's  little  cause  for  worry.  End 
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WHAT  A  GREAT  DISAPPEARING  ACT. 


LOVE  &  KISSES 
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These  charming  tag 
are  our  special  gift 
to  you,  a  small  token 
of  thanks  for  letting  us 
be  part  of  your  holida} 
celebrations.  i 


We  think  you'll  find 
the  pictures  of  oux 
cover  couple  and  anotheij 
set  of  young  lovers  as 
enchanting  as  we  do. 


Cut  out  the  tags, 
punch  a  hole  and 
tie  with  bright  ribbon 
to  gifts  for  your  nearest 
and  dearest. 
We  bet  you'll 
get  a  kiss        / 
under  the 
mistletoe! 
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CANISTER  WITH  20  MUNCHKINS  DONUT  HOLE  TREATS^3«99' 

(Comparable  retail  value  $6.15) 

Once  the  Munchkins' disappear,  you  just  can't  predict  what  some- 
one will  keep  inside  this  attractive  glass  canister. 

But  you  can  be  sure  the  Coventry  canister  will  be  a  present  that 

people  will  use  day  after  day  BUM  1^1  M* 

The  Coventry  canister  in  its  festive  gift  box  is  If  jf  nSaSS® 

available  at  participating  Dunkin  Donuts  shops     DON  UTS 

while  the  supply  lasts.  Its  worth  the  trip. 

■Siiijiic.slccI  rclHil  price.  N'ol  av;iil;il)l('  in  C'olDrado Spriiiss/I'in'hlo  ('( ).  J.uksiiiivilk'  R.. ( )kl:ih<mi<'i Cily  ( )K,  l'<)rll;iiKl/.S;ilcm/Kiii!riU'  OR,  IVirlliuiil  MT or  Ciii.hIm 


MADE  WITH  LOVE.  TRADITION 
AND  BUTTER. 


There's  nothing  like  pure,  natural  butter  to  bring  out 
the  holiday  best  in  all  your  cooking.  And  to  add 
just  a  little  more  to  your  festivities,  here  are 
three  quick  and  easy  butter  recipes. 

They're  so  good,  they  just  might  become 
a  part  of  your  holiday  traditions. 
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Butter  Spritz  Cookies 


Yield:  approx.  4  dozen 

Cream  1  cup  butter.  Add  Vi  cup  sugar  and 
beat  until  fluffy.  Beat  in  1  egg  and  Vi  tsp. 
almond  extract.  Blend  in  VA  cups 
sifted  all-purpose  flour.  Divide 
dough  into  thirds.  Add  a  few 
drops  red  food  coloring  to  one 
third,  green  coloring  to  one 
third.  Leave  one  third  plain. 
Fill  cookie  press  with  each 
color,  or  combine  colors 
for  rainbow  effect.  Form 
^^  into  desired  shapes  and 

^f  decorate.  Bake  at  350°F 

forS  to  10  minutes. 


Foamy  mtter  Sauce 


Yield:  12/3  cups 

Place  2  eggs,  2  tbsp.  fresh  lemon  juice  and 
V4  tsp.  salt  in  blender.  Bring  1  cup  butter 
to  boil.  Slowly  add  to  blender  at  low  speed 
until  well  combined.  Let  stand  to  thicken. 
Keep  warm.  Serve  on  broccoh,  asparagus 
or  with  artichokes. 


Cranberry/ Orange  Butter 

Yield:  approx.  1  Vi  cups 
Beat  1  cup  butter  until  fluffy.  Beat  in  V3  cup 
whole  berry  cranberry'  sauce  and  2  tbsp. 
sweet  orange  marmalade.  Can  be  kept 
covered  in  refrigerator  up  to  3  weete. 


american  dairy  association® 


-REAL*  Seal  aUnltsd  Dairy  Indusny  Association 
ei9S5  AmeiJcan  Daily  Assodabon 


"I  pop  lighter  n  fluffier 
than  other  popcorns!' 
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"Me  too." 


"I  come  in  a  handy 
pop 'n  serve  bag. " 


"I'm  an  Orville  Redenbacher 

kernel!' 


"So  do!!' 


0t  "Me  too. 

So  what's  kept  us  apart?" 
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"A  few  grains  of  salt!' 
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Salt-free  or  Original, 
my  Gourmef  Microwave  Popping  Con 

is  the  best  there  is. 


aeatnee 


aeatnee 
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©1935  Beatrice  Compani 


DokieBod^SS 

Our  best  cookie  collection  ever!  These  delectable  hometown 

treats  were  selected  from  LHJ's  favorite  community  cookbooks. 

They'll  be  winners  at  all  your  holiday  gatherings. 


Top  row,  left  to 
right:  Snappy 
Turtle  Cookies, 
Apricot  Horns, 
Apricot  Delight 
Cookies,  Svenska 
Pinner's  Swedish 
lce*Box  Cookies. 
Second  row,  left 
to  right:  Cashew 
Cookies,  Dutch 
Koek,  Hungarian 
Poppy  Seed  Nut 
Slices,  Viennese 
Dessert  Bars 
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Third  row,  left  to 
right:  Brownies 
For  Thin  People 
Only,  Lemon 
Tassies,  Holiday 
Cookies,  Chin 
Chin.  Fourth  row, 
left  to  right: 
Sesame  Twists, 
Amish  Oatmeal 
Cookies, 
Madeleines, 
Rosewater- 
Currant  Cakes 
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Compositions  for  Cooking 
Madison,  Wl 

AMISI 1  OATMEAL 
COOKIES 

pictured  on  page  175 

V2  cup  raisins 

Va  cup  peanuts 
2  cups  ail-purpose  flour 
2  teaspoons  baking  powder 

V2  teaspoon  nutmeg 

Vz  teaspoon  cinnamon 

Vz  teaspoon  salt 

V2  cup  shortening 

1  cup  sugar 

%  to  1  cup  raw  oatmeal 

2  teaspoons  baking  soda 
V3  cup  sour  milk  (add  1 

tablespoon  lemon  juice  to 
V3  cup  milk  and  let  sit  while 
making  the  cookies) 

3  tablespoons  dark  molasses 
1  egg,  beaten 

1  egg,  for  topping 

Grind  raisins  and  peanuts.  Combine 
flour,  baking  powder,  spices  and  salt; 
cut  in  shortening.  Add  sugar,  oat- 
meal, raisins  and  peanuts;  mix  well. 
Dissolve  baking  soda  in  sour  milk; 
add  to  dry  ingredients.  Combine  and 
add  molasses  and  1  beaten  egg.  Re- 
frigerate 1  hour.  Shape  dough  into 
walnut-size  balls  on  greased  cookie 
sheets.  Press  down  slightly  with  fork. 
Beat  1  egg  and  paint  tops  of  the 
cookies.  Bake  in  preheated  375°F. 
oven  15  minutes  or  until  golden 
brown.  Makes  about  8  dozen. 

Three  Rivers  Cookbook 
Sewickley,  PA 

APRICOT  DELIGHT 
COOKIES 

pictured  on  page  175 


Vh  cups  sugar 
%  cup  butter 

2  eggs 

3  cups  all-purpose  flour 

2  teaspoons  baking  powder 

1  teaspoon  salt 
Vz  teaspoon  baking  soda 
yo.  cup  finely  snipped  dried 
apricots 


Our  assortment  of 
seasonal  treats — from 
Baton  Rouge's  crunchy 
pralines  to  Cleveland's 
sinful  brownies — 
will  satisfy  everyone's 
sweet  tooth. 

Va  cup  sour  milk  (add  1 

tablespoon  lemon  juice  to 
V3  cup  milk  and  let  sit 
while  making  the  cookies) 

V2  teaspoon  vanilla  extract 
Apricot  jam 

Beat  sugar,  butter  and  eggs  until 
creamy  Set  aside.  Sift  together  flour, 
baking  powder,  salt  and  baking 
soda.  Add  apricots,  dry  ingredients, 
sour  milk  and  vanilla  to  creamed 
mixture.  Drop  by  teaspoonfuls  on 
greased  cookie  sheet.  Make  a  hol- 
low in  center  of  cookies  and  drop 
scant  teaspoon  of  apricot  jam  on  top. 
Bake  in  preheated  375°F.  oven  12  to 
15  minutes.  Makes  7  dozen. 

Entertaining  with  Imagination 
Fargo,  ND 

SNAPPY  TURTLE 
COOKIES 

pictured  on  page  175 


72  cup  butter 

Vz  cup  firmly  packed  brown 

sugar 
1  egg 

1  egg  yolk  (reserve  white) 
V4  teaspoon  vanilla  extract 
Va  teaspoon  imitation  maple 
flavoring 
V/z  cups  all-purpose  flour 
Vh  cups  pecan  halves,  cut  in 
half  lengthwise 


Chocolate  Frosting 


Vz  cup  chocolate  chips 
3  tablespoons  heavy  or 
whipping  cream 

Vi  cup  confectioners'  sugar 
1  tablespoon  butter 


Cream  butter.  Add  brown  sugar  and 
cream  well.  Blend  in  egg,  egg  yolk, 
vanilla  and  maple  flavor  Add  flour 
gradually;  mix  well.  Refrigerate.  Ar- 
range pecans  in  groups  of  five  on 
greased  cookie  sheets  to  resemble 
heads  and  legs  of  turtles.  Shape 
dough  by  rounded  teaspoonfuls  into 
balls.  Dip  bottom  into  slightly  beaten 
egg  white;  press  onto  nuts  so  tips 
will  show  when  baked.  Bake  in  pre- 
heated 350°F.  oven  8  to  10  minutes, 
until  a  delicate  golden  brown.  Cool; 
frost. 

Frosting:  In  small  saucepan  melt 
chips  with  cream.  Add  sugar  and 
butter;  mix  well.  Makes  3  dozen. 

Heritage  Cookbook 
Salt  Lake  City,  UT 

APRICOT  HORNS 

pictured  on  page  175 

1  cup  butter 

Vz  pound  creamed  cottage 
cheese 

2  cups  all-purpose  flour 

Filling 

Vz  pound  dried  apricots 
1  cup  sugar 
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Caffeine  Free 


FREE  SPKITE  FORTHE  HOLIDAY  CRUNCH. 

When  you  buy  Sprite®and  Planters®  nuts  and  snacks 
you'll  get  a  coupon  good  for  a  free  2-llter  bottle  of  Sprite. 

Sprite  is  the  only  one  with  that  sreat  Lymon'"  taste.  And  that  makes  Sprite 

and  Planters  the  winnins  holiday  combination  this  season.  Look  for  details  at 

participating  stores  where  you  buy  Sprite  and  have  a  happy  holiday  on  us. 

THE  WINNING  TASTE  OF  SPRITE. 

If  free  Sprite  coupon  forms  are  not  available,  please  write  to  the  followins  address: 
Free  Sprite  Coupon  Form,  P.O.  Box  4473,  Reidsville,  NC  27322-4477 

©  1985  The  Coca-Cola  Company  and  Planters  Division,  Nabisco  Brands  All  nshts  reserved  'Sprite,'  'diet  Sprite'  and  'Lymon* 
arc  trademarks  of  The  Coca-Cola  Company  'Planters'  isa  rcsistercd  trademark  of  Nabisco  Brands,  East  Hanover,  New  Jersey 
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.  '/2  cups  almonds,  ground 
IV3  cups  sugar 
4  egg  whites,  slightly  beaten 

Blend  butter,  cottage  cheese  and 
flour  together  with  pastry  cutter. 
Then  work  with  hands  to  form  a 
dough.  Add  more  flour  if  too  wet. 
Shape  into  1-inch  balls  and  refriger- 
ate overnight. 

Filling:  Place  apricots  in  saucepan 
and  cover  with  water.  Cool<  until  ten- 
der Drain  and  puree.  Stir  in  sugar 
while  still  hot.  Cool. 
Glaze:  Mix  almonds  and  sugar  and 
set  aside. 

Roll  each  chilled  dough  ball  into  a 
3-inch  round.  (Make  only  10  horns  at 
a  time  so  dough  will  remain  cold.) 
Place  1  teaspoon  filling  in  center 
Roll  up  in  the  shape  of  a  horn.  Brush 
top  with  egg  white  and  then  roll  in 
almond-sugar  Place  on  a  greased 
cookie  sheet.  Bake  in  preheated 
375°F.  oven  about  15  minutes  (until 
lightly  browned).  Sprinkle  with  more 
sugar,  if  desired.  Makes  5  dozen. 

Winterthur's  Culinary 

Collection 

Wilnfiington,  DE 

111  NCiAHIAN  I^()[^P\ 
Si-:i-:i)NLTSLlCl£S 

pictured  on  page  175 

1  cup  butter,  softened 
1  cup  sugar 
1  egg 

1  teaspoon  vanilla  extract 
m      V2  teaspoon  cinnamon 
^    IV2  cups  finely  chopped 

almonds 
V2  cup  poppy  seed 

2  cups  all-purpose  flour 
V4  teaspoon  salt 

2  tablespoons  sugar 

Cream  butter  and  sugar.  Add  egg, 
vanilla  and  cinnamon.  Beat  2  to  3 
minutes.  Add  nuts  and  poppy  seed; 
beat  for  another  minute.  Stir  in  flour 
and  salt  gradually  Refrigerate  until 
■  ^ugh  can  be  handled  to  shape  into 
rolls.  Make  2  rolls  about  2  inches  in 
diameter  Roll  in  2  tablespoons  sugar 
Wrap  the  rolls  in  wax  paper  and  refrig- 
erate 2  to  3  hours.  Cut  into  Vi-inch 
slices.  Place  on  ungreased  cookie 
sheets.  Bake  in  preheated  325°F.  oven 
about  20  minutes  or  until  cookies  start 
to  brown.  Cool  on  racks.  Keep  in 
closed  tin.  Maket^  6  dozen. 


Fanny  Pierson  Crane 

Her  Receipts  1796 

Montclair,  NJ 

HOSEVVATEH- 
CX'HRANT  CAKES 

pictured  on  page  175 

1  cup  butter 
1  cup  sugar 
3  eggs 

1  tablespoon  rosewater 

2  cups  all-purpose  flour 
V2  cup  dried  currants 

Cream  butter  and  sugar  Add  eggs 
one  at  a  time,  beating  well.  Stir  in 
rosewater,  then  add  flour  and  cur- 
rants. Drop  by  teaspoonfuls  onto 
greased  cookie  sheets.  Bake  in  pre- 
heated 375°F.  oven  12  to  15  minutes 
or  until  edges  brown.  Makes  about  8 
dozen. 

I've  Got  a  Cook  in  Kalamazoo! 
Kalamazoo,  Ml 

lATC:ii  KOEK 
pictured  on  page  175 

V2  cup  butter 

(no  substitutions) 

1  cup  sugar 

1  egg 
V2  cup  almond  paste 

1  cup  all-purpose  flour 

Cream  butter  and  sugar.  Beat  in  egg. 
Mix  in  almond  paste.  Beat  until  light 
and  fluffy  about  5  minutes,  then  stir 
in  flour  Spread  in  buttered  9-inch  pie 
pan.  Bake  in  preheated  325°F.  oven 
50  minutes.  Cut  in  wedges.  Serve 
warm.  May  be  garnished  with  sliced 
almonds,  if  desired.  Makes  16 
servings. 

Southern  Sideboards 
Jackson,  MS 

M/\i:>EEEL\ES 

pictured  on  page  175 

2  eggs,  at  room 

temperature 
Ve  teaspoon  salt 
Va  cup  sugar 

V2  cup  sifted  all-purpose  flour 
1  teaspoon  grated  lemon  peel 

(optional) 
V2  cup  clarified  butter* 

Grease  and  flour  well  16  madeleine 
shells.  Beat  eggs  with  salt  until 
frothy;  then  gradually  beat  in  sugar. 


Beat  at  high  speed  until  very  thick 
and  lemon  colored,  about  15  to  20 
minutes.  Fold  in  flour  2  tablespoons 
at  a  time  and  lemon  peel,  if  desired. 
Add  butter  1  tablespoon  at  a  time 
and  fold  in  quickly  Fill  shells  about 
three-quarters  full  and  bake  in  a  pre- 
heated 400°F  oven  8  to  10  minutes 
or  until  golden.  Remove  from  shells 
to  wire  rack  to  cool.  Makes  16. 
*To  clarify  butter:  Over  low  heat  melt 
25  percent  more  butter  than  is  called 
for  Skim  foam  off  top.  Pour  clear  liq- 
uid into  a  measuring  cup;  discard 
milky  residue. 

Greek  Cooking  in  an 

American  Kitchen 

Seattle,  WA 

SESAME  TWISTS 
pictured  on  page  175 

1  cup  butter,  softened 

1  cup  sugar 

2  eggs 

2  teaspoons 

vanilla  extract 
372  cups  all-purpose  flour 
^V2  teaspoons 

baking  powder 

Topping 

1  egg 

1  tablespoon  milk 
Sesame  seed 

Cream  butter  with  sugar  until  light 
and  fluffy  Beat  in  eggs  and  vanilla; 
mix  well.  Add  flour  and  baking  pow- 
der and  mix  until  all  are  combined. 
Pinch  off  1-inch  balls;  roll  lightly  by 
hand  to  6-inch  lengths.  Fold  ropes  in 
half,  then  twist.  Place  Vs  inch  apart 
on  greased  cookie  sheet. 
Topping:  Beat  together  egg  and 
milk;  brush  cookies  with  mixture. 
Sprinkle  with  sesame  seed.  Bake  in 
preheated  350°F  oven  15  minutes  or 
until  golden  brown.  Makes  100. 

Heritage  of  Hospitality 
Winston-Salem,  NC 

LEMON  T.VSSIES 
pictured  on  page  175 

V2  cup  butter,  softened 

1  package  (3  oz.)  cream 

cheese,  softened 
174  cups  all-purpose  flour 

3  tablespoons 

lemon  juice 
3  tablespoons 
butter,  melted 

2  eggs 
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rineinade  taste 
on  the  good 
foks  at  Campbell. 
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Now 

Mm  Mm  Good™ 

means  cooking  with 

Campbell's*  new  Onion  Soup 

and  Recipe  Mix.  It's  made  with  lots  of  crisp 

toasted  onions  and  no  preservatives  so  all  your 

dishes  have  that  made  from  scratch  taste. 

And  to  make  M'm  M'm  Good^"  even  better,  there's 

Onion  Mushroom,  Cheddar  Cheese,  Chicken 

Noodle,  Chicken  Rice  and  Noodle  Soup — with 

lots  of  tempting  recipes  in  every  box. 

New!  Dry  soup  and  recipe  mixes 

from  Campbell. 


I  MANUFACTURER  COUPON  |  NO  EXPIRATION  DATeI 
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ONI  BOX 


Quality  Soup  and  Recipe  Mix 


SAVE  150  ON  ONE  BOX  OF  ANY  VARIETY 


15 


ON 1  BOX 


CONSUMER:  One  coupon  per  purchase.  Good  only  on  product  Indicated.  Consumer  pays  any  sales  lax. 

GROCER:  Redeem  on  terms  slated  lor  consumer  upon  purcliase  of  product  Indicated.  ANY  OTHER  USE  CONSTITUTES 

FRAUD.  For  reimbursement  of  face  value  plus  8c,  mall  to 

CAMPBELL  SOUP  COMPANY,  DEPT.  5901,  EL  PASO,  TEXAS 

79966.  Failure  to  produce  on  request  invoices  proving  purchase  of 

stock  covering  coupons  may  void  all  coupons  submitted.  Void  If  [Tinnnn^^aiTI 

taxed,  restricted,  prohiblled  or  presented  liy  other  than  retalleis  of  3JlUUUJlC.C.ID.3 

our  products.  Cash  value  1100c. 
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%  cup  sugar 

Whipped  cream  (optional) 

Beat  butter  and  cheese.  Add  flour. 
Beat  until  crumbly.  Work  with  hands 
to  achieve  pastry  consistency  Spray 
muffin  tins  with  vegetable  cooking 
spray  Pinch  off  1  tablespoon  pastry 
and  press  into  prepared  muffin  tins 
with  fingers,  fvlix  lemon  juice,  melted 
butter,  eggs  and  sugar  Fill  lined  past- 
ry tins  almost  full.  Bake  in  preheated 
350°F.  oven  40  to  45  minutes.  Re- 
move from  tins  while  slightly  warm. 
Top  with  the  whipped  cream  before 
serving,  if  desired,  fvlakes  20. 

Portfolio  Culinary  Art 
Denver,  CO 

CI  ILN  CI  IIN' 

pictured  on  page  175 

4  cups  all-purpose  flour 

1  teaspoon  baking  powder 
Pinch  salt 

%  cup  granulated  sugar 
6  tablespoons 
butter,  at  room 
temperature 

2  eggs 

%  cup  milk 
Salad  oil 
Confectioners'  sugar 

Mix  dry  ingredients  in  very  large 
bowl.  Cut  in  butter  Add  eggs  and 
milk.  Knead  dough  10  to  15  minutes, 
until  smooth  and  elastic.  Roll  out 
portion  of  dough  on  pastry  sheet  as 
you  would  for  pie  crust.  Cut  each 
portion  into  long  strips,  then  cut 
strips  into  diagonal  pieces.  Fry  in  1 
inch  hot  (400°F)  oil  until  golden 
brown.  When  done,  pieces  will  float 
to  surface  of  oil  like  miniature  dough- 
nuts. Drain  on  paper  towels.  Sprinkle 
with  confectioners'  sugar  and  serve 
immediately  Makes  12  dozen. 

Bach's  Lunch 
Cleveland,  OH 

BROWNIES  FOK  Tl  ILN 
PEOPLE  ONLY 

pictured  on  page  175 

4  eggs 

2  cups  sugar 

1  cup  butter 

4  squares  (1  oz.  each) 

unsweetened  chocolate 
1  cup  ef'-purpose  flour,  sifted 
1  package  (6  oz.)  chocolate 

chips 
1  cup  chopped  nuts,  divided 


Beat  eggs  and  sugar  together  until 
thick  and  light.  Melt  butter  and  un- 
sweetened chocolate  together;  cool 
slightly  Add  to  egg  mixture.  Mix  in 
flour.  Add  chocolate  chips  and  Vz  cup 
nuts.  Pour  into  a  greased  and  floured 
13x9-inch  pan.  Sprinkle  with  remain- 
ing nuts.  Bake  in  preheated  350°F. 
oven  20  to  30  minutes.  Makes  24. 

San  Antonio  Cookbook  II 
San  Antonio,  TX 

VIENNESE  DESSERT 
BARS 

pictured  on  page  175 

1  cup  butter 

1  cup  sugar 

2  egg  yolks 

2  cups  all-purpose  flour 
1  cup  walnuts  or  pecans, 

chopped 
%  cup  jam 

Mix  butter  and  sugar  until  fluffy  Add 
egg  yolks  and  blend  well.  Add  flour 
gradually  and  stir  in  nuts.  Spoon  half 
of  batter  into  buttered  13x9-inch  pan. 
Top  with  jam  and  cover  with  remain- 
ing batter  Spread  with  spatula 
dipped  in  hot  water  and  then  wiped. 
Bake  in  preheated  350°F.  oven  30 
minutes.  Cut  into  bars.  Makes  20. 

Standing  Ovations 
Davenport,  lA 

SVENSIv\  PLNNERS 

SWEDISI I  ICE  BOX 

COOKIES 

pictured  on  page  175 


Vz  cup  butter 

1  cup  sugar 

1  egg  yolk  I 

1  teaspoon  vanilla  extract  | 

ZVs.  cups  all-purpose  flour 
y^  teaspoon  salt 

1  egg  white,  slightly  beaten         i 
^3  cup  chopped  nuts  . 

Cream  butter  and  sugar;  add  egg 
yolk  and  vanilla.  Stir  in  flour  and  salt  j 
until  mixed.  Shape  into  two  7-inch  | 
rolls;  wrap  in  wax  paper  and  refriger- 
ate. When  chilled,  slice  thin;  brush 
with  slightly  beaten  egg  white  and 
top  with  scattering  of  chopped  nuts. 
Bake  on  cookie  sheets  in  preheated 
350°F  oven  8  to  10  minutes. 

Rolls  can  be  kept  refrigerated  or 
frozen  and  baked  as  wanted.  Makes 
4  dozen. 

Calico  Cactus 
Scottsdale,  AZ 

CASHEW  COOKIES 

pictured  on  page  175 

1 


cup  butter 

cup  firmly  packed  brown 

sugar 
egg 
teaspoon  vanilla  extract 


Va  cup  sour  cream  j 

1%  cups  all-purpose  flour,  sifted  rt 
with  ^4  teaspoon 
baking  powder  and 
%  teaspoon  baking  soda     '% 
1  cup  whole  cashews,  coarselyfr 
chopped 

Frosting 

6  tablespoons  butter 
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Wouldn't  It  Be  Nice  If 
It  Went  With  You? 


Oster 
Thought  So  Too. 


INSULMTtO 

etAuuutM. 


Wouldn't  it  be  nice  to  keep  your 
fresh-brewed  coffee  hot  wherever 
you  take  it . . .  for  hours? 

Now  you  can,  with  the  Oster 
Thermo  Caf  6 
Coffeemaker. 
Oster's  special 
insulated  pot 
keeps  coffee  hot 
and  flavorful. 
Wherever  you 
want  it.  Out  on  the  porch  or  patio. 
Always  within  arm's  reach. 

And  what  coffee. 

With  an  Oster  Thermo  Caf  ^, 
all  the  flavor  you  brew  in,  stays  in. 
Because  the  coffee  is  never 
reheated,  there's  no  bitter  taste. 

The  Oster  Thermo  Caf^ 
Coffeemaker.  With  automatic 
digital  timer,  Selecta-Brew 
adjustment,  removable  water 
reservoir. . .  and  the  insulated  pot. 
Now  Oster  makes  it  easy  for  you  to 
have  hot,  tasty  coffee  wherever 
you  want  it.  For  hours. 

Now  isn't  that  nice? 

To  find  out  how  nice,  call  toll- 
free  (800)  35-OSTER  for  more 
information.  In  Wisconsin  call 
(414)332-8300. 


Oster 

^»»m^^  Division  Of  Sunbeam  Corporation 
An  Allegheny  Internalional  Company 

©Oster  1985  ©Oster  ™ Thermo Cafa,SelecU-Brew 


1V2  cups  confectioners' 
sugar 
3  tablespoons  half  and  half 

cream 
V4  teaspoon  vanilla  extract 

Preheat  oven  to  400°F.  Cream  butter 
and  brown  sugar.  Add  egg,  vanilla 
and  sour  cream.  Stir  in  flour  mixture. 
Add  cashews.  Drop  by  rounded  tea- 
spoonfuls  '/2  inch  apart  on  greased 
cookie  sheet.  Bake  6  to  8  minutes, 
until  lightly  browned.  Cool. 
Frosting:  Lightly  brown  butter.  Add 
confectioners'  sugar,  cream  and  va- 
nilla. Beat.  Swirl  on  top  of  cookies. 
Makes  about  5  dozen. 

Winning  Seasons 
Tuscaloosa,  AL 


pictured  on  page  175 


The  Ethnic  Epicure 
Wauwatosa,  Wl 
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1  pound  butter  (no 

substitutions) 

1  cup  sugar 

1  egg 

2  teaspoons 

vanilla  extract 

4V2  cups  all-purpose 

flour, 

sifted 

Frosting 

2  egg  whites 

Pinch  of  salt 
Vt  teaspoon  cream  of  tartar 

2  teaspoons  vanilla  extract 

3  cups  confectioners' 

sugar 
Assorted  food  colorings 

Cream  butter  and  sugar.  Add  egg 
and  vanilla.  Gradually  add  flour. 
Wrap  dough  in  plastic  wrap  and  re- 
frigerate 2  hours. 

Preheat  oven  to  375°F.  Roll  one- 
quarter  of  dough  at  a  time,  Va  inch 
thick.  Cut  with  cookie  cutters  in  sea- 
sonal shapes.  Bake  on  ungreased 
cookie  sheets  15  minutes  or  until 
very  lightly  browned.  Let  cookies 
cool,  then  frost. 

Note:  Cold  dough  is  extremely 
brittle;  beat  with  rolling  pin  to  soften. 
frosting:  Bea^  egg  whites  until  stiff 
with  salt  and  cream  of  tartar.  Add  va- 
nilla. Gradually  add  confectioners' 
sugar.  Beat  until  stiff  peaks  form.  Di- 
vide into  5  bowls;  color  4.  Ice 
cookies,  jsing  colored  sugar,  silver 
dragees,  coconut,  chocolate  sprin- 
kles, etc.,  if  desired.  Let  dry.  Store  in 
airtight  coniainers.  Makes  approxi- 
mately 5  dozen. 


1  cup  butter 
Sugar 

1  egg 

1  ¥2  tablespoons  grated  orange 
peel 

2  tablespoons 

dark  corn  syrUp 

1  tablespodn 

water 
374  cups  sifted  all-purpose  flour 

2  teaspoons  baking  soda 
2  teaspoons  cinnamon 

Vi  teaspoon  cloves 


Frosting 


1  egg  white 

1  cup  confectioners'  sugar 

Cream  butter  and  V/z  cups  sugar. 
Add  egg  and  beat  until  fluffy.  Add  or- 
ange peel,  corn  syrup  and  water; 
blend  well.  Sitt  flour,  baking  soda 
and  spices.  Stir  dry  ingredients  into 
creamed  mixture;  refrigerate.  On 
lightly  floured  surface,  roll  dough  Va 
inch  thick.  Sprinkle  lightly  with  addi- 
tional sugar  and  press  lightly  with 
rolling  pin.  Cut  with  fancy  cookie  cut- 
ters. Bake  in  preheated  375°F.  oven 
8  to  10  minutes  on  ungreased  cookie 
sheet. 

Frosting:  Beat  together  egg  white  and 
confectioners'  sugar  until  smooth. 
Outline  the  cookie  shapes  with  the 
frosting  forced  through  a  pastry 
tube.  Makes  3  dozen. 

River  Road 
Baton  Rouge,  LA 


V2  cup  firmly  packed  dark  brown 

sugar 
V2  cup  firmly  packed  light  brown 

sugar  (or  use  all  light) 
2  tablespoons  all-purpose  flour 
Vz  teaspoon  salt 
1  egg  white,  beaten  stiff  but 
not  dry 

1  teaspoon  vanilla  extract 

2  cups  whole  pecans 

Preheat  oven  to  275°F.  Sitt  sugars, 
flour  and  salt.  Fold  in  egg  white  and 
vanilla.  Fold  in  nuts  carefully  Drop 
on  well  greased  cookie  sheet  (two 
large  pecans  or  three  small  pecans 


to  each  cookie).  Bake  30  to  35  min- 
utes, until  firm.  Makes  about  4  dozen. 

Seasoned  with  Sun 
El  Paso,  TX 

MEX1U.\.\  :r>t:.SAME 

qpFn  rooKiFS 

1  cup  lard 

(not  shortening), 
at  room  temperature 

1  cup  sugar 

2  cups  all-purpose  flour 
%  teaspoon 

baking  soda 
1  teaspoon  salt 
1  egg 
1  Vz  teaspoons  almond  extract 
Sesame  seed 

Cream  lard  with  sugar.  Sift  flour  with 
baking  soda  and  salt.  Beat  egg  into 
sugar-lard  mixture;  add  dry  ingredi- 
ents. Stir  in  almond  extract.  Form 
into  1-inch  balls.  Put  on  greased 
cookie  sheets  and  flatten  each  ball 
with  the  bottom  of  a  glass,  dipping 
glass  in  flour  to  prevent  sticking. 
Sprinkle  sesame  seed  on  top.  Bake 
in  preheated  350°F.  oven  15  minutes. 
Makes  4  dozen. 

Cypress  Gardens  Cookbook 
Winter  Haven,  FL 

^LWVHEEL  COOKIES 
Filling 

2V4  cups  pitted  dates 
1  cup  sugar 
1  cup  water 
1  cup  chopped  walnuts 

Dough 

1  cup  shortening 

2  cups  firmly  packed  light 

brown  sugar 

3  eggs,  well  beaten 

4  cups  all-purpose  flour 
Vz  teaspoon  salt 

Vz  teaspoon 

baking  soda 

Filling:  In  medium  saucepan  com- 
bine filling  ingredients  and  cook  until 
soft.  Refrigerate. 

Dough:  In  large  mixer  bowl  cream 
shortening  with  sugar  until  light  and 
fluffy.  Add  eggs  one  at  a  time,  beat- 
ing well  after  each.  Blend  in  dry  in- 
gredients. Divide  into  four  equal  sec- 
tions and  refrigerate.  Roll  out  thin 
and  spread  top  with  cooled  date  mix- 
ture. Roll  up  and  refrigerate  over- 
night. Slice  thin  and  bake  on  greased 
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cookie  sheets  in  preheated  425°F. 
oven  8  to  10  minutes.  Makes  12  dozen. 

Portland  Symphony 

Cookbook 

Portland,  ME 

SPIC\  APPLESAUCE 
CXX)KIES 

2  cups  all-purpose  flour 
V2  teaspoon  salt 
V2  teaspoon  cinnamon 
y2  teaspoon  nutmeg 
Vz  teaspoon  cloves 

1  cup  chopped 
walnuts 

1  cup  chopped  raisins 

or  dates 
V2  cup  shortening 

1  cup  sugar 

1  egg 

1  cup  applesauce 

1  teaspoon 

baking  soda 


In  medium  bowl  combine  flour  with 
salt  and  spices.  Mix  in  walnuts  and 
raisins.  Cream  shortening  with  sugar 
until  light.  Beat  in  egg.  Mix  ap- 
plesauce with  baking  soda  and  add 
to  creamed  mixture.  Blend  in  flour 
mixture.  Drop  by  teaspoonfuls  onto 
greased  cookie  sheets  and  bake  in 
preheated  375°F.  oven  15  minutes. 
Makes  about  6  dozen. 


The  New  Measure  for 

Pleasure 

Lindsborg,  KS 

SPHITZ 


f 


1  cup  butter  or  margarine 
V3  cup  sugar 
3  egg  yolks 
V2  teaspoon 

almond  extract 
2V2  cups  all-purpose  flour 
Va  teaspoon  cream  of  tartar 


Cream  butter  with  electric  mixer  until 
very  light  and  fluffy  Blend  in  sugar 
gradually;  continue  beating  3  min- 
utes at  high  speed  or  until  fluffy  Beat 
in  egg  yolks  and  almond  extract.  Stir 
in  flour  and  cream  of  tartar 

Preheat  oven  to  325°F.  Put  dough 
into  cookie  press  or  pastry  bag. 
Press  into  rings  or  desired  shapes 
on  greased  cookie  sheet. 
Note:  For  best  results,  bake  a  test 
cookie  first,  ii  the  cookie  spreads, 
refrigerate  dough  about  30  minutes. 
However,  if  dough  becomes  too  cold 
and  stiff,  it  will  crumble  when 
pressed  through  the  design  plate.  If 


this  occurs,  let  your  dough  stand  for 
a  little  while. 

Bake  about  12  to  15  minutes,  until 
set  but  not  brown.  Decorate  as  de- 
sired. Makes  about  6  dozen. 

Say  Ah-h-h-h! 
San  Diego,  CA 

CRISPY  CI  lOCOLATE 
STIC.KS 

1  square  (1  oz.)  unsweetened 

chocolate 
V-j  cup  butter 

1  egg 

V2  cup  sugar 
Va  cup  all-purpose  flour 
Vi  cup  chopped  nuts 

Filling 

2  tablespoons  butter, 

softened 
2  tablespoons  heavy  or 

whipping  cream 
Vs  teaspoon  peppermint 

extract 
2  drops  green 

food  coloring 
1  cup  confectioners'  sugar 
Vi  teaspoon 

vanilla  extract 


Glaze 


2  squares  (1  oz.  each) 

semisweet  chocolate 
1  tablespoon  butter 

Preheat  oven  to  350°F  Grease  8x8- 
inch  pan.  Melt  chocolate  and  butter 
over  hot  water  Cool.  In  medium  bowl 
beat  egg  until  frothy  Beat  in  sugar 
Stir  in  chocolate  mixture.  Add  flour 
and  nuts.  Turn  into  prepared  pan; 
bake  20  minutes.  Cool  on  wire  rack. 
Filling:  In  small  bowl  blend  ingredi- 


ents. Spread  over  cookie  dough. 
Freeze  until  firm. 

Glaze:  Melt  chocolate  and  butter 
over  hot  water.  Spread  over  filling. 
Refrigerate  to  harden  glaze.  Cut  into 
2x1 -inch  bars.  Makes  32. 

Popular  Greek  Recipes 
Charleston,  SC 

PAXIMADIA 
(ANISE  FINGER  BARS) 

V2  cup  butter 
V2  cup  vegetable  oil 
^V2  cups  sugar 

3  eggs 

4  teaspoons 

baking  powder 
2  teaspoons 
anise  seed 
43/4  cups  all-purpose  flour 

With  electric  mixer,  beat  butter,  oil 
and  sugar  until  blended.  Add  eggs 
one  at  a  time.  Beat  until  light  and 
creamy  Stir  in  baking  powder  and 
anise  seed.  Gradually  add  flour  and 
stir  until  a  soft  dough  is  formed. 

Divide  dough  into  5  parts.  Shape 
into  long,  narrow,  flat  loaves,  about 
2y2  inches  wide  and  1  inch  thick. 
Place  on  greased  cookie  sheets  2 
inches  apart  to  allow  for  baking,  and 
cut  diagonally  in  Va-inch  slices.  Bake 
loaves  in  preheated  375°F.  oven 
about  20  minutes  or  until  lightly 
browned.  Remove  from  oven.  Slice 
again  through  marks  while  warm. 
Toast  slices  on  both  sides  in  350°F. 
oven  until  lightly  browned.  Let  cool 
before  storing  in  covered  container 
Makes  5  dozen. 

James  Polk  Cookbook 
Columbia,  TN 

MOTHERS  FRUIT 
DROPS 

2y2  cups  all-purpose  flour 
1  teaspoon  baking  soda 
1  teaspoon  baking 
powder 
4  tablespoons  brandy  or 

whiskey 
1  teaspoon 

vanilla  extract 
1  pound  seedless 

raisins 
1  pound  candied  cherries, 

cut  up 
1  pound  shelled 

pecans 
V2  cup  butter 
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The  taste  is  bold, 
Lstrong,  smooth. 


.•view  Maragor  Bold  begins 
with  the  world's  fallest-flavored 
gourmet  coffee  beans,  specially 
selected  for  dark  roasting. 

Then  they're  roasted  long 
and  roasted  dark  until  they 
practically  burst  with  rich,  bok . 
coffee  flavor. 

For  a  superior,  stronger  ^ 
coffee,  try  new  Maragor  Bold.  , 
And  Maragor  Bold  Naturally  I 
Decaffeinated 
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1  Clips  firmly  packed  brown 

sugar 
3  eggs,  separated 

Sift  flour  with  baking  soda  and  bak- 
ing powder  Pour  brandy  and  vanilla 
over  fruits  and  nuts.  Cream  butter 
and  sugar  until  smooth.  Add  egg 
yolks  and  flour  mixture.  Fold  in  stiffly 
beaten  egg  whites  and  pour  mixture 
over  fruits  and  nuts;  mix  well.  If  bat- 
ter is  too  stiff,  add  a  little  hot  water 
Drop  small  bits  on  ungreased  cookie 
sheet.  Bake  10  to  12  minutes  in  pre- 
heated 350°F.  oven.  Makes  about  13 
dozen. 

Flavors  of  China 
Seattle,  WA 

CHINESE  ALMOND 
COOKIES 

1  cup  lard 

1  cup  shortening 
13/4  cups  sugar 

2  eggs 

2  teaspoons  almond  extract 

1  teaspoon  vanilla  extract 
4V2  cups  all-purpose  flour 

2  teaspoons  baking  powder 
1  teaspoon  baking  soda 

y4  pound  blanched  whole 

almonds 
1  beaten  egg,  for  glaze 

Cream  together  lard,  shortening  and 
sugar  Beat  in  eggs  and  almond  and 
vanilla  extracts.  Combine  flour,  bak- 
ing powder  and  baking  soda.  Mix 
well  and  add  to  creamed  mixture. 
Dough  will  be  dry  and  crumbly.  Roll 
dough  into  1-inch  balls.  Place  2 
inches  apart  on  ungreased  cookie 
sheets.  Press  an  almond  in  center  of 
each  ball.  Brush  top  with  beaten  egg 
and  bake  in  preheated  350°F.  oven 
20  to  25  minutes.  Balls  may  be  rolled 
in  sesame  seed  instead  of  using  al- 
monds. Makes  8  dozen. 

Winning  Seasons 
Tuscaloosa,  AL 

MAm  i  lA  VVASI  IINCjION 

(^  ■•   'KIES 

2  egg  whites 
V4  teaspoon  sait 

%  cup  firmly  pacK  '  <  hrown 

sugir 

1  teaspoon  vanilla  extract 

1  cup  pecan  halves 


Beat  egg  wtir  s  with  salt  until  foamy. 
I  Gradually  add    '■own  sugar  and  va- 


nilla; continue  beating  until  stiff 
peaks  are  formed.  Fold  in  pecan 
halves.  Drop  by  teaspoonfuls  onto 
lightly  greased  cookie  sheet.  Bake  in 
preheated  250°F.  oven  1  hour  Leave 
in  oven  an  additional  half  hour  Cool. 
Makes  about  3  dozen. 

Rainbow  of  Recipes 
Needham,  MA 


C' 


COOKIES 


V2  cup  butter 

or  margarine 
y4  cup  granulated  sugar 
Vz  cup  firmly  packed  brown 

sugar 
1  teaspoon 

vanilla  extract 
Va  cup  milk 
1  egg 
2V2  cups  all-purpose  flour 
y4  teaspoon  baking  powder 
V4  teaspoon  baking  soda 
72  teaspoon  salt 
1  teaspoon 
cinnamon 

1  cup  chopped  walnuts, 

toasted 

2  teaspoons  grated  orange 

peel 
2V2  cups  fresh  cranberries, 
coarsely  chopped 


Glaze 


V2  cup  sugar 
V4  cup  orange  juice 
1  teaspoon  grated  orange 
peel 

Cream  butter,  sugars  and  vanilla  to- 
gether Beat  in  milk  and  egg.  Sift  and 
mix  flour,  baking  powder,  baking 
soda,  salt  and  cinnamon.  Stir  into 
creamed  mixture  and  blend  well. 
Add  walnuts,  orange  peel  and  cran- 
berries. For  each  cookie,  mound  1 
level  tablespoon  on  well  greased 
cookie  sheets.  Space  mounds  about 
2  inches  apart.  Bake  in  preheated 
375°F.  oven  15  minutes. 
Glaze:  Combine  ingredients;  brush 
on  cookies.  Bake  5  minutes  longer 
Makes  5  dozen. 

Fiesta 
Corpus  Christi,  TX 

SAMJ  lAK  rS 

1  cup  butter 
^/i  cup  sifted  confectioners' 

sugar 
13/4  cups  all-purpose  flour 
1  cup  chopped  pecans 
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1  teaspoon 

vanilla  extract 
Confectioners'  sugar 

Preheat  oven  to  325°F  Cream  butter 
and  sugar  Add  flour  gradually  and 
mix  well.  Add  nuts  and  vanilla;  mix 
well.  Shape  into  crescents  or  balls. 
Bake  on  ungreased  cookie  sheet  25 
minutes  or  until  cookies  are  lightly 
browned.  When  done,  roll  in  addi- 
tional confectioners'  sugar  while  hot. 
Makes  about  4  dozen. 

Jambalaya 
New  Orleans,  LA 
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I  ARES 


1  cup  butter, 

softened 

1  cup  sugar 

1  egg  yolk 
V*  teaspoon  salt 
V2  teaspoon  almond  extract 

2  cups  all-purpose  flour 
Vh  cups  sliced  almonds 

1  egg  white,  beaten 

In  mixer  bowl  cream  butter  and 
sugar  Add  egg  yolk,  salt  and  almond 
extract,  continuing  to  cream.  Add 
flour,  mixing  well.  (Dough  will  be  very 
stiff.)  Spread  into  ungreased  15x10- 
inch  jelly-roll  pan.  Sprinkle  sliced  al- 
monds over  all.  Press  almonds 
gently  into  dough.  Brush  with  egg 
white.  Bake  in  preheated  325°F. 
oven  1  hour,  until  golden  brown  all 
over  Cut  while  warm.  Store  in  a  dry 
place.  Makes  50  squares.  End 
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Soup  caiibe  so  much  more 
I     than  openinga  can. 


Tonight  make  it  rich, 
hearty  Soup  Starter: 

Nothing  warms  up  your  family  like  a 
piping  hot  bowl  of  homemade  soup. 
Your  fresh  beef,  chicken  or  ham  sim- 
mered with  Soup  Starter®  Homemade 
Soup  Mix.  Complete  with  plump 
vegetables,  firm  noodles,  perfectly 
blended  spices  and  rich,  savory  stock. 
Soup  Starter®  and  you. . .  for 
homemade  goodness  you  just  don't  get 
in  a  can. 

Soup  from  the  heart, 
not  from  a  can. 
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THE  PAWS 

THAT 
REFRESH. 

Fresh  Step*  is  the  only  cat  litter  that  actually 

releases  tiny  odor  controllers  every  time 

your  cat  scratches  or  even  steps. 

So  now  you  can  let  your  cat  help  keep  the  litter  fresh. 

Because  Fresh  Step*  freshens  with  every  step. 
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Freshens  V  .1  every  step! 


ERMIIY  TRADITIONS 

continued  from  page  68 


He  assured  her  he  would.  But  when  she  left,  he  just  winke 
By  now,  we  were  rapt,  though  eventually  bedtime  prevail 

The  next  evening,  both  boys  besieged  Jere  to  repeat  "' 
mischief  stories."  From  that  time  on,  the  telling  of  l 
mischief  stories  became  a  cherished  tradition  in  our  hou 

Their  first  telling  got  us  over  a  rough  spot.  Repeated 
request,  they  not  only  re-created  the  good  feelings,  t! 
banished  any  lingering  tensions.  They  gave  us  a  sha 
history,  a  sense  of  belonging.  So  they  were  invoked  at  V£ 
ous  times  over  the  years  as  a  way  of  celebrating  who  we  a 
of  giving  comfort  in  times  of  need." 

That,  says  St.  Louis  family  therapist  Dorothy  Becv 
Ph.D.,  is  the  special  power  of  traditions.  "They  give 
identity,  a  sense  of  cohesiveness."  Family  rituals  fall  ir 
three  broad  types,  and  families  rely  on  all  three,  to  differ! 
degi'ees.  Family  celebrations  mark  rites  of  passage  and  he 
days.  These  celebrations  establish  the  family  as  part  of  the  c 
ture  and,  especially  in  the  planning,  allow  for  its  uniqueness 

Family  traditions,  like  our  mischief  stories,  are  m 
sculpted  by  the  individual  family.  A  family  chooses 
occasions  it  will  embrace  and  how  it  will  mark  then 
typically,  a  way  of  spending  summer  vacations,  birthda 
family  reunions. Traditions  seem  to  say  "This  is  the  way 
are."  And  they  may  even  arise  to  solve  problems,  not  siir. 
to  recognize  the  status  quo — for  example,  the  family  cour 
that  meets  when  one  member  has  some  pressing  concerr  i 

The  least  deliberate  and  most  subtle  of  family  rituals  i 
patterned  family  interactions,  such  as  dinnertime  and  b  i 
time  routines.  They  are  just  a  way  of  organizing  daily  1 
but  for  all  their  lack  of  excitement  they  have  a  strong  g 
on  everyone's  emotions.  When  questioned  about  the  m 
important  aspect  of  dinnertime  in  their  lives,  families 
spond  with  surprising  consistency:  "Just  being  together 

In  giving  structure  to  events,  rituals  are  not  only 
anchor  for  families,  they  also  define  the  rules  by  whi 
family  operates.  Joan  Klein,  a  writer  who  lives  in  Tea 
New  Jersey,  remembers  when  her  three  children  were  mi 
teenagers  who  loved  blaring  rock  music.  She  and  her  husb 
needed  an  oasis  of  sanity  in  their  house,  so  on  Sunday  af 
noons,  they  began  preparing  a  tray  of  wine  and  cheese  t  e 
escaping  into  her  husband's  study.  Then,  Klein  recalls,  b. 
most  surprising  thing  happened:  One  by  one,  the  child  l 
ventured  in  to  partake  of  the  civilized  moment — in  a  a.t 
pletely  civilized  manner.  "It  started  as  an  escape  from  the  ki». 
but  they  wound  up  joining  us — on  our  terms."  ■ 

It  is  a  mistake  to  think  rituals  and  traditions  must  cc 
only  from  the  past,  says  Becvar,  who  emphasizes  that  t 
are  especially  valuable  in  helping  families  bridge  the  i 
ruptions  of  divorce.  When  she  became  a  single  parent  ht 
self,  Becvar  recalls,  she  was  forced  to  take  a  job  that  kit 
her  at  the  office  late  every  Wednesday  night.  Unable  to  f " 
a  satisfactory  baby-sitting  arrangement  for  her  childi 
then  seven  and  nine,  Becvar  spoke  with  her  children,  \ 
agreed  they  would  wait  for  her  to  return  from  work;  tl 
they  would  all  go  out  to  dinner.  A  tight  budget  dicta 
mainly  fast-food  restaurants,  but  Wednesday  nights  e 
became  special.  Now,  eleven  years  later — though  Bee 
has  changed  jobs  several  times  and  reman'ied — she  and 
children  still  look  forward  to  those  meals  together.  Wl 
her  son  is  away  at  college,  Wednesday  dinner  become 
private  time  for  mother  arid  daughter.  "Our  tradition 
remained  stable,  and  it's  evolved  as  we  grew  and  change 

And  that,  experts  believe,  is  characteristic  of  healthy  fi 
ilies.  They  create  traditions  as  needed,  and  bend  them  w 
necessary.  Above  all,  notes  Becvar,  they  use  tradition: 
celebrate  themselves.  "It's  not  necessary  to  repudiate  ; 
ness,"  she  adds,  "but  you  must  allow  for  joy."  1 
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e  by  FTC  Method. 


SURGEON  GENERAL'S  WARNING:  Smoking 
By  Pregnant  Women  May  Result  in  Fetal 
Injury,  Premature  Birth,  And  Low  Birth  Weight. 
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YOUR  DUNCAN  HiNES  GiNGERBI 
CAKE  IS  SO  MOIST  AND  DEUCIOUS. 
IT  DISAPPEARS  IN  A  SNAP. 
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^■^TRODUCING 

JOTHER  'Disappearing' 

Cake  Recipe 
ROM  Duncan  Mines. 


New  Gingerbread 
Christmas  Cake 

Spice  up  the  holidays  with  festive 
gerbread  Cake.  Just  add  ginger,  cinna- 
n,  and  nutmeg  to  Duncan  Mines 
ter  Recipe  Golden  Cake  Mix.  Your 
gerbread  Cake  will  bake  up  with  the 
cious  moistness  that's  made  Duncan 
es  an  all-time  favorite.  But  you'd  better 
ch  out  because  it'll  vanish  as  fast 
ianta. 

I  package  Duncan  Mines  Butter 

Recipe  Golden  Cake  Mix 

3  large  eggs 

^^  cup  butter,  softened 

%  cup  water 

!/5 1.  ground  allspice 

'/i  t.  ground  clove 

1/4 1.  ground  nutmeg 

!^  t.  ground  ginger 

!^  t.  ground  coriander 

1 1.  ground  cinnamon 

'/4 1.  rum  flavoring 

1  t.  vanilla  extract 

Vt  cup  shredded  coconut 

'/5 1.  chopped  walnuts. 

1.  Meat  Oven  to  llS'f. 

2.  Grease  and  flour  2  8-inch 
pans.  Mix  all  ingredients  except 
shredded  coconut  and  chopped 
walnuts.  Blend  at  low  speed  until 

noistened.  Mix  at  medium  speed  for 

I  minutes.  Add  coconut  and  walnuts. 

'our  into  pans. 

i.  Bake  immediately  for  30-35 

Tiinutes. 

5UTTER  ICING 

unsalted  butter,  softened 

ips  confectioners'  sugar 

warm  milk 

i/anilla  extract 

id  butter  and  milk.  Gradually  add 

fectioners'  sugar.  Mix  at  medium 

?d  until  icing  is  smooth.  Add  vanilla 

act. 

RZIPAN  DECORATIOfvJ 

).  marzipan 

and  green  food  coloring 

I  Superfine  sugar 

Color  marzipan  with 
food  coloring.  Roll 
out  on  sugar-dusted 
board  until  it's  Ya"  thick. 
Cut  shapes  of  holly 
leaves  and  berries. 
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a  preschool  teacher  who  must  often  at- 
tend meetings  and  counseUng  sessions 
until  late  afternoon.  As  a  result,  her  four- 
teen-year-old son  has  been  coming  home 
to  an  empty  house  for  four  years.  At  first, 
Joan  was  wary  of  the  aiTangement,  but, 
as  months  passed  and  nothing  went 
wrong,  she  gradually  took  comfort 
from  the  fact  that  she  had  always  been, 
and  still  was,  there  for  her  child  when 
he  needed  her  most.  "I'm  not  any  less  of 
a  mother,"  she  insists,  "and  my  son  is 
no  less  capable  of  practicing  the  guitar 
or  playing  with  friends  because  I'm  not 
in  the  house." 

The  single-parent  family 

When  it  comes  to  easing  the  strains  of 
work  versus  family,  probably  the  hard- 
est battle  of  all  is  fought  every  day  by 
the  single  parent.  According  to  the  1984 
Census  Report,  14  million  children  are 
living  with  one  parent — that's  more 
than  22  percent  of  all  children  in  the 
country.  The  vast  majority  of  single 
parents  are  women  who  must  balance 
multiple  roles — from  entertainment 
director  to  disciplinarian  and  arbitra- 
tor as  well  as  wage  earner.  Rare  today 
is  the  divorced  parent  who  gets  both 
child  support  and  alimony,  and  as  a 
result,  more  than  half  the  families  liv- 
ing below  the  poverty  line  are  single- 
parent  families  headed  by  women. 

Nevertheless,  many  are  making  it — 
and  astonishing  themselves  at  their 
achievement,  however  modest.  Few  find 
the  going  easy;  certainly  not  Elizabeth 
D.,  forty-five,  who  separated  from  her 
husband  five  years  ago  when  their  son 
was  eleven,  their  daughter  seven.  A  fi- 
nancial marketing  officer  and  the  sole 
support  for  herself  and  her  children, 
Elizabeth  lost  her  job  in  a  company 
shake-up.  Unemployment  checks  just 
covered  rent  and  food,  but  persistence 
triumphed,  and  she  soon  found  another 
position  in  her  field.  "I've  learned  to 
rely  on  myself,"  she  says.  "I  do  live 
from  paycheck  to  paycheck,  but  by  na- 
tional averages,  I  think  I'm  doing  well." 
Her  biggest  concern  right  now:  school- 
ing for  her  children.  Worried  about  the 
strain  a  divorce  would  place  on  her 
children  and  how  it  would  affect  their 
schoolwork,  she  was  delighted  when 
her  son  recently  won  a  prestigious  aca- 
demic award.  "He  opens  doors  for  him- 
self, too,"  she  says  with  justifiable  pride. 

"You  know,"  adds  Elizabeth,  "I  was 
in  a  terrible  state  for  a  while,  crying 
that  I  didn't  know  how  I  was  going  to 
make  it.  And  a  friend  of  mine  said, 
'But  you  are  making  it.'  I  guess  I  am. 
Of  course,  the  details  are  overwhelm- 
ing, but  so  are  the  rewards.  I  won't  say 
my  family  is  stronger  since  we  broke 


up,  but  it's  definitely  not  weaker.  It's 
different — and  a  lot  more  honest.  I'm 
not  working  to  keep  a  bad  marriage 
together.  We  trust  one  another  I'm 
pleased  with  my  kids,  and  on  balance  I 
feel  we've  done  okay." 

The  new  merged  families 

The  going  is  particularly  rough  for 
stepfamilies,  and  many  are  losing  their 
way.  Forget  the  Brady  Bunch:  The  real- 
ity of  stepfamilies  gives  the  lie  to  the 
assumption  that  you  can  repackage  the 
nuclear  family  and  have  everyone  live 
happily  ever  after.  In  fact,  demogra- 
phers document  that  the  breakup  rate 
of  second  marriages  is  10  percent  high- 
er— it  now  stands  at  60  percent — than 
the  breakup  rate  of  first  marriages. 

An  estimated  50  million  Americans 
are  living  in  stepfamilies,  and  by  1990, 
according  to  the  New  York-based  Step- 
family  Foundation,  more  people  will  be 
part  of  a  second  marriage  than  a  first. 
"All  of  them  must  learn  how  remarriage 
works  and  how  it  does  not,"  says  Jean- 
nette  Lofas,  the  foundation's  director. 

But  whether  they're  battling  about 
discipline,  finances,  visitation  rights  or 
who  loves  whom  best,  most  stepfam- 
ilies, the  experts  contend,  should  real- 
ize early  on  that  they  are  facing  a 
potentially  volatile  situation  and  re- 
member that  they  can  learn  to  deal 
with  it.  Too  often,  Lofas  points  out, 
family  members  blame  themselves  for 
problems  that  would  be  difficult  for 
anybody.  Notes  a  thirty-six-year-old 
mother  of  one  and  stepmother  of  two: 
"Robert  and  I  tried  so  hard  to  smooth 
the  transition  for  our  kids  that  we  went 
overboard.  Family  camping  trips,  fam- 
ily barbecues,  family  tennis  matches. 
We  were  consumed  with  togetherness 
and  didn't  give  our  kids  the  space  and 
time  to  work  out  their  new  relation- 
ships themselves.  When  we  finally  re- 
alized how  ridiculous  we  were,  we 
started  to  plan  maybe  one  activity 
every  few  weeks,  and  life  gradually  fell 
into  a  normal  pattern.  You  know  when 
I  realized  we  were  at  last  a  family?  The 
day  I  found  I  could  yell  at  my  step- 
children to  clean  up  their  room — ^just 
the  way  I  yell  at  my  own  daughter — 
and  not  feel  guilty  about  it!  We've  come 
full  circle  to  a  happy  home  life." 

Perhaps  we  have  all  come  full  circle. 
Over  the  past  few  years,  we  have  wit- 
nessed a  reaffirmation  of  family  life. 
But  make  no  mistake:  The  Family 
1985  is  a  far  cry  from  Ozzie  and  Harriet 
or  Leave  It  to  Beaver.  The  Family  1985, 
whether  it  is  a  single-parent  family, 
stepfamily,  extended  family  or  tradi- 
tional family,  is  strengthening  impor- 
tant bonds  in  new  ways.  And  it  is  this 
appreciation  of  things  past,  coupled 
with  confidence  in  the  future,  that  we 
can  all  celebrate.  End 
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— not  what  make  a  person.  Our  only  concern  was  could 
he  let  us  become  part  of  him.  I  found  myself  begging, 
please,  just  let  him  come  for  a  visit  and  see  what  happens." 

Jan  cut  through  more  red  tape,  so  that  instead  of  return- 
ing to  El  Salvador,  Jose  Luis  arrived  at  the  Rossows'  on  the 
night  of  August  31,  1984.  "All  our  kids  stayed  up,"  Rachel 
remembers.  "The  first  thing  that  overwhelmed  us  when  he 
came  in  were  those  eyes — our  fifteen-year-old,  Susan,  calls 
them  eyes  no  one  can  say  no  to — and  then  we  were  over- 
come by  the  smell.  Jose  had  thrown  up  in  the  car  a  couple 
of  blocks  from  the  house.  And  he  was  scratching  his  arms 
and  legs  till  they  bled  because  he  had  scabies- 

"The  first  order  of  business  was  to  rush  him  to  the 
bathtub.  Our  bathrooms  are  big  because  of  all  the  wheel- 
chairs, and  every  child  who  could  squeeze  in  was  helping 
lather  Jose  with  shampoos  and  lotions."  When  he  came 
out,  each  Rossow  who  was  strong  enough  to  hold  twenty- 
five  pounds  of  lively  boy  took  a  turn  hugging  him. 

"It  was  a  beautiful  night,"  Rachel  recalls  softly.  "Jose 
Luis  was  having  seizures  about  every  three  minutes — but 
he  clung  like  a  monkey  to  each  person  who  picked  him  up. 
Oh,  that  was  so  important.  It  showed  that  even  after  all 
those  years  in  institutions,  he  could  relate  to  people,  he 
could  cuddle,  he  could  trust  enough  to  fall  asleep  in  some- 
one's arms.  I  knew  then  that  he  could  bond  with  the  family." 

Late  that  night,  there  were  other  revelations.  When  Jose 
Luis  opened  his  mouth,  Rachel  was  stunned:  "He  had  ten 
black  stumps — absces?;ed  teeth.  I  still  can't  conceive  of  the 
pain  he  felt.  No  wonder  he  couldn't  eat!"  Those  teeth  were 
soon  removed  by  surgery,  and  perfectly  formed  permanent 
teeth  are  coming  in. 
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Even  after  surgery,  Jose  still  had  a  mild  swallowii 
problem.  Rachel  cured  it  by  softly  stroking  his  throat  wi 
her  finger  "As  I  stroked,  I'd  give  him  little  kisses,"  s 
says.  "He  learned  by  association,  and  now — watch."  S. 
gently  touches  his  neck,  and  Jose  interrupts  his  eatm 
leaning  forward  to  kiss  and  be  kissed. 

Jose  Luis  is  a  loving  child.  "Just  before  Thanksgivm 
he  was  lying  on  Susan's  lap.  She  was  watching  TV,  ai 
every  once  in  a  while,  she'd  absentmindedly  pick  up  h 
hand,  kiss  it  and  put  it  down.  After  a  time,  Jose  Lu 
reached  over,  picked  up  her  hand  and  put  it  to  his  lips.  I 
you  know  how  exciting  that  was?  Imitation  is  the  found 
tion  of  learning.  In  that  moment,  we  knew  he  had  tl 
potential  to  learn." 

No  one  knows  how  much  more  Jose  can  learn,  given  h 
brain  damage.  But  he  has  already  progressed  so  far  b 
yond  his  medically  dictated  destiny  that  the  Rossov 
dream  he  may  one  day  communicate  more  fully.  And  afb 
a  beautiful  ceremony  at  a  Carmelite  monastery  la 
Easter,  where  he  was  baptized  Jose  Luis  Jan  Rossow,  h 
godmother,  Jan  Goodwin,  wrote,  "There  have  been  : 
many  miracles  in  your  life,  Jose  Luis,  and  I  am  sure  the: 
are  many  more  miracles  ahead  for  you.  Perhaps  you  m£ 
be  able  to  read  this  letter  someday." 

The  Rossows  fervently  hope  they  will  be  able  to  ado)i 
Jose  Luis  soon.  But  whatever  his  future,  at  this  seasc 
celebrating  the  birth  of  Christ,  Ladies'  Home  Journal  ah  ll 
celebrates  the  rebirth  of  a  dear  little  boy  with  beautifi  a 
brown  eyes — and  we  join  Rachel  in  a  heartfelt  message.  " 
there  is  any  way  for  his  mother  to  know,  if  she  is  sti 
surviving  in  her  troubled  land,"  Rachel  says,  "we  want  h«)|t 
to  realize  her  child  is  precious  to  the  many  people  he  h 
touched  with  joy.  He  is  truly  treasured." 

— By  Phyllis  Batteli' 
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A  QUILT  TO  HONOR  FRIENDSHIP 

continued  from  page  54 

At  the  end  of  three  days,  the  women  held  up  the  huge, 
lorful  comforter  for  Donna.  She  basked  in  its  wonder  and 
irmth.  "The  quilt  was  a  gift  to  me  of  themselves,"  said 
Dnna  of  her  friends'  handiwork.  "It  was  a  lasting  symbol 
friendship,  of  nurturing,  of  love."  The  quilt  was  hung — 
id  still  hangs — on  a  wall  in  Donna's  home  for  all  to 
Imire.  Donna  called  the  quilting  bee  "the  most  wonder- 
1  experience  of  my  life." 

While  Donna's  spirits  never  deteriorated,  her  physical 
ndition  did.  Even  when  the  doctors  told  her  that  medi- 
le  could  no  longer  save  her.  Donna  Stone  Pesch  reacted 
.th  characteristic  optimism.  In  late  January,  she  phoned 
'e  of  her  friends,  including  Sally,  and  suggested  a  last 
sit  to  New  York  City.  "It  was  fun  for  a  while,"  Sally  said. 
V'e  went  to  the  opera,  we  went  to  the  Frick  Collection." 
it  on  the  third  day  of  the  planned  one-week  trip.  Donna, 
ercome  with  exhaustion,  said  to  her  husband,  "Let's  go 
me.  I  want  to  die  in  my  own  bed." 

On  February  19,  1985,  after  having  been  in  a  coma  for 
r  last  ten  days,  Donna  died  peacefully.  She  was  survived 
her  husband,  her  five  grown  children,  and  both  her 
rents.  More  than  seven  hundred  friends  came  to  mourn 
r.  The  service  was  a  celebration  of  life,  arranged  as 
onna  had  wanted  it,  with  inspirational  music  and  read- 
Igs  chosen  by  her  in  advance. 
'I've  had  nearly  fifty  beautiful  years,"  Donna  told  her 
ands  just  days  before  falling  into  the  coma,  "and  I  don't 
ant  any  tears."  Everything  was  as  she  had  planned — 
ith  one  exception.  When  Donna's  friends  saw  the  friend- 
ip  quilt,  they  wept. 

-By  Phyllis  Battelle  and  Sherry  Suib  Cohen 
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continued  from  page  54 

Sherwinter  told  the  Franklins  to  bring  Adam  to  Scottish  Rite. 

Upon  examination  on  January  13,  doctors  at  Scottish 
Rite  reaffirmed  Adam's  previous  diagnosis.  But  because 
Mike  and  Virginia  were  fiercely  determined  to  save  their 
baby's  life,  the  doctors  decided  to  try  everything  possible  to 
help  Adam,  including  dialysis. 

By  that  time,  the  level  of  toxins  in  Adam's  blood  was 
extremely  high.  The  doctors  ran  a  tube  into  Adam's  abdo- 
men to  help  rid  his  body  of  some  of  these  toxins. 

Sherwinter  explained  then  that  for  the  baby  to  be  able 
to  withstand  dialysis,  the  doctors  would  need  to  do  some 
surgical  procedures.  They  would  insert  a  tube  into  the 
peritoneal  cavity  of  Adam's  abdomen,  and  then  insert  an- 
other tube  into  a  vein  in  his  arm,  so  they  could  give  him 
medication  and  food  without  using  needles.  But  Adam 
might  not  survive  these  procedures. 

"I  said  good-bye  to  Adam — again,"  Virginia  recalls. 

The  doctors  performed  the  predialysis  surgical  proce- 
dures, and  Adam  woke  up  kicking — a  sign  that  he  was 
strong  enough  for  them  to  begin  dialysis.  Since  they 
couldn't  use  the  dialysis  machines,  which  had  been  de- 
signed for  adult-size  bodies,  they  had  to  use  a  special 
method  of  dialysis  called  CAPD  (continuous  ambulatory 
peritoneal  dialysis).  Every  half  hour  around  the  clock, 
doctors  would  put  fluid  into  the  tube  in  Adam's  abdomen  and 
it  would  travel  down  into  his  body.  After  twenty  to  thirty 
minutes  the  fluid  would  be  drawn  back  out. 

The  dialysis  proved  to  be  successful.  Sherwinter  contacted 
colleagues  at  the  University  of  Minnesota  Hospitals  who 
had  been  doing  kidney  transplants  on  babies,  who  weren't  as 
small  or  young  as  Adam,  with  a  success  rate  of  (continued) 


ntOnfMl 


20<^OFF 


J] 

O 


This  coupon  good  for  20^  off 
on  Reddi-wip  whipped  topping. 

Mr  Grocer:  As  our  agent,  accept  this  coupon  on  the 
purchase  ol  Reddi-wip  whipped  topping.  We  will  re- 
deem it  (or  20e  plus  8<  handling.  Invoices  proving' 
sufficient  purchase  of  stock  must  \x  shown  upon 
request  and  failure  to  do  so  will  void  all  coupons 
submitted  lor  redemption.  Mail  this  coupon  to: 
Beatrice  Companies.  P.O.  Box  3 185.  Elm  City.  NC 
27898.  Void  where  prohibited,  licensed  or 
taxed.  The  consumer  must  pay  any  sales 
tax.  Cash  value  1.'20 of  \<. 


a&airitt& 


r 


If  you've  recently  noticed  otherwise  ordinary  dogs 
V  >  :,i     jumping  for  joy,  it's  probably  because  Liv-a  Snaps® 
^^1     have  become  ALPO  SNAPS.  And  ALPO  SNAPS  with 
'l^  crunchy  bits  have  more  flavor  and  protein 

than  ever  before. 
So  don't  panic.  This  condition  can  be  treated  in  any 
one  of  four  ways.  With  any  one  of  four  delicious 
ALPO  SNAPS  treat  varieties.  Landing  soon  at  a 
grocer  near  you. 


U 


c  1985  ALPO  Petloods.  Inc. 


A  SECOND  CHANCE  FOR  LIFE 

continued 

70  to  80  percent.  He  was  told  that  if 
Adam  could  live  to  the  age  of  three 
months  and  reach  a  weight  of  at  least 
ten  pounds,  the  hospital  would  consider 
him  for  a  kidney  transplant. 

By  March  19,  1983,  at  three  and  a 
half  months,  Adam  weighed  the  re- 
quired ten  pounds.  His  doctors  were 
convinced  that  he  would  be  able  to 
withstand  a  transplant.  Mike  and  Vir- 
ginia were  ecstatic,  and  they  asked  the 
doctors  what  the  next  step  would  be. 

"We  were  amazed  when  they  told  us 
that  it  was  possible  for  one  of  us  to 
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donate  a  kidney  to  Adam,  as  long  as  we 
had  the  same  blood  type  as  he  did," 
Virginia  says.  "Mike  and  I  hadn't  real- 
ized that  our  adult-sized  kidneys  could 
be  transplanted  into  our  baby,  but  the 
doctors  told  us  that  the  kidney  is  the 
only  organ  that  will  almost  always 
shrink  to  fit  the  recipient." 

Blood  tests  were  done  on  both  Mike 
and  Virginia.  The  results  confirmed 
that  Mike  had  A-positive-type  blood, 
and  Virginia  had  the  same  type  as 
Adam,  0-positive.  The  doctors  told  Vir- 
ginia that  she  could  be  Adam's  kidney 
donor.  They  explained  that  she  would 
be  able  to  function  normally  on  one 
kidney;  the  transplant  surgery  would 


not  disable  her  in  any  way.  Withc 
second's  hesitation,  Virginia  agret 
donate  her  kidney  to  her  son. 

"I  wasn't  scared  for  myself,  onl; 
Adam,"  she  says.  "I  was  willing 
anything  to  save  his  life.  And  the 
looked  at  it,  I  had  already  had  thj 
two  good  years.  Adam  had  his 
life  ahead  of  him." 

The  University  of  Minnesota  w; 
tified  immediately.  A  few  days  1' 
Adam,  his  whole  family  and  a 
flew  to  the  hospital,  where  Adam  wi 
be  the  smallest  baby  ever  to  recei 
kidney  transplant. 

At  Minnesota,  Adam  had  to  und 
various  other  medical  procedures 
suffered  from  numerous  stomach  i: 
tions;  he  had  a  hernia  operation,  ^ 
lostomy  repair,  and  rectal  pull-thrc 
surgery,  where  doctors  created  a  ho  b. 
his  anus.  By  the  time  Adam  was  rfeW 
for  his  kidney  transplant,  he  had    - 
vived  fifteen  operations. 

Fortunately,  many  of  the  Frank  r 
expenses  during  this  time,  includin  u 
percent  of  the  cost  of  the  kidney  tr  f 
plant,  were  covered  by  the  insur;  r 
carrier  of  the  Marines.  Medicare 
agreed  to  pay  the  remaining  20  per  . 
of  the  operation. 

The  weeks  passed,  and  the  day  ot 
transplant  finally  arrived.  On  Juh 
1983,  two  surgical  teams  at  the  Uni 
sity  of  Minnesota  Hospitals  remt 
Virginia's    right    kidney    and    tr. 
planted  it  into  the  body  of  her  tin>- 
The  doctors  told  the  Franklins  the 
order  for  the  operation  to  succeed,  j. 
kidney    had    to    begin    shrinking  i 
Adam's  body  within  two  weeks, 
baby  was  given  special  anti-rejec 
drugs  to  help  his  body  accept  the 
kidney  and  antibiotics  to  reduce 
chances  of  infection. 

After  the  allotted  two  weeks,  the  > 
tors  reported  that  the  kidney 
shrinking  to  fit  Adam's  body.  Furtl 
more,  it  showed  no  signs  of  being 
jected.  The  transplant  had  been  a  , 
mendous  success. 

As  time  has  passed,  Adam  has  gro 
into  a  normal,  healthy  child.  Accord' 
to  Virginia,  he  plays  constantly,  is\, 
active  and  is  the  average  size  for 
age.  She  says  that  he  loves  to  talk,  . 
his  favorite  expression  is  "I  love  j  I 
dumpling."  ; 

"Adam  made  us  into  a  real  fami  t 
Virginia  adds.  "We've  been  throi  I 
just  about  everything  and  we  mad€  r 
Adam  showed  me  what  I  could  do  i  j 
needed  to  be  done — no  matter  w  | 
that  was." 

So  all  is  well  at  the  Franklin  r 
dence,  and  Adam,  the  child  who  ^ 
brought  home  to  die,  will  celebrate 
third  birthday  this  December — a  t 
gift  of  love  given  and  received. 

— By  Elaine  Knox-Wagi 
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jamy  Dressing.  Dipped  in  a  variety  of  easy-to-make  sauces,  they're  sure 
De  a  winner  And  you  are,  tOQ.>- 
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TTERMiLK  RECIPE  CHICKEN  WINGS 

p  Seven  Seas  Buttermilk  Recipe  Creamy 
essing. 

g,  lightly  beaten, 
saspoon  hot  pepper  sauce. 
3.  chicken  wings,  cut  at  joints,  tips  discarded, 
ut  1  cup  plain  dry  bread  crumbs, 
neat  oven  to  400T.  Grease  15x10"  pan.  Combine 
en  Seas  Buttermilk  Recipe  Creamy  Dressing,  egg 
iiot  pepper  sauce.  Coat  chicken  with  Seven  Seas 
ture,  then  with  bread  crumbs.  Bake  40  minutes, 
I  brown  and  crisp.  Serve  warm  or  at  room 
ferature.  Makes  about  20  servings. 


BUTTERMILK  PEPPER  DIR^^eason  Seven 
Seas  Buttermilk  Recipe  Creamy  Dressing  with  hot 
pepper  sauce,  to  taste. 

BUTTERMILK  BARBECUE  DIP  -Mix  ^M  cup 
Seven  Seas  Buttermilk  Recipe  Creamy  Dressing, 
V4  cup  catsup,  1  tablespoon  brown  sugar,  and  V2 
teaspoon  chili  powder  (or  to  taste).  Makes  about 
1  cup  dip. 
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BUTTERMILK  AVOCADO  DIP -Blend  V2  cup 
Seven  Seas  Buttermilk  Recipe  Creamy  Dressing, 
1  medium  ripe  avocado,  V4  cup  taco^gauce  and  V4 
teaspoon  sugar.  Makes  about  2  cup^*dip. 


Buttennilk 
Recipe. 


CREAMY  DRESSING 


Sei/en  Seas:  A  FRESH  WAVE  OF  FLAVOR 


) Games  Foods,  Inc.  1985 
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Oit  on^  side  It's  the 
felds.  They  want  a  fruit 
drink  with  a  fun  taste. 
Which  all  tp^oftien         ; 
mean^  '*e^ndy  in  a  c^flig 


It's  Vou.  And  #urconcer 
for  the  kids' welhbeing.  v\ 

You  Want^Jririk  witHf  lots  1 

of  pur^jiilicj^i  Vltamih^C.  i^^      arti- 
ficial color^ftiavors  qj^  pr^iservatlves. 
-      AstiWit^bfft^\-:'^'^^-::    :^- ■.  :  ;■■  •    ; 

Not  aii#nQm,,^^  . . 

IntroiftglilgyBMHteET  juice 
Drink  from  ^^||^^^|H|pturally 
blended  juice  Sp^^H^mines 


50%  juice  with  a  taste 
so  good  your  kids  will 
ask  for  it .  Aga  I  n  a  nd 
again. 

FRUIT  STREET  con- 
tains 100%  of  the  USRDA 
of  Vitamin  C.  And  has  no 
artificial  flavors,  colors 
or  preservatives.  Plus  it 
comes  in  three  unique  flavors:  APPLE 
AVENUE,  CITRUS  CIRCLE,  GRAPE  WAY.       | 
Each  is  a  delicious  blend  that's  gua^  ; 
anteed  to  put  a  smile  on  any  kid's  facti 
New  FRUIT  STREET  from  I 

Del  Monte.  Pick  some  up  today.  And 
peace  shall  reign  tomorrow. 


tJUItE  DRINK 


VITAMIN  C 


M:.^:r:: 


50%  BLENDED  JUICE  DRINK 


100%  VITAMIN  C 


GRAPE  WAY^ 
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1985  DEL  MONTE  CORPORATION,  OWNER  OF  REGISTERED  TRADEMARKS: 
FRUrr  STREET.  APPLE  WENUE,  CITRUS  CIRCLE,  AND  GRAPE  WAY. 


The  one  thing 
that  gets  whiter 

in  the 
California  sun. 


HESTODE  rice  is  the  one  thing  that  gets  whiter  in 

the  Cal'Tomia  sun.  And  sweeter,  and  more  and  more  delicious. 

Rich  soil,  Sacramento  sun  and  Sierra  water 

all  combine  to  create  the  unique  conditions 

that  ordinary  rices  just  don't  get. 

HINODE  rice,  only  from  California. 


F(  )r  d  tree  hnoklet  of  recipfe  send  a  stamped,  self  ,i  J  Jjejssed  envelope  to: 
Rice  Growers  Association  ot  California.  PCi,  Box  958,  Dept  B,  Sacramenta  CA  95804, 
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FOR  DECEMBER 

AKIES  (March  21-April  19)  Plan  a  trip 
to  visit  friends  or  relatives.  A  change  of 
scenery  will  do  you  good  now,  and  you 
will  have  a  lot  of  fun  reminiscing  about 
old  times  with  loved  ones.  Attend  a  re- 
ligious event  during  the  holiday  season 
to  give  your  spirits  a  lift. 

TAURUS  (April  20-May  20)  You'll 
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want  to  be  extra  generous  to  friends 
and  co-workers  this  year  But  instead  of 
purchasing  expensive  presents,  give 
them  homemade  gifts  that  they'll  ap- 
preciate, such  as  cookies  or  cakes,  or  a 
sweater  you've  knitted. 

GEMINI  (May  21- June  20)  The  holi- 
days are  the  time  to  talk  over  joint  ven- 
tures with  your  partner.  You'll  have 
much  success  if  you  work  together.  Re- 
read any  contracts  before  signing. 

CANCER  (June  21- July  22)  Ask  others 
to  take  some  of  the  domestic  worries  off 
your  shoulders.  You  are  so  concerned 
about  everyone  else  that  you  put  pres- 


sure on  yourself  You'll  have  much  i 
ftin  working  with  a  friend,  and 
projects  won't  take  as  long. 

LEO  (July  23-August  22)  This  will 
very  happy  holiday  for  you.  You'll  e  ij 
the  company  of  young  people  and 
affection  of  your  sweetheart.  Plan  a  4 
nights  out  on  the  town.  See  a  new  iq| 
take  in  a  movie  or  go  dancing. 


VIRGO     (August     23-September 
You'll  find  much  joy  and  happiness 
holiday    season    by    spending   time 
home  with  your  family.  Older  relat 
may  give  you  a  favorite  heirlooi 
priceless  photographs  of  ancestors, 
fun  making  a  family  album  of  these 
talgic  treasures. 
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LIBRA  (September  23-October  22) 
to  visit  relatives  who  are  isolated 
lonely,  even  if  it  means  doing  65 
traveling.  They  may  want  your  c 
pany  over  the  holidays,  but  they  maj 
too  proud  to  ask.  T^ke  extra  precautii 
if  you  have  to  travel  during 
weather 

SCORPIO  (October  23-November 
Co-workers  may  ask  you  to  work 
them  over  the  holidays.  If  you  decid< 
give  up  the  time  you've  planned 
spend  with  your  loved  ones,  be  sure 
insist  that  you  are  paid  well  for  it.  \ 
this  extra  money  to  buy  your  sw( 
heart  an  extravagant  gift. 

SAGITTARIUS  (November  22-Dec6j 
her  21)  This  month  you  will  feel  freq 
many  of  your  past  responsibilities! 
home  and  at  work.  Your  carefree  ai 
tudeto  life  attracts  many  new  peop 
and  as  a  result  you'll  expand  your  cir  j 
of  interests. 

CAPRICORN  (December  22-Janue 
19)  Concentrate  now  on  accomplishi 
some  of  the  important  things  you 
been  putting  off.  But  don't  take  on  t 
many  tasks  at  once  or  you  could  end 
exhausted  and  unable  to  enjoy  the  ho 
day  festivities. 

AQUARIUS  (January  20-February  1 
Because  you  have  a  vibrant  personalii 
people  are  drawn  to  you  now.  Attend 
many  holiday  gatherings  as  you  ca 
and  go  out  of  your  way  to  speak  to  oth 
guests  who  seem  interesting. 


PISCES  (February  19-March  20)  Y( 
may  have  to  make  major  decisions  no 
in  connection  with  your  career  ar 
goals  in  life.  Weigh  your  options  ai 
choose  whichever  will  make  you  tl 
happiest  in  the  long  run.  Tfell  othel 
your  exciting  new  plans,  since  th< 
may  be  in  a  position  to  help  you 

— Fredrick  Dav: 
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^troducing  Fresh  Scent 


The  clean  says  Cloroxl 


We've  added  a  fresh  outdoor 
scent  to  Clorox's  famous  cleaning 
formula.  So  you  get  the  same  clean 
you've  always  counted  on  —  plus 
a  great  new  smell.  No  other  bleach 
has  it.Try  new  Fresh  Scent  Clorox 
Bleach.  Now  at  your  grocers  right 
next  to  the  regular  Clorox  Bleach. 


1  The  Clorox  Company 


Now  Clorox*clean 
comes  two  ways. 


For  the  woman  who 

has  never  used  a 
home  pregnancy  test 


DAISY  2®  helps  take  the  anxiety  out  of  first-time  testinjj 
Double-check  to  reassure  yourself. 

Irrt'^ilar  jjcnods  can  make  it 

difficult  to  calculate  dates  precisely. 

I'hat's  why  DAISY  2  j^ives  you  two  tests  in 

each  kit.  You  can  use  the  first  test  as  early  as 

three  da>s  after  a  missed  period,  then 

double-check  immediately  or  a  few  days  later 

for  reassurance. 

Talk  over  your  test  with  one  of  our 

Rej*istered  Nurses. 

The  toll-free  number  is  included  with  vour 

I)AI.SY2Kit. 

DAISY  2  j*ives  you  extra  confidence. 

DAISY  2  is  the  same  type  of  test  used  in 
many  hospitals.  It's  easy  to  perform.  And  you 
j^et  your  test  results  in  just  ll")  minutes. 

With  D.AISY  2  you  can  double-check  to 

be  doublv  sure. 
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DIET  AND  NUTRITION  MYTHS 


In  this  age  of  health  consciousness,  we 
hear  a  lot  of  conflicting  advice.  What's 
fact  and  what's  fiction?  Here,  the  truth 
about  some  of  the  most  common  myths. 

Myth:  Fasting  is  a  sure  way  to  shed 
pounds. 

Uruth:  Fasting  is  the  most  unhealthy, 
least  efficient  way  to  lose  weight.  Fast- 
ing quickly  depletes  the  body  of  the 
vitamins,  minerals,  protein  and  other 
nutrients  it  needs  to  function  properly. 
Once  your  body  is  deprived  of  protein, 
it  begins  utilizing  (and  thus  wx^aken- 
ing)  its  own  muscle  as  a  source  of  en- 
ergy. Besides  causing  health  problems, 
fasting  keeps  you  from  learning  the 
good  eating  habits  that  lead  to  long- 
term  weight  loss.  It  merely  causes  a 
temporary  loss  of  water  weight,  which 
returns  once  you  take  in  fluids  again. 
You  can  lose  up  to  four  or  five  pounds 
by  fasting  for  several  days,  but  once  you 
regain  your  water  weight,  you'll  actu- 
ally have  lost  only  a  pound  or  two  of 
body  fat. 

A  better  way  to  lose  weight  is  to  fol- 
low a  balanced  1,000  to  1,200  calorie 
diet,  on  which  you  can  lose  two  to  three 
pounds  a  week — and  keep  it  off 


Myth:  Carbohydrates  are  fattening. 
Truth:  Eating  complex  carbohydrates — 
whole  grain  breads  and  cereals,  pota- 
toes and  other  high-fiber  foods — may 
actually  keep  you  from  gaining  weight! 
Ounce  for  ounce,  carbohydrates  have 
the  same  calorie  count  as  protein  and 
fewer  calories  than  fat.  Today,  complex 
carbohydrates  are  an  integral  part  of 
successful  weight-loss  diets,  because 
they're  loaded  with  nutrients  and  high 
in  fiber,  which  means  they  stay  in  the 
stomach  longer  than  other  foods.  So 
you'll  feel  full  faster  and  stay  full 
longer.  Complex  carbohydrates  also 
help  the  body  to  maintain  a  high  en- 
ergy level.  On  the  other  hand,  simple 
carbohydrates — foods  high  in  sugar, 
such  as  cake,  cookies  and  candy — are 
calorie  dense,  and  your  body  metabo- 
lizes them  quickly.  This  means  you'll 
feel  hungry  soon  after  eating  them. 

Myth:  Packaged  snacks  labeled  "all 
natural"  are  less  fattening  than  pro- 
cessed snacks. 

IJruth:  Many  packaged  natural  snacks 
(such  as  granola  bars,  dried  fruit,  trail 
mix)  are  high  in  sugar  and  fat,  particu- 
larly if  they  contain  honey,  molasses. 


corn  sjTup,  nuts,  carob  or  chocolat<  Fo 
example,  a  carob-  or  honey-coated  ri 
nola  bar  may  contain  as  many  cal  i« 
as  a  regular  candy  bar  If  you're  w  ci 
ing  your  weight,  read  ingredient 
ings  and  the  calorie  count  before  e 
any  packaged  snack. 

Myth:  A  multiple  vitamin  provide  al 
the  nutrients  your  body  needs. 
Iruth:  While  a  vitamin  pill  does,r(i 
vide  nutrients,  it  can't  take  the  ph  !fl 
a  balanced  diet.  Vitamin  supplen  it 
don't  provide  your  body  with  carl 
drates,  protein  and   fat.   Althouf 
won't  hurt  to  take  a  multiple  vit; 
when  you  can't  eat  properly,  if  yoi 
low  a  balanced  diet,  the  chances  m 
that  you  won't  need  a  supplement. 

Myth:  Honey  is  healthier  than  sug 
Truth:    Your  body  doesn't  disting 
between  the  two.  They  differ  on) 
molecular  structure,  and  there  i 
scientific  evidence  that  honey  is  h 
for  you  than  sugar  is.  On  the  cont 
honey   is   slightly   higher   in   cal(  t: 
than  sugar  and  it  has  more  of  a  n 
dency  to  cling  to  the  teeth,  which  con  b- 
utes  to  tooth  decay  —Wendy  Y  '"• 
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ON    : 


TimeMaker^ 

Persona/ Organizer 

It  puts  EVERYTHING  right  at  your  fingertips! 


t 


Pockets  for  your: 
n«i  •Calculator 

•  Currency  - 

•  Checkbook : 

•  Pens 

•  Drivers  License 
;  and  stamps 


The  most  exciting  new  product  for  active  women,  since  tfie  invention  of  t/ie  fiandbag-Similar 
rganizers  aren't  near  as  attractive,  cost  twice  as  mucft,  and  DO  NOT  have  all  of  these  features. " 

— Meredith  Baxter  Birney 


l*T3S>S»P 


W. 


\^^ 


pr— ; JVBW.HA«1 

^y-y.^ 

ItlONAL  k 

riOIMS  TOR:    ' 
•tioai  Planning 

•  Project  f*lanning 

•  People 

•  Notes 


Merchandise 
Receipts 
Envelope 


ONTHLY  PLANNING  AND  REMINDER  CALENDARS 
uly  '85  thru  December  1986!) 

)  you  don't  have  to  wait  till  you  get  home  or  back  to  the  office  to  "check"  your 

lendar  or  add  something  to  it. 

AILY  PLANNING  AND  SCHEDULING  PAGES 

)  you  can  plan  and  record  things  to  do,  appointments,  items  to  buy,  calls  to  make. 
Jthing  slips  through  the  cracks,  no  more  forgetting  anything  that's  worth  remem- 
ifing! 

JVSTIC  "SNAP-IN"  RULER/BOOK-MARK 

lows  you  to  INSTANTLY  turn  to  "today's  date"  in  your  daily  planning  pages. 

PLOCK  BAG 

iirthe  "little  things"  that  normally  get  lost  in  the  bottom  of  your  purse...  scissors, 

bber  bands,  paper  clips,  laundry  tickets  etc. 

(PANDABLE  PHONE  AND  ADDRESS  BOOK 

lows  you  to  keep  all  your  phone  numbers  with  you,  wherever  you  go. 
\  3UR  OWN  PERSONAL  YELLOW  PAGES 
\  lables  you  to  classify  phone  numbers  into  categories  for  instant  access,  e.g.  Baby 

tters.  Restaurants,  Airlines,  Hotels,  Stores,  Theatres,  Neighbors,  etc. 
\  1EDIT  CARD  HOLDER  (6  Cards) 
■  to  PREPRINTED  AND  BLANK  LABELS 

el-  )ff,  Stick-on  labels  for  creating  your  own  sections  and  categories.  Sized  to  fit  the 

^idertabs  and  phone  pages. 

•  EEKLY  MENU  PLANNERS 

lows  you  to  plan  your  family  meals  ahead  and  enables  you  to  more  effectively  plan 
ur  ;)rocery  shopping. 

•  iE-PRINTED  GROCERY  LISTS 

inveniently  categorized  to  correspond  to  aisles  in  the  supermarket.  Columns  for 

ting  quantity,  prices,  and  coupons.  Saves  you  lots  of  time,  money,  and  extra  trips  to 

e  store.  You'll  never  forget  a  thing  I 

ET  NG  AND  FITNESS  SECTION 

"Ti|  lete  with  "fast-food"  calorie  chart,  calorie  counting  and  carbohydrate  chart, 

lor;i  burn-off  guide,  and  pages  to  keep  track  of  your  daily  calorie  intake,  and 

ere  ses. 

3USEH0LD  SECTION 

"s  ^ 'J^'ion  includes,  "Baby-Sitter  Memos"  "Houoe  Cleaning  (chores)  Lists"  "Budget 
eeis"  "Fxoense  Sheets"  and  "Finance  Sheets", 
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Money  back  if  not  delighted. 
Examine  for  30  days,  if  not  de- 
lighted return  for  a  full  refund. 


Only 


95 


*19 

Ladies'  Home  Journal 
readers  save  $5.00! 
Regular  Price  $24.95. 
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SEND  TO:    F.  M.C.    Ltd.  AIIow  4  weeks  tor  delivery. 

P.O.  Box  5224,  Dept.  J-2 
New  York,  N.Y.  10163 

Styled  in  elegantly  soft  simulated  lizard.  Available  in  Classic 
Burgundy,  Elegant  Gray,  or  Rustic  Tan. 

D  My  Check  payable  to  Time  Maker  is  enclosed. 
D  Money  order  enclosed. 


Please  bill  my  order  to  my 
D  VISA    D  MasterCard 

Acct 

No. 


Expires . 


Date 


Signature. 


•PA  Residents  add  6%  Sales  Tax 

Name 


Street  Address 
City 


State 


Zip 


THE  PERFECT  GIFT  Order  MORE  than  ONE,  and  SA  VE! 
1 -$19.95  2-$18.95ea.  3  or  More,  $16.95  ea. 


Color 


Classic  Burgundy 


Elegant  Gray 


Rustic  Tan 


Deluxe  Leather* 


'Deluxe  Leather  Edition 
(classic  burgundy  only) 
$49.95  (Not  Shown) 


Qty 


SHIPPING 


(Pa.  res.  6%  Sales  Tax) 


TOTAL 


Amount 


$3.00 
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H  Eiy^efli  Cosmetic  Table  k  Organize 


f^iHf!  6€i  ^€  bcmtiiluiiy  daiped  iobic,  slool  and  mirror  ier  less  flian  flie  price  of  flie  iai 


1 


Isn't  it  about  time  you  had  your  very  own  place  to  get 
organized?  The  Qt;een  Elizabeth  Cosmetic  Table  & 
Orgiinizer  is  the  perfect  answer.  Its'  attractive  and 
everlasting  design  .7>ake  it  a  perfect  addition  to  the 
room  of  your  chc»ice.  Anu  it's  so  handy.  The  table  has 
five  cubby  compartniGnts,  a  lop  shelf  and  an  11"  drawer. 
The  mirror  is  adiust.Abis  [o  any  angle  desired  and  the 
upholstered  Giooi  is  'j^Ki  seat  treat's  just  right. 
The  Queen  Elizabeth  Cosmetic  T?ble  &  Organizer 


measures  25"  x  igVs  x  32"  high.  The  stool  is  14'  x  14* 
and  18"  high  and  the  framed  mirror  is  12"  wide  x  16" 
high.  Finished  in  a  beautiful  rich  walnut,  the  set  adds 
charm  and  taste  to  its  surroundings. 

Putting  on  your  cosmetics  and  brushing  your  haiM 
just  the  start  of  the  uses  for  this  set.  It's  also  the  very 
best  place  to  write  notes,  organize  mail,  park  keys  an 
change,  and  many  other  uses.  So,  the  Queen  Eli^gH 
Table  &  Organizer  is  handy  as  well  as  pretty. 


1 

rl 


Eli^ 


W^  U4::   %t.     Bcpi.  J    2 1  Ml  5««     Cmppa^ia,  NY  10514 

Please  send  ne  the  Queen  Elizabeth  lable  &  Or^aiiier  with  the  stool  and  mirror  for  only  $99.95  plus  $10.00  shipping  cost  (weight  approx.  3 
I  understand  tnat  if  I  am  not  fu'ly  saiis'ic'd  I  m&y  return  for  a  full  refund  of  the  purchase  price.  MasterCardA/ISA,  check  or  money  order  acceptr 

Hmk: CXNt. an  P«ic 
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Viorr ,,  Jue  !-■)  snipping  ooste.  no  Canadian  or  foneign  orders  accepted 
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I       PHIL  DONAHUE 

continaed  from  page  30 

I  town  do  begin  to  develop  a  haugh- 
:  iS  about  what's  'out  there.'" 
lil's  confrontational  television  style 
IS  to  have  taken  root  in  childhood, 
ught  a  lot  as  a  kid,"  he  says.  "I  got 
gave  more  than  a  few  punches, 
1  against  opponents  twice  my  size, 
why?  I  guess  I  was  popping  off 
ally  to  compensate  for  being  small 
skinny." 

lil  Donahue  was  bom  fifty  years 
in  Cleveland,  Ohio,  to  a  mother 
sold  shoes  in  a  department  store 
a  father  who  peddled  furniture, 
father  could  sell  a  dead  rat,"  Phil 
admiringly.  "He  was  a  very  hard 
:er,  and  I  appreciated  after  his 
h  the  gift  of  his  disposition.  He  was 
isitive,  caring  person,  a  very  civil 
who  was  seldom  angry." 
dl  attended  the  University  of  Notre 
,e  in  Indiana,  and  was  still  a  virgin 
)58  when  he  married  his  college 
theart,  Marge  Cooney,  who  is  the 
ler  of  his  five  children.  Despite  a 
;ult  start  in  TV  news,  by  1979, 
ihue  was  airing  on  154  stations  in 
than  four  and  a  half  million  homes, 
day,  Phil — whose  show  broadcasts 
60  hours  a  year — is  probably  tele- 
n's  most  exposed  performer,  and 
)ff-camera  manner  holds  few  sur- 
!S.  He  is  the  same  relaxed,  likable 
we've  come  to  know  on-screen — 
rous,  caring,  modest  and  earnestly 
-winded.  Although  on  TV  he  ar- 
both  sides  of  any  issue,  he  admits 
sing  more  selfish  in  his  personal 
"It's  important  to  me  that  friends 
he  logic  of  my  opinion,"  he  says, 
id  it's  clearly  his  own  opinion  that 
puts  forth  in  his  new  book,  The 
lan  Animal  (Simon  &  Schuster), 
ished  earlier  this  year.  It  is  a  dis- 
on  of  some  of  the  thorniest  issues 
IT  day — from  terrorism  to  divorce 
well  as  a  condensed  presentation 
e  latest  findings  in  scientific  fields 
ling  from  anthropology  to  neuro- 
ngy.  Next  year,  he  will  host  an  NBC 
-series  that  amplifies  the  book's 
les. 

il  gets  as  worked  up  as  an  old- 
preacher  while  discussing  his 
,  poimding  a  copy  of  it  in  his 
I.  "There's  a  group  of  powerful  peo- 
Phil  says  darkly,  "in  many  cases, 
bers  of  organized  religion,  who 
loing  their  damnedest  to  block  our 
ren  from  exposure  to  Charles 
idn.  I've  seen  high-school  text- 
s  printed  today  that  don't  even 
iion  evolution.  Half  the  high 
lis  in  this  country  don't  teach 
ics.  Think  of  that!"  He  slams  the 
vfith  his  fist, 
il's  pursuit  of  knowledge  about  hu- 


NewFreedont 

introduces 
Carry &.Tbss  bags!  .' 


Now,  in  every  box  of 
New  Freedom  feminine 
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man  beings  and  the  world  has  won 
many  fans  for  Donahue.  Yet  despite  the 
satisfaction  he  gets  from  being  on  a 
show  that  airs  issues  and  stirs  debate, 
Phil  can't  see  himself  hosting  it  for 
more  than,  perhaps,  another  five  years. 
With  no  special  plans  for  the  future,  he 
has  voiced  a  mild  interest  in  running 
for  the  Senate.  But  although  he  fits  into 
New  York's  liberal  tradition,  his 
friends  have  been  discouraging  him, 
citing  the  dirtiness  of  politics.  More- 
over, they  warn,  he  would  face  a  deter- 
mined conservative  opposition. 

"There  are  people  out  there,"  he  ad- 
mits, "such  as  the  Moral  Majority,  who 
think  the  world's  going  to  hell  and  I'm 


leading  it  there.  But  I  am  proud  of  the 
fact  that  on  the  show  we  don't  wave 
flags  and  don't  kiss  babies.  The  Reagem 
administration  will  not  even  entertain 
invitations  to  appear  on  the  show,  but  I 
think  a  lot  of  people  who  don't  like  us 
still  watch  us.  They  think  we're  fair. 

"Anyway,"  he  adds,  "I  don't  know 
what  I  want  to  do  next.  When  I  see  the 
number  of  dead-end  jobs,  when  I  see 
the  bored  faces  of  people  on  the  bus,  I 
remember  how  much  ego  gratification 
this  job  brings — meeting  big  shots, 
provoking  a  reaction  from  them  .  .  . 
well,  who  wouldn't  feel  fortunate? 
These  days,  I  must  say,  I  feel  very  good 
about  life."  End 
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America's  favorite 
family  get  togetlier.' 


UNO 
ISNOT 

ENUF. 


Because  man  cannot  live  by  UNO 
alone,  we  make  UNO  WILD  TILESf  with  the 

added  dimension  of  a  strategic  board 
game.  And  there's  DELUXE  UNO,  for  those 

special  times  you  get  together. 
And  now,  there's  RUMMY  RUMBLE™  A  rummy- 
type  card  game  in  the  UNO  tradition 
thats  a  board  game  at  the  same  time. 

There's  a  lot  of  UNO 
in  every  game  we  make. 
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HOLIDAY  MEMORIES 

continued  from  page  119 


"We  went  to  the  Simpson  Street  police  station — it' 
same  one  in  the  movie  Fort  Apache — and  the  policemai 
said,  'Lady,  it's  Christmas  Eve.  What  do  you  expect  us  tt 

"But  I  don't  ever  remember  Christmas  without  a  tree 
guess  my  mother  managed  to  get  one  somehow.  Prol : 
some  cousins  of  ours  brought  one  over  so  we  wouldn 
disappointed. 

"Today,  Christmas  in  my  family  is  both  a  holy  day  f 
family  day.  In  the  past,  my  mother  cooked  a  traciit 
Italian  meal  on  Christmas  Day.  We'd  start  with  some  s( 
pasta,  like  homemade  ravioli.  Then  we'd  have  salads, 
turkey  with  all  the  trimmings.  There  would  always  be 
ian  pastries  for  dessert.  We  still  eat  pretty  much  the  i 
thing  on  Christmas,  except  now  we're  into  making  our 
desserts.  And  my  son  just  returned  from  a  trip  to  Italy. . 
he  makes  homemade  ravioli  as  good  as  his  gi-andma's!' 


'Patricia  Neal" 


The  much-admired  actress  was  born  in  the  mining  tov 
Packard,  Kentucky,  in  1926  but  moved  to  Knoxville,  Ter 
see,  with  her  parents,  sister  and  brother  when  she  was 
very  young.  Here,  she  tells  of  a  typical  little  girl's  ex  ^ 
ment  at  receiving  the  perfect  doll. 
^CIV /Ty  most  vivid  memory  of  Christmas  is  from  wh 

J.VJ.  was  about  seven  or  eight  years  old.  I  was  in  love ' 
dolls,  but  I  didn't  have  very  many,  and  I  desperately  wa"* 
one.  I  was  also  a  very  impatient  young  girl,  however, 
three  weeks  before  Christmas  I  went  poking  around  in! 
cupboards  to  see  what  my  mother  had  gotten  me.  AT 
found,  in  one  cabinet,  this  beautiful  doll,  dressed  lil' 
little  Dutch  girl,  with  long  blond  hair.  I  was  so  thrilled! 
problem  was,  though,  now  I  had  to  wait  three  weeks  bef 
could  have  it.  And  that  was  very  frustrating;  it  taught 
it's  better  not  to  know.  When  Christmas  finally  arrive 
knew  that  I  had  a  future  as  an  actress.  I  pretended  to  b 
surprised  to  be  given  that  beautiful  doll!  I  had  the  dol 
years,  until  I  was  about  fifteen. 

"These  days,  what  I  truly  feel  about  Christmas  is  tha 
better  to  give  presents  to  a  child  than  to  receive  them  a 
adult.  I  just  love  seeing  children's  reactions — big  react 
for  such  little  people!  I  love  it." 


•Brooke  Shields' 


The  beautiful  actress  and  model  was  born  in  New  York  ( 
and  then  moved  to  New  Jersey  with  her  mother,  Teri,  a 
her  parents  divorced  when  she  was  still  a  young  ch 
Today,  twenty-year-old  Brooke  is  a  Princeton  Univer 
junior  and  one  of  the  world's  highest-paid  models,  with 
own  jeanswear  line  and  ten  movie  credits.  She  shares  i 
very  different  holiday  memories. 

44rp  he  first  Christmas  that  really  sticks  out  in  my  vet 
J.  goes  back  to  when  I  was  about  four  years  old  and  i 
living  in  New  York.  My  gi-andfather  Shields  decided  that 
was  going  to  go  out  and  buy  our  Christmas  tree  that  y- 
Traditionally,  my  mom  got  the  tree  on  Christmas  Eve,  j 
while  I  was  sleeping,  Santa  would  come.  When  I  woke  u]' 
the  morning  the  tree  would  miraculously  be  decorated. 

"Anyway,  my  grandfather  brought  home  a  tree.  It  ' 
really,  really  skinny  because — he  thought — they'd  tied  it 
so  tightly.  He  kept  looking  for  the  strings  to  untie,  but 
couldn't  find  them.  It  turned  out  that  what  he'd  brou 
home  was  a  full  tree!  It  was  so  skinny  and  horrible-looki 

"My  mother  put  me  to  bed  and  told  me  everything  wo 
be  fine,  that  Santa  would  take  care  of  it.  Then  she  w  t; 
out — by  now  it  was  after  midnight — and  gathered  up  scr 
of  what  was  left  for  sale  on  the  street.  She  brought  thj 
home  and  tied  them  all  together  onto  the  tree,  creatl 
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autiful,  full  tree.  The  next  morning,  when  I  woke  up,  a 
icle  really  had  happened. 

ly  other  special  Christmas  memory  weis  in  1983,  when 
Hope  asked  me  to  go  to  Beirut  at  the  time  of  the 
kade  to  entertain  the  troops.  We  had  performed  for  a 
K,  one  show  each  day  on  several  ships — they  would  heli- 
er  us  onto  the  ships.  On  Christmas  Day  itself  we  were 
he  USS  Guam.  We  went  to  mass  in  the  very  tip  of  the 
,  down  at  the  bottom  where  they  keep  the  anchor.  Then 
r  mass,  we  went  back  up  to  the  landing  deck  with  the 
dreds  of  men  who  were  assigned  to  the  ship,  and  we  all 
J  Christmas  carols.  They  presented  Mr.  Hope  and  me 
I  American  flags.  It  was  really  touching.  Then,  that 
ling  we  had  a  big  turkey  dinner.  The  families  of  the  boys 
sent  them  care  packages — cookies  and  cakes — and  they 
ivanted  to  share  theirs  with  me.  It  was  a  beautiful, 
itiful  Christmas." 


■Charlton  Heston> 


las  played  Moses,  Judah  Ben-Hur  and  John  the  Baptist 
Ims,  but  Charlton  Heston's  own  beginnings  were  a  bit 
e  humble.  He  weis  bom  in  Evanston,  Illinois,  in  1924, 
of  three  children  from  a  family  of  English  and  Scottish 
ent.  Today,  the  renoviTied  actor,  father  of  two  grown 
iren,  lives  in  Beverly  Hills  with  his  wife. 
jTTe  never  put  our  Tree  up  until  Christmas  Eve 
'V  (Santa's  work,  as  long  as  you  believed  in  him).  Then 
^as  my  turn  to  take  part  in  the  sweet  deception  for  my 
iger  brother  and  sister.  Everyone  knows  the  pleasure  of 
sforming  a  tree  into  a  Christmas  wonder,  the  argu- 
ts  about  how  many  ornaments,  which  kind  of  icicles, 
frustration  of  stringing  lights.  When  I  was  a  boy,  we 

I  candles  the  size  of  your  finger,  clipped  to  the  branches 
ny  cups  to  catch  the  wax.  These  were  very  dangerous,  of 
■se.  (So  were  fireworks,  but  we  had  those,  too,  on  the 
d'ti.)  By  God's  grace  and  my  parents'  care,  we  never  had 
e  and  the  candles  were  incomparably  beautiful,  glisten- 
glimmering  among  the  branches  as  light  bulbs  never 

;  since. 

don't  need  to  describe  a  tree  on  Christmas  morning  .  .  . 
ill  know  that  delight.  In  California,  now,  our  Tree  still 
es  from  the  woods  where  I  was  a  bo)',  trucked  two  thou- 
jl  miles,  not  two  thousand  yards.  It's  taller  now,  because 
ceiling's  higher  But  I  don't  get  to  go  out  in  the  dark, 
vy  woods  on  a  winter  afternoon  and  watch  it  fall,  crash- 
'  in  a  cloud  of  snow  for  Christmas.  I  can't  sit  through 
istmas  afternoon  behind  the  Tree  in  a  window  seat 
en  from  the  house,  devouring  my  Christmas  books.  My 

copies  of  Treasure  Island  and  Huckleberry  Finn  still 
!  some  blue-spruce  needles  scattered  in  the  pages.  They 

II  of  Christmas  still." 


•Fatrida  Hearst  Shaw- 


daughter  of  wealthy  publishing  executive  Randolph 
rst  grew  up  in  the  lap  of  luxury,  near  San  Francisco.  She 
e  headlines  in  1974,  at  the  age  of  nineteen,  when  she 
kidnapped  by  the  Sjrmbionese  Liberation  Army.  Today 
lives  in  Westport,  Connecticut,  with  her  husband,  Ber- 
1  Shaw,  and  their  two  daughters.  She  has  fond  memories 
jr  lavish  childhood  Christmsises. 

\  bout  a  week  before  Christmas  our  tree  would  arrive 
xfrom  Wyntoon,  my  grandfather's  [William  Randolph 
rst's]  ranch  at  the  base  of  Mt.  Shasta,  located  some  three 
dred  miles  from  our  home.  My  mother  always  insisted 

silver-tipped  pine  at  least  twelve  feet  tall.  When  this 
derfully  fresh  tree  was  placed  in  the  music  room,  its 
t  quickly  filled  the  house. 

')nce  the  tree  was  properly  positioned,  all  cats  were 
shed  for  fear  they  would  run  up  the  tree — they  never 
but  Mom  was  convinced  that's  (continued  on  page  200) 
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UNO  was  just  the  beginning. 

Now  there's  VANTAGE';  an  unpredictable 

card  game  that  matches  your  skill 

against  opponents  as  you  try  to  match  cards. 

And  LUCK  PLUS"  adds  the  luck 

of  the  draw  to  the  roll  of  the  dice;  match  your 

cards  with  numbers  on  the  dice  to  win. 

There's  a  lot  of  UNO 
in  every  game  we  make. 
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"Evelve  interesting  tidbit 
about  the  world's  most 
talked  about  sweetener; 


1. 


A  taste  just  like  sugar,  without  all  the  calories. 

Not  artificial  like  saccharin. 

Anything  like  that  is  bound  to  get  people 

talking.  But  from  the  beginning,  everything 

about  NutraSweet'  has  been,  well,  remarkable 
In  December,  1965,  a  re- 
search scientist  working 
with  proteins  happened 

to  lick  his  finger  to  pick  up  a 

piece  of  paper  And  James 

Schlatter  had  the  world's  first 

taste  of  Nutra Sweet. 

Some  scientists  in  England 

weren't  so  fortunate.  They  had 

been  experimenting  with  iden- 
tical protein  components 

around  the  same  time  Schlatter 


vegetables,  grains,  meats  and  dairy  produc  i , 
And  your  body  treats  them  no  differently  If ; 
if  they  came  from  a  peach  or  tomato. 

3  What's  special  in  NutraSweet  is  com 
^  in  nature.  Over  half  the  food  you  eat| 
•  today  will  contain  the  two  protein  \ 
components  used  to  make  NutraSweet.  Ai' 
in  greater  quantity 

It's  been  said  that  a  head  of  lettuce 
couldn't  pass  all  the  tests  NutraSwec 
has.  Which  is  only  a  slight  exaggerai 
No  food  ingredient  has  ever  had  to  withsta 
such  scrutiny  before  approval. 

NutraSweet  was  put  through  over  100 
separate  scientific  studies.  Proving  itself  in , 
test  after  test. 

That  took  time.  In  fact,  while  it  might 
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The  discovery  of  , ^ 

was.  Not  one  licked  his  finger     NutraSweet,  as  luck   seem  like  a  recent  discovery,  NutraSweet    \ 


2. 


If  you  eat,  you've  eaten        ^^"^^  ^«^^  ''^• 
what's  in  NutraSweet"  brand  sweetener. 
It's  made  from  two  building  blocks  of 
protein  (amino  adds,  in  more  scientific 
[ngo).They're  just  like 
those  found  in  fruits,     ^^ 
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5. 


is  twenty  years  old  this  year. 

Science  can't     Pie  fHUng  can  have 
explain  why  half  the  calories 

some  things       with  NutraSweet 
are  sweet  and  some  aren't .  ^^^ 

The  protein  components  in 
NutraSweet  aren't 
'**    sweet  by  themselves 


^t'nt  ^h^,-/~  cvp'  ■■     7/^^     But  when  you  put  them 
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times  sweeter  than        ^ 
sugar.  (NutraSweet  gives      i 
you  the 

equivalent  sweetnes;* 
a  teaspoon  of  sugar  f  |-- 
only  1/10  of  a  calorie 

Another  good  place  tofi: 
what's  in  NutraSweet. 
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The  Food  and  Drug 
Administration  has 
•  given  NutraSweet  its 
blessing.  So  has  the  American 
Medical  Association.  In 
large  part,  because 
NutraSweet  is  nutritive. 
That  means  your  body 
metabolizes  it  like 
_  .n«_^_^     protein  found  natu- 
7  'pted  by  the  FDA,    rally  in  food.  Unlike 

theAMA,  saccharin  which  can't 

r  the  human  body.    ^^  metabolized. 

f  America  isn't  the  only  place  you  find 

NutraSweet.  It's  approved  as  a  sweetener 
1    by  the  World  Health  Organization 
the  health  organizations  of  over  40 
ntries  around  the  world.  From  England 
witzerland  to  Hong  Kong. 
1  Canada,  it's  the  only  low-calorie 
etener  allowed  in  food  and  beverages, 
Many  people  got  their  first  taste  of 
NutraSweet  in,  of  all  things, 
'#  agumball.  Inourfirst 
r,  when  we  offered  these 
"iballs,  nearly  three  million     ^  sweeten 
pie  wrote  in  for  a  free  sample 
ven  more  gratifying  were  the  thousands 
D  wrote  us  a  second  time,  just  to  say  how 
much  they  enjoyed  them. 

A  little  known  fact: 
NutraSweet  does 
more  than  sweeten. 
It  enhances  and  intensifies 
flavors.  Particularly  those  of 
citrus  and  other  fruits.  In  some 
cases,  it  also  extends  flavors. 
For  example,  it  makes 

the  sweet  taste  of 
chewing  gum  last  up  to 
four  times  longer 
Not  everything  sweetened  with 
NutraSweet  brand  sweetener  has 
only  NutraSweet.  Some  sugar- 
?  soft  drinks  mix  it  with  saccharin.  They're 
.ed  NutraSweet  blends, 
f  you  want  100%  NutraSweet,  you  don't 
^e  to  read  the  fine  print.  Just  look  for  a  red 
i  white  swirl  on  the  label. 


Gumballs  made  believers 
of  the  most  hardened  skeptics. 
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0. 


Someday,  you  may  be  tasting 
NutraSweet  in  juice  drinks,  frozen 
desserts,  cheese  cakes  and  even  baked 
goods.  In  Canada,  people  are  already  enjoying 
it  in  frozen  fudge  bars,  cream  pies  and  cookies. 
In  Switzerland,  they  sweeten  yogurt  with  it. 
Any  questions?  There's  an  easy 
way  to  get  them  answered. 
If  there's 
ever  any- 
thing about 
NutraSweet 
brand  sweet- 
ener you'd  like '  \ 
to  know,  just 
write  us  at: 
NutraSweet 

Center,  Box  0115,  Skokie, 
Illinois  60076. 

It's  a  subject  we  couldn't  be 
happier  to  talk  to  you  about. 


^gv 
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what  they  wanted  to  do.  The  orna- 
ments were  brought  up  from  the  base- 
ment, where  they  had  been  stored  in 
large  barrels.  Each  ornament  had  been 
lovingly  wrapped  as  it  was  taken  down 
from  the  tree  and  carefully  put  away 
the  year  before.  My  sister  Vicki  and  I 
helped  to  unwrap  them,  taking  delight 
in  each  one  as  we  rec- 
ognized our  favorites. 
We  got  to  decorate 
the  lower  branches 
while  Mom  climbed 
the  ladder  to  reach 
the  higher  ones.  All 
the  while,  she  would 
tell  us  stories  about 
Christmases  past  in 
Atlanta,  where  she 
g7'ew  up. 

"Decorating  the 
tree  took  all  day. 
Mom  hovered  over  it, 
fussing  and  reposi- 
tioning each  orna- 
ment until  it  was  just 
so.  Finally  a  life-size 
infant  Jesus  in  a 
manger  was  placed 
beneath  the  tree,  a 
reminder  to  all  of 
us  of  the  miracle  of 
Christ's  birth  and  the 
holiness  of  the  day  we 
were  preparing  to 
celebrate. 

"At  last,  Christmas 
morning!  The  doors 
to  the  music  room 
were  always  closed, 
and  Mom  enforced  a 
strict  'no-peeking' 
rule.  We  younger  girls 
would  race  into  our 
parents'  room  to  get 
them  up,  and,  still 
dressed  in  pajamas, 
the  whole  family 
would  go  downstairs 
together  to  see  what 
Santa  had  brought. 

"Vicki,  whose  birth 
day  was  on  Christmas, 
would  open  the  doors 
to  reveal  a  mountain  of 
presents.  Along  wath 
the  toys,  there  were  al- 
ways stacks  of  books.  And  Mom  and  Dad 
made  sure  that  there  was  extra  for  Vicki  so 
she  wouldn't  feel  as  though  she  missed 
having  a  real  birthday.  There  were 
also  presents  for  the  animals — we  had 
quite  a  menagerie — and  each  of  the  dogs 
received  Epiphany  bows,  which  were  left 
on  until  January  6. 

"After  exchanging  presents,  we  all  went 
straight  upstairs  to  get  ready  for  mass. 


which  we  attended  as  a  family.  Dinner,  an 
enormous  turkey,  was  ready  when  we  re- 
turned at  one.  Sen'ed  buffet  style,  the  meal 
was  a  wondei"ful  blend  of  formal  and  infor- 
mal dining.  Mom  always  set  the  table  her- 
self with  her  Christmas  china.  These  ele- 
gant plates  with  huge  holly  leaves  and  a 
Men-y  Christmas  gi-eeting  in  red  script 
filling  the  border  were  used  only  this  one 
day  of  the  yeai:  In  conti-ast  to  the  fine  china 
and  silver  flatware.  Mom  always  used  a 


Colors  SO  brigftt^ 
th^  stack  up  to  whites. 

PourVMdon...Y\v\6  liquid  bleach  is  made  especially 
for  colors,  so  you  can  pour  it  directly  on  tough 
stains.  Vivid  is  safe  for  washable  colors  and  fabrics, 
so  stains  come  out,  but  colors  stay  in^. 

PourVMd  in...  Just  a  half  cup  of  instant -mixing  Vivid, 
along  with  your  detergent,  gets  a  whole  washload 
of  colors  clean  and  bright. 

VMd.  Gets  colorsas  btightas  thkmne  whitens  whites. 


the  extended  family  anymore.  Still,  I  . 
member  the  holidays  when  I  was  a  ch  . 
and  I  have  incorporated  many  of  the  1 
family  traditions  into  my  own  grow  » 
family's  celebrations." 


"I 


I 


TKUt.ftMWIk.SC  »U2 


paper  holiday  tablecloth  and  centei-piece. 
This  was  not  only  a  concession  to  the  inev- 
itable spills  that  we  smaller  children 
made,  but  it  also  added  to  the  holiday  at- 
mosphere of  the  dinner  We  sat  down  in 
church  clothes,  and  Vicki  led  the  blessing. 
"Today  I  am  maiTied  with  two  children 
of  my  own.  aged  four  and  ten  months.  My 
parents  live  three  thousand  miles  away, 
and  Christmas  is  seldom  celebrated  with 


^^^^^  Benjamin  Hooks^-""  i 

The  sixty-year-old  executive  directo'f 
the  National  Association  for  the  Advai  - 
ment  of  Colored  People  grew  up  ■, 
Memphis,  Tennessee,  along  with  his  f  r 
brothers  and  two  ■ 
tei-s.  Today,  he  and  ; 
wife,  Frances,  have  i 
daughter  and  m,'" 
tain  residences  ; 
Memphis  and  ^( 
York.  He  remembc  i 
very  special  Ck 
mas  in  1936,  whei : 
was  eleven  yeai-s  o 
had  not  coui 
the  days  u , 
Christmas  that  y: 
because  there  i 
no  point.  The  , 
pression  had  hit 
father,  a  photograp^; 
extremely  hard,  i 
while  we  weren't  i 
the  brink  of  star  • 
tion,  neverthel . 
with  seven  child 
there  was  no  e:  ai 
money  around 
luxuries. 

"That     Christ 
morning  I  sai 
downstairs       '  : 
breakfast    of   oyi: 
soup  and  crackers 
family  tradition.  1  n  i 
I  wandered  into  e 
living  room,  and 
jaw  dropped — I  t 
one   of  the   big;  ' 
surprises  of  my  ■: 
which    turned    yi 
Christmas   into  '( 
one  I'll  never  forg 
"I  had  gotten 
one  present.  But  v. . 
a  present!  It  was ;'  ■ 
cycle,  given  to  m' ; 
my  nineteen-yeai ' 
brother  The  thoi 
of  owning  a  bike  w  ■ 
pipe   dream,   as 
fetched  to  me  the  -■ 
getting  to  Venus   '■ 
people  today.  My  brother  worked  in  a  p£ 
shop,  but  to  this  day  I  don't  know  if  my 
came  from  that  shop  or  from  another  si ; 
"It's  hard  to  describe  to  modem-day  ■ 
dren  how  important  a  present  was  in  ' 
generation,  since  things  are  so  easilv  '- 
tainable  today.  I  have  had  other  memor  ' 
Christmases — in  the  Army  in  Italy,  a 
myself  with  C  rations,  thanking  God  1  ^ 
alive.  But  what  I  learned  from  (contin 
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ALL  THESE  DELICIOUS 
SNACKS  TAKE  THE  CAKE 


1.  Melted  cheese  &  jabpeno  peppers. 

2.  Peanut  butter  &  jelly.  3.  Cottage 
cheese  &  tomato.  4.  Cherry  pie  filling. 
5.  Cream  cheese  &  olives.  6.  Carrot  & 
raisin  salad.  7.  Scrambled  eggs  &  bacon 
bits.  8.  Taco  sauce  &  cheddar  cheese. 
9.  Pepperoni  pizza.  10.  Chicken  salad. 
11.  Strawberry  preserves.  12.  Cheese 
spread.  13.  Liverwurst  &  mustard.  14.  Egg 
salad.  15.  Peanut  butter  &  fruit.  16.  Tuna 
topped  with  melted  cheese. 


Chico-San  Original  Crispy  Rice 
Cakes  are  the  cakes  you  can  eat 
with  almost  anything. 

They're  made  of  100%  all  natural 
whole  grain  brown  rice.  Available  in  Rice 
Only,  Sesame,  Millet,  and  Buckwheat  vari- 
eties, unsalted  or  very  lightly  salted. 

Send  for  your  free  Chico-San  Crispy 
Rice  Cakes  Recipe  Book.  P.O.  Box  1055, 
Boston,  MA.  02277-1055. 


CHICO-SAN  CRISPY  RICE  CAKES 


We  pull  out  all 
the  stops.* 


A 


JfOfO- 

itoomt 


There's  only  one. 
Roto-RDotef  "Razor-Heens®"  any  drain,  any  time. 


HOLIDi^  MEMORIES 

continued 

that  Christmas  of  1936  was  a  vital  les- 
son that  has  served  me  well  throughout 
the  years,  especially  when  things  are 
rough  in  the  work  I'm  trying  to  do. 
That  is,  the  darkest  time  really  is  be- 
fore the  dawn." 


^^"^^^Hugh  Downs""^"^"""" 

The  host  of  television's  20/20  was  born 
and  raised  in  Ohio.  Now  married,  with 
two  children,  the  sixty- four-year-old 
broadcaster's  most  memorable  Christ- 
mas is  the  holiday  when  he  was  five. 
6<T  T  p  until  I  was  five,  I  had  a  succes- 
\^  sion  of  toy  watches,  all  fun  to 
play  with,  but  no  comparison  with  the 
real  thing.  At  five  I  felt  I  was  ready  for 
the  big  time.  I  wanted  a  proper  watch 
like  the  grown-ups  wore. 

"I  was  hoping  and  praying  I'd  get  an 
Ingersoll  Yankee.  It  sold  for  a  dollar, 
and  in  those  days,  of  course,  a  dollar 
was  a  formidable  sum.  My  parents  sur- 
vived the  Depression  without  our  going 
hungry,  but  there  was  no  spare  money 
around.  That's  why  the  idea  of  having  a 
real  watch  was  so  thrilling. 

"Well,  I  got  one,  and  I  was  so  happy,  I 
took  the  watch  with  me  for  the  Christ- 
mas Day  Sunday  School  pageant.  I 
played  a  shepherd,  wearing  a  long  robe 
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over  my  clothes.  I  popped  my  new  In- 
gersoll into  the  pocket  of  my  pants. 

"All  I  had  to  do  in  the  play  was  stand 
there  holding  my  shepherd's  crook.  So 
there  were  long  stretches  of  inactivity 
for  me,  and  I  got  a  bit  bored.  At  one 
point,  the  audience  chortled,  and  I  was 
puzzled,  since  I  certainly  didn't  think  I 
had  done  or  said  anything  amusing. 
What  I  had  actually  done  was  to  pull 
back  the  fold  of  my  robe,  pull  out  my 
watch  to  check  the  time  and  gaze  at  it 
very  lovingly.  It  was  obvious  to  all  that 
Santa  had  been  kind." 


•Loretta  Lynn' 


As  everyone  knows,  this  country  singer 
and  coal  miner's  daughter  was  born  in 
Butcher  Hollow,  Kentucky,  in  1935,  the 
third  of  eight  children.  She  remem- 
bers country  Christmases  in  the  fam- 
ily's one-room  cabin  with  love. 
66TTThat  I  remember  most  was 
VV  Daddy  killin'  a  hog  that  he 
raised  all  year  long  for  Christmas  din- 
ner Mommy  cooked  a  big  ol'  pot  of 
backbones  and  ribs,  so  we  got  meat. 
Mommy  also  made  popcorn  that  she 
grew.  She  would  take  white  sugar  and 
make  syrup  and  then  make  popcorn 
balls.  They  sure  don't  have  Christmas 
like  that  anymore. 

"My  daddy's  hourly  wage  in  those 
days  was  fifty  cents,  but  one  year,  by 


some  miracle,  he  managed  to  save  , 
enough  pennies  to  give  each  of  us  a  g  .Jj| 
I  found  mine  hanging  from  the  lit  >  i| 
tree  that  we  kids  had  decorated  w  i 
bits  of  foil  picked  up  by  the  road.  It  \ , 
a  tiny  doll,  my  very  first.  No  other  j : 
I've  received  has  ever  given  me  sul-t 
unexpected  pleasure."  |f 


I 


^^^^^"■Helen  Hayes' 

The  "First  Lady  of  the  Theater"  \ ; 
bom  in  Washington,  D.C.,  in  19 
Now,  two  Tonys,  two  Oscars,  an  Em 
and  a  Grammy  later,  she  rememb( 
one  very  happy  Christmas  with  l 
family,  husband  Charles  MacArth 
and  son  James. 
^iTV /r  y  son  was  eleven,  and  it  was  ( 

i.VX  of  those  years  that  no  one  S' 
him  anything  but  books  and  ties  z 
clothes.  I  knew  this  because  I'd  peek 
So  I  went  out  and  got  him  a  bow  j 
arrow  he'd  been  wanting,  a  real  beai 
Well,  on  Christmas  morning  he  dar 
downstairs  to  the  tree,  and  after  h  i. 
gotten  through  the  shirts  and  glo 
and  things,  he  finally  found  the  bows 
arrow  where  I'd  buried  it  beneath  • 
other  gifts.  He  was  so  excited  that 
pounced  on  it  and  gave  it  a  big  tu| ) 
and  it  broke  in  half  There  was  siler  ^ 
and  a  look  of  absolute  horror  cros  ii 
his  face.  That  bow  and  arrow  \  n 
Christmas  to  him,  and  when  it  brok  tf 
was  the  end  of  the  whole  shebang!     ^ 

'Jamie  announced  that  he  was  go  p 
to  go  back  to  sleep,  and  went  sulking  I 
to  his  room.  But  my  husband,  my  c  n 
ling  Charlie  MacArthur,  had  an  -i 
quaintance — the  toy  manufactu  i 
Louis  Marx.  Charlie  remembered  h  *i 
ing  talked  to  him  about  Jamie  and  i 
called  Mr  Marx  having  said  that  t 
was  going  to  send  some  toys  to  giv(  )| 
Jamie  on  Christmas.  They  hac 
turned  up,  so  Charlie  called  UPS  i 
was  told,  'We  can't  go  looking  for  y 
package — it's  Christmas!'  But  Cha] 
said,  'This  is  an  emergency!  Get  soi 
one  down  there  and  I'll  meet  the 
They  did,  and  sure  enough,  the  bo> 
toys  was  there,  languishing  at  U.^ 
Charlie  claimed  it,  and  Jamie  ha 
merry  Christmas  after  all!" 


'The  Cosby  Kids* 


The  young  actors  who  co-star  with  1 
Cosby  in  his  hit  television  series 
Cosby  Show  have  become  so  familia: 
American  audiences  that  they're 
most  part  of  everyone's  family.  To  e. 
of  these  four,  however,  Christmas  w 
their  own  family  is  a  special,  mu 
anticipated  part  of  the  year. 

i^— Keshia  Knight -PttUiam—  ^fC 

Six-year-old  Keshia,  who  plays  Ri 
the  youngest  Huxtable  daughter,  '  f 
born  in  Newark,  New  Jersey,  and  r ' 
lives  in  suburban  (continu  i 
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Merit 

ULTRA  LIGHTS 


-ssw 


Of.-' 


A  world  of  flavor 
in  an  ultra  light* 


F\cr£'^ 


isffSf^ 


SURGEON  GENERAL'S  WARNING:  Smoking 
Causes  Lung  Cancer,  Heart  Disease. 
Emphysema,  And  May  Complicate  Pregnancy. 


■ 

^^^^^H 

Kings:  5  mg  "tar,"  0.5  mg  nicotine  .,      ■****« 
3v.  per  cigarette  by  FTC  method               "*  -^ 

■V^^k          .>WW»I.I           ^                              Ji?    -  ^«;^ff«^i<^^^^^^^BI 
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HOLIDAY  MEMORIES 

continued 

Irvington,  New  Jersey,  with  her  parents 
and  a  two-year-old  brother,  James. 
4iATot  last  Christmas,  but  the  one 

J.  1  before  that,  was  the  best  one  of 
my  whole  life.  I'll  never  forget  that 
one.  I  got  the  "Speak  &  Spell"  that  I 
really  wanted.  I  also  got  a  big  stroller 
for  my  dolls. 

"And  it  was  my  brother  James's  first 
Christmas.  He  was  only  five  months 
old,  and  he  couldn't  open  his  presents, 
so  I  did  it  for  him.  He  made  me  laugh, 
because  instead  of  playing  with  his 
toys,  he  started  to  eat  the  wrapping. 
Mom  said  I  did  exactly  the  same  thing 
when  I  was  a  baby,  but  I  think  she's 
making  things  up.  /  wouldn't  be  so 
dumb  as  to  eat  paper,  when  I  could  eat 
the  candy  inside  instead. 

"The  best  part  of  all  was  putting 
James  in  my  new  stroller  and  wheel- 
ing him  around.  He  seemed  to  like  my 
toy  stroller  better  than  his  own  real 
one.  And  Mom  seemed  to  have  fun, 
too.  She  must  have,  because  she  was  so 
busy  laughing  her  head  off,  she  clean 
forgot  to  tell  me  over  and  over  again 
(as  she  always  does)  to  be  careful." 


"Tempcstt  Bledsoe™^^^ 

Twelve-year-old  Tempestt  (who  plays 
Vanessa)  was  born  in  Chicago,  where 


Hemorrhoidal 
irritation  can 
start 
here. 


11  you  have  hemorrhoids, 
you  should  know  that  the 
rough  and  dry  lexture  o( 
loilet  tissue  can  otten  cause 
irrilalion. 


And  stop  here. 


Medicated 
Cleansing 
Pads 


Pre  Mo<ttcntiJ 

M  fn  orr+ioi  (U  fV92««l  (Ml 


BYTHEMMERSOF— — 

preparationH 

HE  MORRHOIDAL  REMEDIES 


SOOTHES. FRESHENS. CLEANS 
millllllll -uUJli: u:;llli^ 


Many  doctors  recommend  that,  as  part  of  a 
hemorrhoidal  treatment  program,  you  replace 
irritating  toilet  tissue  v^'th  pre-moistened  cleansing 
pads  Soft,  soothing  Medicated  Cleansing  Pads  by 
the  makers  of  Preparation  H®  help  cool  hemorrhoi- 
dal tissues,  while  providing  refreshing,  thorough 
cleansing  of  inflamed  areas 


her  parents,  now  divorced,  were  teach- 
ers. The  sixth  grader  attends  a  school 
for  exceptional  children  in  New  York 
City,  where  she  lives  with  her  mother 
4<Tf  I  live  to  be  a  hundred,  I'll  never 

X  forget  the  Christmas  I  was  five. 
That  was  when  I  got  everything  on  my 
list.  I  woke  up  that  morning — it  was  a 
lovely  day,  not  windy  the  way  Chicago 
is  supposed  to  be  all  the  time — and 
thought.  Oh,  well,  I  suppose  I'll  get 
another  kitchen  set.  I  got  one  every 
year,  and  a  week  later  it  would  be 
broken.  Well,  I  did  get  another  pot  and 
pan  set,  but  I  got  everything  else  I 
wanted,  too.  I  had  a  doll,  a  train,  a 
rocking  horse,  a  bicycle,  candy,  sweat- 
ers, all  kinds  of  things.  I  just  couldn't 
believe  it.  I  was  so  excited  at  getting 
everything  that  I  never  thought  of  ask- 
ing why  I  was  so  lucky.  I  just  kept 
playing  and  playing  with  it  all,  and  all 
my  friends  came  over  to  take  a  look 
and  play  with  me. 

"In  fact  I  was  so  busy  playing  that 
I  had  to  be  called  twice  to  come  to  the 
dinner  table.  And  that's  funny,  because 
I  love  what  Mom  makes  for  Christmas. 
She  only  makes  turkey  twice  a  year,  at 
Thanksgiving  and  Christmas,  and 
that's  another  reason  why  I  love  this 
holiday. 

"My  parents  did  the  funniest  thing. 
They  wrote  a  check,  personally  made 
out  to  Santa  Claus,  and  left  it  on  the 
table  for  me  to  see  (I  can't  remember 
what  the  amount  was — I  didn't  under- 
stand) so  that  I  would  know  Mom  and 
Dad  were  paying  Santa  back.  Mom 
said,  'This  is  for  Santa,  for  all  this 
stuff  He  picked  it  out,  but  we  must 
pay  him  back.'  I  guess  that  besides 
wanting  me  to  believe  in  Santa,  they 
wanted  to  get  some  of  the  credit,  too." 

^^"Malcolm-Jamal  Wamer^^" 

Malcolm,  fifteen,  plays  only  son  Theo 
on  The  Cosby  Show.  Born  in  Jersey 
City,  New  Jersey,  he  moved  with  his 
family  to  Los  Angeles  in  1975.  Here, 
he  remembers  his  first  West  Coast 
Christmas,  when  he  was  five. 
4  <T  remember  I  wore  shorts  instead  of 

Along  pants,  because  the  weather 
was  warm  and  nice,  not  cold  and  nasty. 
And  I  remember  we  spent  the  holiday 
with  a  couple  of  new  friends,  people 
we  had  just  met,  instead  of  the  old 
friends  I'd  grown  up  with.  But  I  re- 
member that  Christmas  most  because 
I  only  got  two  presents  that  day,  and 
they  weren't  under  the  tree.  Mom  took 
me  to  a  store,  and  I  picked  them  out 
myself — a  'J.J.'  doll  from  the  TV  show 
Good  Times  (if  you  wound  it  up,  it 
would  talk)  and  a  View-Master 

"I  don't  know  why  I  didn't  get  any 
more  gifts  that  day,  but  it  didn't  mat- 
ter, because  those  two  toys  were  the 
things  I  wanted  most.  My  other  pres- 
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ents  came  a  week  later  (I  can't  ren 
ber  why  they  were  late  or  what 
were),  but  they  didn't  mean  as  mui  v. 
me  as  the  first  two." 


mi 
mm 


•Sabrina  Le  Beauf" 


Twenty-seven-year-old    Sabrina,    ."., 
plays   the   Huxtables'   coUege-stu  r^ 
daughter,   Sondra,  was  born  in 
Orleans.  Her  parents  divorced  \  er 
she  was  still  a  baby,  and  she  and  e? 
mother  moved  to  Los  Angeles.  T  5-, 
the  young  actress,  a  Yale  Unive  t. 
graduate,  lives  in  New  York  City.  ,i 
remembers   her    family's  typical    (■• 
ole-style  holiday  celebration. 
< 4 /Christmas  when  I  was  growin  ri 

vywas  always  the  same — same  ic^ 
pie,  same  food,  same  place.  The  wiIaj,. 
family  gathered  at  my  grandpar^  ts(fc 
home.  There  was  never  anything  o  w^ 
the  ordinary  from  year  to  year,'u(!r' 
that's  why  I  looked  forward  to  the   i  •■'■ 
days  so  much — Christmas  was  the  ib 
thing  that  didn't  change  in  a  chan 
world.  Even  though  I  was  young,  I 
aware  of  a  sense  of  security  that  c  at 
from  knowing  that  certain  things  » ..;; 
treasure  will  always  be  the  same. :  mii 

"My  grandparents  were  Creole  a»i' 
the  food  was  traditional  Creole.  ' ^^ 
after  year  I  remember  looking  at  i"!  ' 
enormous  culinary  display  and  th  kJ 
ing.  This  must  have  taken  a  long  v] 
to  prepare — and  I  was  right.  There  ai 
gumbo,  crawfish  casserole,  homen  a« 
ice   cream    and   desserts,    as   wel  as  ' 
hams,    turkeys    and    regular   con  n- 
tional  fare. 

"We  always  opened  our  gifts  i 
dinner,    and    whatever    I    asked 
I  usually  got.  Same  with  the  ot 
in  the  family.  We  were  middle  c.  < 
so    we    got    middle-class    present 
remember  one  of  my  favorites  w 
Schwinn  bicycle.  I  loved  it  so  m 
I  had  a  picture  taken  of  me  with  . 
bike;  I'm  wearing  a  new  velvet  d  ^ 
and   a   grin   as   wide   as   the   bic 
basket! 

"I  remember  a  special  gift  I  gave  ;; 
father,  too.  When  I  arrived  at  Y.> 
started  taking  pictures  of  the   p 
and  people.  Instead  of  mailing  thei  ; 
him  one  by  one,  I  accumulated  a 
pile,  then  arranged  it  into  a  fancy  M 
bum,    with    captions.    So    when     o- 
leafed  through  it,  he  could  see  me,  "9 
friends,  my  surroundings,  and  have  i  •' 
idea  of  my  lifestyle.  He  lived  in  L  ■ 
Beach,  California,  and  was  never  ; 
to  get  to   Yale.   Since  my  gift   v 
down  so  well,  the  first  year  I  wa; 
New  York,  after  school,  I  did  the  s;  ' 
thing — made   an  album  of  my   :  ' 
York  lifestyle."  1 

This  article  was  compiled  by  A 
Summer,  Jim  Baker,  Jeff  Rovin,  t 
Weinhouse  and  Eric  Sherman. 
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il  ITED  HOUSE 

NAMENT 

jrcd  on  page  132 

trials:  Postcard-weight  cardboard, 
n-color  cotton  broadcloth,  embroidery 
metallic  thread,  fabric  paint  and  small 
1  or  fabric  marking  pens,  white  glue, 
quilt  batting,  florist's  wire  or  thread  for 
ing. 

mbly:  Enlarge  patterns.  Trace  on  card- 
1  and  cut  out.  Cut  openings  for  win- 
.  Trace  outlines  on  fabric.  Using  fabric 
;  and  fine  brush  or  fabric-paint  pens, 
fabric  as  follows:  light-gray  for  roof 
gray  for  house,  dark  red  for  door  and 
neys.  White  for  borders.  (Alternate:  ap- 
i6  small  shapes  of  colored  fabric.) 
iroidery:  Work  open  buttonhole  stitch 
Id  on  roof  and  chimneys,  squared  filling 
1  (see  illustration)  in  gold  for  win- 
anes,  stemstitch  around  windows  and 
French  knots  for  door  handle,  wreath 
)or,  and  trees  on  sides. 
tmbly:  Cut  out  fabric  shapes,  leaving  Va- 
margins.  Do  not  cut  out  windows.  Brush 
of  fabric  with  glue  and  paste  over  card- 
:1  forms.  Turn  over  edges  and  fasten  to 
of  cardboard  with  masking  tape.  Tkpe 
'S  together  to  form  a  house  shape  and 
stitch  all  seams.  (Fold  each  chimney 
g  fold  lines;  stitch  up  side.  Stitch  chim- 


neys to  roof)  Leave  a  small  opening  in  cen- 
ter of  roof  Insert  small  Christmas  light 
through  opening  so  that  it  glows  through 
windows  (optional).  To  hang,  fasten  a  wire  or 
thread  to  each  end  of  the  roof  to  form  a  loop. 
Stitch  small  tufts  of  quilt  batting  to  chimney 
tops  to  look  like  smoke. 


1  square  =  1  inch 


■J.N     ■  4    .  4    ■  \ ■   -I    ■  4 •  -<-    .  -1 
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roof 


\a 


1 
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chimney 
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Who's  stronger  than 

he  was  before? 


You'll  fill  your  Lane  Cedar  Chest  with  the 
magic  moments  of  a  lifetime. 

Inside  it  you'll  tuck  a  multitude  of  memories.  A  pressed  and  still  feintly  fragrant 

corsage.  A  scrapbook.  The  letters  he  wrote  you.  Your  bridal  veil 

and  a  pressed  flower  from  the  bouquet.  Treasures  that  will  remind  you  over  and  over 

of  all  the  touching  moments  of  your  life.  For  a  nice  brochure, 

showing  many  of  our  more  than  100  styles  priced  from  $200  to  $500,  send  50^  to 

The  Lane  Company,  Inc.,  Dept.  T120,  Altavista,  VA  24517-0151. 

In  Canada,  Lane  Cedar  Chests  are  made  by  Kaufman  of  Collingwood. 


Lane 
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continued  from  pages  128—133 

PAPER  WHAL-ES 

Pictured  on  page  131 

Materials:  Heavy  red  paper,  ribbon  or  cord, 
scissors  or  #11  X-Acto  knife,  other  stiff 
paper. 

Assembly:  Enlarge  pattern  and  cut  out. 
Trace  onto  stiff  paper  and  cut  out.  Each 
whale  requires  a  piece  of  red  paper  7V2x6 
inches.  Fold  paper  in  half  lengthwise.  Place 
pattern  on  paper,  making  sure  fold  lines 
touch  the  fold.  Ti-ace  pattern;  cut  out.  Re- 
peat for  as  many  whales  as  you  wish  to  make. 
Punch  holes  for  eyes.  Tie  ribbon  or  cord  across 
window.  Place  whales  over  ribbon. 


Jofimal  Shopping  Center 


COVES 

GlilV  oaini:  red  s%^'eat£hirt  and  satin  dress  from  Cenitti,  1 
Madison  Ave.,  NYC;  white  tights  with  red  dota.  Bonnie  Doon; 
shoes  with  bo«-s.  Wendy's  Store  131  Woosler  Sl  NYC  10012;  red  » 
bow  with  rhincstones.  Wicker  Child.  1325  Madison  Ave..  NYC. 
Boyk  oat£i:  red  bow  tie,  plaid  pants,  red  suspenders.  Wicker  CI: 
U25  Madison  Ave.  NYC  10028;  Red  socks.  Bonnie  Doon;  tb 
Stride  Rile  by  TruTred  Shoes,  Inc.,  1241  Leiington  A^..  NYC  M 
AN  AILAMESICAN  CHIISTUAS 

Pijt  U7:  Chalkw^e  deer.  18«0-1900.  bequest  of  Eflie  Thii 
Arthur,  from  the  Museum  of  American  Folk  Art,  125  W.  SStb 
NYC  10019.  Stclthcimerdollhouse,  nursery  at  Christmas. from- 
Museum  of  the  City  of  New  York,  1220  FiOh  Ave..  NYC  KX' 
Tum.of.century  Christmas  card  (Christmas  tree)  from  the  ( 
cago  Historical  Society's  Prints  and  Photographs  Collection.  CI 
Street  at  North  Avenue.  Chicago.  IL  606M 
P»g«  U&-119:  Row  of  five  Santa  Clauses,  one-piece  metal  moU' 
chocolate  figures  in  rectangular  frame,  from  Stohlman's  C 
fectionery  Shop,  Georgetown,  District  of  Columbia.  Gift  c 
William  Stohlman.  Negative  #77-12072,  from  the  Smithsot. 
Institution,  Washington  DC  20560.  Glass-windowed  chalkv 
church.  1860-1900.  bequest  of  EfTie  Thiilon  Arthur,  from  the  ll' 
seum  of  American  Folk  Art.  Yellow  winged  chalkware  an 
1860-1900.  bequest  of  Eflie  Thixlon  Arthur,  Museum  of  Amerf 
Folk  Art.  Chick  emerging  from  egg.  Christmas  card,  doted  Dec- 
bcr  24th.  1886,  from  the  Museum  of  History  &.  Industry.  2700r 
Ave.  East.  McCurdy  Park,  Seattle,  WA  98U2  Printed  Christ- 
stocking,  gift  of  .Mrs  William  E.  Dullin.  Patented  by  S.  Hi 
NYC,  1889.  Negative  #77-12073,  from  the  Smithsonian  Insl 
tion  "The  Dividing  of  the  Ways"  by  Grandma  Moses,  1947.  oil . 
tempera  on  masonite.  gift  of  the  executors  of  the  estate  of  ( 
Kaliiron  behalfofone  of  the  heirs,  from  the  Museum  of  Amerii 
Folk  Art  Sleigh  made  by  J.  Spencer,  1832-1850.  from  the  A. 
Aldnch  Rockefeller  Folk  Art  Center.  Williamsburg.  VA.  Kl' 
and  handquilted  Lone  Star-pattern  quilt,  c.  1923.  gift  of  Di 


Pottinger.  from  the  Museum  of  American  Folk  Art.  Chiistmasi      , .  . 
(Santa  and  reindeer),  1928,  from  the  Chicago  Historical  Sodl'Jf;™ 


-h 

siiyi 


icogo 
Prints  and  Photographs  Collection. 
NANTUCKET 

Pigei  130-131:  Crccn  throw  by  Faribo.  lU  W.  40th  St.  NYC  10 
Pillows  from  The  Lion's  Paw,  Mam  Stnret.  Nantucket.  MA  Oa^ 
han  Bamett  painted  boxes  under  stool  from  Nantucket  Loom 
Main  Street.  Nantucket  MA  02554. 

Pagca  132-133:  Inict,  bodom  right:  "Holiday"  china  by  U 
China  &  Cr>'stal.  La\%Tcnccville.  NJ  0S648.  Candles  by  Lt 
Candles.  627  Bayshorc  Dri\-c.  Oshkosh.  WI  54901.  Urfc  pfeL 
Musical  instruments,  clown  and  soldier  ornaments  on  aher 
small  red  hearts  on  tree  from  Santa's  World— Kurt  S.  Adier.  'zj 
available  in  gift  stores.  h*an  Bamett  wooden  horse  on  stand, 
shelf,  angel  on  stand,  middle  shelf,  from  Nantucket  Looms.  V/oc 
teddy  bear  on  shelf  by  Laveme  Griffin.  Swi^et  Water  Creek,  i 
Ozora  Church  Road.  Route  #2.  Logonville,  GA  30249.  Redll"' 
on  couch  by  Faribo.  Santa  Claus  planter,  baskets  and  teddy  b^.; 
from  The  Lion's  Paw 

RjbbonsbyC.M.Ofrray&Son,Inc.,Route24.Box601,ChesleK 
07930-0601.  Red,  blue  and  silver  paper  boxes  on  shelves 
Christmas  stickers  from  Mrs.  Grossman's  Paper  Company,  L 
South  Broadway.  #638.  Los  Angeles,  CA  90007.  Wreath,  lower 
from  the  William  Hadwen  House.  1844.  Nontuckct. 
Pagci  132-133  T«ddy  Bt«ri:  lb  order  14'  brown  bear.  red.  grecD 
white  yarn,  and  instructions  for  knitting  sweaters,  send  ched       ^ 
S29  95  to  Erica  Wilson  Needle  Works.  Dept  J.  717  Madison  . 
NYC  10022.  To  order  a  pre-publication  autographed  copy  ofEi 
first  stor>book  ( fcaturmg  the  bears,  for  ages  3-61.  send  S9.95  ti 
same  address. 

Erica  Wilson's  Christmas  World,  published  by  Charles  Sail 
contains  instructions  to  make  the  soft- sculpture  Nativity  s 
133)  as  well  as  other  craf\  ideas,  lb  order  book,  send  ched 
S20.45  to  abo\-c  address. 
BOB  NEWHABT-S  HOUDAY  BUFFET 

PigM  134-13S:  Silver  gravy  boat,  carving  set  and  wine  basket  I 
Geary's.  351  North  Beverly  Drive.  Beverly  Hills.  CA  90210. 
Pige»  136-137:  Ribbons  from  C  M.  Offroy  &.  Sons.  Inc..  Rout 
Box  601.  Chester.  NJ  07930-0601.  Green  pie  platter  from  Gei 
Poinseltias  from  the  Paul  Ecke  Ranch.  Encinitiis.  CA  92024. 
HAKEOVEAS  (Croap  Portrait) 

Pigt  138:  Carol:  La  Chine  Classic  blouse.  Alexis  Kirk  «anil 
Monet  pearls.  Cadoro  necklace,  ^ta^sha;  Benetton  s\*-cater.  / 
Paris  earrings.  Diane:  J  D.  Boutique  sweater  Alexis  Kirk  eaj 
Palti:  Scarab  swratshirt.  Benetton  shirt.  Thctjuc  earrings.  A^ 
Paris  pin.  Dawn:  Sisley  swiiater  Miriam  Haskell  necklaces  am" 
Radio  Paris/Janc  Klein  earrings.  Janine:  Rich  tone  sv.-eatcr.  A 
Paris  earrings.  Eyeglasses  from  Morgenthal  Opticians,  141  E.i 
St..  NYC  10021.  Bonnie:  JD.  Boutrque  sweater  Monel  t 
Lynn  Folio  by  Fire  Islandcrjacket.  Kenar  blouse  Miriam  t 
pin.  Glasses  from  Morgenthal  Opticians-  Monet  carringE.! 
Benetton  sweater  Radio  Pans/Jane  Klein  eamngs.  Access  I 
pin.  Tbcque  bracelet.  Karen:  Adrienne  Vittadini  sweater.  *" 
earrings. 


fold 


fold 


1  square  =  1  inch 
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iLLOON  ORNAMENTS 

lured  on  pages  132-133 

erials:  Balloons,  white  glue,  kitchen 
!.h,  rubber  gloves,  ribbon  of  all  widths 
:  colors  (OfTray  decorator  paper  ribbons 
jood),  florist's  wire. 

embly:  Blow  up  balloon  to  desired  size; 
I  Cut  several  lengths  of  ribbon  long 
'igh  to  go  around  balloon  about  five 
'•s  (you  can  mix  colors  and  widths).  Snip 
on  ends  on  the  diagonal.  Lay  ribbons  out 

1  counter  and  saturate  with  white  glue 
g  brush.  Smooth  glue  out  with  fingers 
ir  rubber  gloves).  While  ribbons  are  still 

;  wrap  them  around  balloon  as  follows: 
!l  balloon  with  knot  at  top.  Begin  wrap- 
■•  at  knot,  leaving  a  few  inches  of  ribbon 

2  (will  be  used  to  tie  bow  later).  Wrap 
\a  to  bottom  of  balloon  and  up  the  other 
■,  as  if  wrapping  the  longitudinal  line  of 
ohe.  When  you  reach  top,  give  balloon  a 

.  and  wrap  again.  Continue  until  you 
h  top  but  don't  have  enough  ribbon  to 
.e  another  full  circle.  Leave  end  hang- 
Repeat  with  additional  ribbon  till  bal- 
'  is  covered.  Switch  colors  as  desired  (see 
;.os).  Secure  ribbon  ends  at  top  with  flo- 
)  wire  and  arrange  ends  to  form  an  at- 
!;ive  bow.  Hang  on  clothesline  to  dry. 
|!n  dry,  glue  will  harden,  so  when  balloon 
nks,  ball  will  maintain  shape.  Repeat 
i  I  balloons  of  different  sizes  as  desired, 
[le  hooks  from  florist's  wire.  Arrange 
I  Her  balls  at  top  of  tree,  grading  to  larger 
,5  as  you  work  your  way  down. 


REGAL  NEEDLE  ART 


As  seen  on  page  114 


Ladies'  Home  Journal  Offer 
Department  J125 
P.O.  Box  506 
Chappaqua,  NY  10514 


Fully  refundable 
if  not  satisfied! 


Please  send  me  the  following: 

(#425)  Footstool(s)  @  $24.95  plus  $4.00  postage  &  handling. 

( #  426)  Complete  needlepoint  kit(s)  for  use  as  a  cover  for  the 

footstool  (or  as  a  pillow)  @  $18.95  plus  $3.00  postage  &  handling. 

Both  the  footstool  and  needlepoint  kit  @  $39.95  plus  $5.00 

postage  &  handling. 

Total  enclosed    $ 


D  Enclosed  is  my  check/money  order  made  payable  to  RMS  Ssiles. 
n  Please  charge  my  D  MasterCard  or  D  Visa 


Signature. 
Card  No._ 


Exp.  Date. 


Print  Name. 

Address 

City 


State. 


Zip. 


For  Canadian  orders  use  U.S.  funds. 
Add  S3  to  postage  &  handling  charges. 


I— ' 


New  Mr.  Clean.        _ 

m  ^H  Now  with  more  powe 


^5>i'v, 


shine. 


JNow  Mr.  Clean  has  more^ifull- 
strength  power  to  shine,  with  s(i^fw 
formula  that  cleans  like  never  befbre. ' 
Straight  on,  new  Mr.  Clean  has   -< 
moremuscle  to  clean  every-''^ 

"^  thing  down      

to  the 


k  shine. 
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WOVEN  HEART  BASKETS 

Pictured  on  pages  130-131 


cut  away 


Cut  a  rectangle  of  red  glazed  paper  8x2V2 
inches.  Fold  in  half  crosswise.  Measuring 
2V2  inches  up  from  the  fold,  draw  a  dotted 
line  faintly  across  paper.  Draw  a  semi- 
circle above  the  dotted  line  (top  of  semicircle 
is  IVi  inch  from  dotted  line).  Trim  away  the 
shaded  area  on  both  layers. 


Cut  2  slits  up  from  the  fold  to  the  dotted  line 
and  slightly  past  it.  Space  cuts  so  that  3 
strips  of  equal  width  are  formed.  Repeat  pro- 
cedure with  a  piece  of  white  paper. 


Hold  papers  at  right  angles  for  weaving. 
Proceed  carefully,  looking  at  the  drawing 
and  the  instructions.  Remember,  you  are 
weaving  the  loops  through  each  other,  and 
not  simply  weaving  the  strips  over  and  under 
each  other.  Poke  the  end  of  loop  1  through 
the  top  and  bottom  layers  of  loop  6;  open  up 
loop  1  and  poke  the  end  of  loop  5  through  it; 
poke  the  end  of  loop  1  inside  loop  4  (careful — 
not  shown  in  illustration).  Now  weave  loop  2: 
Hook  it  around  loop  6,  through  loop  5  and 
around  loop  4.  Weave  loop  3  as  you  did  loop  1. 


Finished  basket — should  actually  open  from 
the  top.  If  basket  does  not  open,  you  have 
done  something  wrong.  Repeat  step  3  very 
carefully.  Attach  a  paper  or  ribbon  loop  for 
hanging  using  tape  or  glue.  Once  you've 
mastered  the  technique,  you  can  try  weav- 
ing baskets  with  four  or  more  strips  on  each 
side,  and  you  can  vary  the  widths  of  the 
strips  as  desired. 


BALSA-WOOD 

ORNAMENTS 

Pictured  on  page  129 

Materials:  %2"  or  Vie"  balsa  wood;  #11  X-Acto 
knife;  masking  tape;  stiff  paper  for  patterns; 
white  cabinetmaker's  glue;  scissors;  craft- 
type  spray  paints  in  red,  pale  green,  me- 
dium-blue, honey,  white,  ivory,  pale  rose; 


small  tubes  of  red,  black  and  blue  oi  n 
acrylic  paints;  black  fine-point  mar  r 
small  brush,  florist's  wire  or  heavy  c  k 
thread;  glue  gun  or  clear  household  can  it 
for  wood. 

Assembly:  Enlarge  patterns.  Trace  ( x) 
stiff  paper  and  cut  out.  Place  pattern;  n 
wood  with  arrows  along  the  wood  gr  i 
Trace.  Trace  as  many  of  each  as  you  e 
until  wood  is  covered  with  patterns.  Cut  it 
roughly  with  X-Acto  knife,  leaving  mari  s 
around  each.  With  knife,  then  cut  out « h 
exact  shape.  (When  cutting  very  nar  ,v 
parts,  reinforce  back  of  wood  with  masl  e 
tape.  Remove  tape  before  painting.  If  w  d 
breaks,  mend  with  white  glue,  l^pe  fi  it 
and  back  with  masking  tape  and  let  .' 
Remove  tape.) 

Painting:  Paint  all  pieces  with  spray  p;  ,t 
(follow  manufacturer's  directions)  in  desi  d 
colors.  Paint  will  add  strength. 
Details:  Angel — Spray  basic  shape  ivor.;- 
pale  rose.  Lightly  pencil  in  outlines  of  h';r, 
sash  and  shoes.  With  brush  paint  hair  bli 
sash  and  shoes  red,  trumpet  blue.  Draw 
with     marker.     Lighthouse — Spray    b;  q 
shape  white.  Lightly  pencil  in  outline  of 
base,  windows  and  top  band.  With  bruif 
paint  top  black,  middle  section  red  and  vi< 
dows  black. 
To  hang:  Attach  short  lengths  of  florijsl 
wire  to  backs  with  glue  gun.  Bend  to  fori  j 
hook.  Or  attach  loops  of  thread  with  g  i 
gun  or  clear  cement.  Let  clear  cement  >/ 
thoroughly  before  hanging  ornaments. 
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a  leading  maxi 


-lave  \;ou  been 
outting  up  with 

this  kind  of 
wetness? 


^itf. 


Now  you  can  have  Always! 

Always  maxi  pads  are  different  from 
d  ler  pads  because  they're  covered  with 
c  pecial  material  called  Dri- Weave. 
\  Etness  passes  through  the  Dri- Weave 
c  d  virtually  all  of  it  is  trapped  inside  the 
i  sorbent  pad  below — away  from  you. 
'  le  surface  of  the  pad  stays  cleaner  to 
1  Ip  you  stay  drier. 

And,  Always  maxi  and  mini  pads  are 
i  >w-shaped  to  give  you  protection  where 
1  >u  need  it  the  most.  With  the  widest 
<  Ihesive  of  any  pad  to  help  keep  it 
J  curely  in  place. 

Always  gives  a  cleaner,  drier  kind  of 
]  otection  than  you  ever  expected  from  a 
]  id.  Why  put  up  with  anything  less? 


alwa\js 


Now  you  can  have 
this  kind  of  dri;ness. 


A  cleaner,  drier  kind  of 
protection  than  i;ou  ever 
expected  from  any  maxi. 


alwa 


alivavs  ¥^(^^^ 

^        Imini  paos 


maxi  paos 


maxi  pads 
thin  maxi  pads 
mini  pads 
pantiliners 


AMY  GRANT 

continaed  from  page  100 


Amy  says  she  and  her  husband  enjoy 
"a  great  sex  life,"  and  that  she  is  glad 
she  remained  a  virgin  until  marriage, 
despite  strong  temptations.  "I  was 
twenty-one  when  we  married,"  she 
says,  "and  I  said  to  Gary,  'Man,  that 
was  tough.  There  were  a  lot  of  guys  I 
loved  deeply  and  would  have  enjoyed 
knowing  fully,  man-to-woman,  woman- 
to-man,  but  I  persevered  so  that  I  could 
give  myself  to  you.' 

"Sure,"  she  adds  with  a  tiny  smirk, 
"it  bothered  me  a  little  that  he  did  not 
wait  for  me,  too.  But  he  has  said  if  he 
could  undo  anything  about  his  growing 
up,  it  would  have  been  to  know  only  one 
woman — me." 

Is  she  opposed  to  premarital  petting 
as  well?  "Depends  on  the  kid,"  she  re- 
plies. "Petting  happens.  It's  part  of 
growing  up,  finding  out  who  you  are, 
how  men  and  women  work.  As  a  teen- 
ager, when  I  gave  part  of  me  to  some- 
one, I  knew  I  was  just  going  to  flirt, 
have  a  little  fun,  and  do  whatever  I 
could  rationalize,  but  go  no  further,  be- 
cause there  is  only  one  first  time." 

She  claps  her  hands  and  laughs. 
"People  say,  'Oh,  prude,  prude,  prude.' 
But  I'm  glad  I  didn't  cross  certain  bar- 


riers, because  I  wouldn't  want  to  com- 
pare Gary's  moans  with  some  other 
guy's.  On  the  other  hand,  I  have  friends 
who  did  cross  those  barriers  and  don't 
seem  to  be  the  worse  for  wear  They 
continue  to  love  and  honor  each  other 

"It  seems  to  me,"  she  says  as  an  after- 
thought, "that  people  who  are  most  ad- 
amantly against  premarital  sex  have 
experienced  some  kind  of  pain  in  their 
own  lives.  Like  the  people  who 
say  absolutely  no  to  rock  'n'  roll. 
Chances  are  it  has  something  to  do 
with  a  past  sadness." 

This  Christmas  Eve,  Amy  will  be 
singing  more  traditional  songs  at  an 
annual  inner-city  carol  recital  with  the 
Nashville  Symphony  Orchestra,  fol- 
lowed by  the  distribution  of  food  bas- 
kets to  the  needy. 

Amy  and  Gary  also  will  attend  her 
family's  progressive  Christmas  dinner, 
a  tradition  started  three  years  ago. 
Traveling  in  a  big  group,  they  will  visit 
seven  Grant  households  around  Nash- 
ville, stopping  for  one  course  at  each. 
"Everyone  sets  an  elegant  table,"  says 
Amy,  "even  if  it's  just  for  broccoli- 
cheese  soup.  At  my  place,  of  course, 
they  sit  on  the  rug  and  eat  off  trays." 

Amy  remains  very  close  to  her  fam- 
ily, and  one  Christmas  she  gave  each  of 
her  four  sisters  the  royalty  income 


from  one  of  her  songs.  'It  was  the  iop 
fun  giving  I  ever  had,"  she  remer  ei 

Amy  Grant  seems  like  an  in  ro 
able  star — sweet  and  down-to-(  r.r 
with  no  driving  hunger  for  fame  "M- 
goal  is  just  to  sing  to  as  many  peo  e  a- 
I  can,  and  maybe  I've  already  re;  .7?.^ 
that,"  she  admits.  "But  I've  got  j  n  , 
around  me  who  dream  big  dream  iv 
got  a  tough  spirit,  though  I  don't  10  a 
if  I  can  juggle  all  this  responsibil  ?.  i- 
hits  me  when  I'm  flying  home  to  I  is,-,- 
ville  after  a  tour  and  I  see  far  bes 
greeting  each  other.  I  wonder  if  m}  da? 
will  be  waiting  there  someday,  h  ir.f 
me  for  working  so  much.  If  this  is  in-- 
to  affect  my  family  and  me,  I  don't  ai  •. 
it  that  bad." 

A  flow  of  autograph  seekers  he  b^ 
gun  to  crowd  Amy  as  she  fin  ha- 
lunch.  After  a  moment  of  chatting  itt 
them,  she  makes  her  way  to  the  di  r. 

"There  are  just  so  many  other  tLa 
I  want  to  do  that  are  not  glamor;* 
she  says  cheerfully,  as  she  waits  n 
taxi.  "Life  has  its  seasons,  y'kn'V. 
might  go  through  a  metamorpla  ^ 
Oh,  I'll  always  sing  and  write  si  gk  ~ 
but  who  knows?  Someday  the  aud:  la  "f 
might  shrink  from  seven  thousai  Ir*' 
just  three  people  sitting  in  my  1:  n. 
room,  and  thafs  fine  with  me.  One  t  ji, 
Fve  never  prayed  for  is  stardom."      d  " 


Hard  Waxy  Sticks 

vs. 

New  Creamier  Blistik 


Dry,  chapped  lips  are  tender  to  the  touch.  Too 
sensitive  to  endure  a  beating  from  hard,  waxy  lip 
balms  that  drag  and  pull.  These  stiff  sticks  must 
be  pressed  on  firmly.  And  that  unnecessary 
pressure  only  adds  to  your  pain  and  causes 
further  irritation. 

©Blistex  Inc  1985 


FREE  TRIAL 
OFFER 

For  a  full  retail-size  Blistik,  send  name 
&  address  plus  50c!  to  cover  postage 
and  handling  to  BhstikDept.  K85, 
1800  Swift  Drive.  Oak  Brook,  IL  60521 


Now  Blistik  is  even  creamier.  In  fact,  this  totally; 
new  medicated  formula  is  so  soft  and  smooth,  if 
actually  sails  over  sensitive  lips  without  hurting 
the  hurt.  It  glides  on  comfortably  to  soothe  and  < 
help  heal  dry,  chapped  lips.  And  it  stays  on  to  - 
protect  against  sun,  wind  and  cold.  Stick  with  a 
winner.  New  creamier  Blistik . . . 

A  soft  touch  for  chapped  lips. 


MilDlisdK 


CHRISTMAS  IDEAS 

continaed  from  page  62 

Tet  festive  by  covering  it  with  foil 
;  wrap  and  tying  it  with  wide  ribbon, 
someone  you  know  has  to  work  on  the 
iday,  pack  him  a  basket  of  goodies, 
luding  a  candle  and  candleholder 
h  fruit  and  greens  for  decoration, 
od-setting  ideas  from  LHJ: 
?\\\  decorative  baskets  and  bowls 
h   pinecones    collected    from    out- 
irs;    top  each  arrangement  with  a 
all  bundle  of  cinnamon  sticks  tied 
h  plaid  fabric  ribbon, 
although  it's  nice  to  listen  to  tradi- 
lal  Christmas  songs  when     ^^ 
ipany  gathers,  for  an  inter-       '^ 
ing  change,  record  a  cassette 
e  from  the  radio  of  the  season's 
V  Christmas  releases. 

[(RISTMAS  CARDS 
»R  KIDS  TO  MAKE 
[fkansas  Gazette 
ftle  Rock,  AR,  1980 

hldren  will  love  making — and  giv- 
T — special  homemade  cards,  created 
jh  scraps  from  your  sewing  basket. 

ijply  white  construction  paper  and  a 
tie  of  all-purpose  glue.  Cut  pieces  of 
jred  felt  and  other  fabrics  into 
ristmas  trees,  bells,  hearts,  and  so 
-f  Also  supply  an  assortment  of  trims, 
;h  as  felt  cutouts  of  berries  as  well  as 
ids,  buttons  and  bits  of  lace. 

STEAD  OF  ALCOHOL: 
ERRY  BLENDS 
ichorage  Times 
ichorage,  AK,  1980 

•ve  fruit  drinks  and  punches  as  an 
amative  to  alcoholic  beverages  for 
er,  healthier  holidays.  This  recipe  is 
m  A  Toast  to  Sober  Spirits  and 
'ous  Juices,  by  Jan  Blexrud  (Comp- 
re,  Minneapolis,  1976). 
lOCOLATE  NOG 


cups  milk 

squcues  ( 1  oz.  each)  semisweet 
chocolate 
1  cup  sugar 

teaspoon  salt 
I  teaspoon  cinnamon 

teaspoon  vanilla  extract 

eggs,  lightly  beaten 


I., 


top  of  double  boiler  over  simmering 
;er  combine  milk  and  chocolate. 
at  until  chocolate  melts,  stirring  oc- 
ionally.  Add  sugar,  salt,  cinnamon 
i  vanilla.  Remove  from  heat.  With 
•e  whisk  beat  in  eggs  until  frothy; 
ve  immediately.  Makes  10  servings. 


AKE  AN  OLD-FASHIONED 
l(5ARPLUM  TREE 
t!  Oregonian 
irtland,  OR,  1962 

cose  small  fresh  fruits  with  edible 
ns  in  a  variety  of  colors,  such  as 
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plums,  apples,  pears,  cranberries, 
grapes,  kumquats,  berries,  dates,  figs. 
Use  a  compote  or  a  cake  stand  as  a  base. 
Make  a  bed  of  Christmas  greens  with 
bunches  of  balsam,  spruce  or  pine.  To 
glaze  fruit:  Dip  into  a  mixture  of  one  egg 
white  blended  with  Va  teaspoon  water; 
roll  in  extra-fine  granulated  sugar;  set 
on  a  sugar-covered  tray  to  dry  until 
sugar  forms  a  candylike  crust.  Arrange 
fruits  into  a  p3Tajnid  on  prepared  base. 
Tuck  large  nuts  into  any  spaces. 

CHRISTMAS  PET-GIVING 

ETIQUETTE 

Newsday 

Long  Island,  NY,  1960 

There  are  few  things  more  appealing 
than  a  gift  of  a  puppy,  a  kitten  or  a 


bird,  as  long  as  a  pet  will  be  welcomed 
and  is  given  under  the  right  circum- 
stances. •  When  giving  a  pet  for 
Christmas,  present  it  at  a  quiet  time — 
before  or  after  the  arrival  of  guests, 
opening  of  gifts,  games  or  a  meal. 
•  Consider  whether  the  type,  temper- 
ament, size  and  age  of  the  pet  will  fit 
the  household.  •  After  selecting  a  pet, 
buy  food  and  other  essentials  for  the 
first  few  days  the  pet  will  be  in  its  new 
home.  •  Choose  a  pet  that's  friendly, 
clear-eyed,  with  a  glistening  coat.  •  If 
you're  giving  a  young  animal,  check  on 
the  inoculation  schedule.  Consider  of- 
fering to  pay  for  inoculations  that  are 
necessary  in  the  near  future.  •  For  a 
grown  animal,  get  an  official  medical 
certificate  of  inoculations     (continued) 


i. 
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Winter  colds  can  make  your 
allergy  attacks  feel  worse. 

If  you're  allergy  sensitive,  there's  enough  dust,  dander,  and  pollution 
in  the  air  all  winter  long  to  keep  you  under  attack.  And,  to  add  to  the 
discomfort,  winter  allergy  attacks  are  often  accompanied  by  colds. 
But  now  there's  the  relief  of  Benadryl"  Decongestant  capsules  and 
liquid.  Benadryl  Decongestant  combines  the  relief  of  Benadryl-" 
the  most  prescribed  allergy  medication  _  _ 

ever,  with  the  added  relief  of  a  highly 
effective  nasal  decongestant.  This 
winter,  use  Benadryl  Decongestant  as 
directed  to  relieve  both  upper  respiratory 
allergy  and  cold  symptoms. 


(^MRKCOAVIS 

Benadryl 


NOW!  with  noiol 

deconoeilont 


©  PANKE«AVIS 


Benadryl 


Docongoslanr  AllwflV  Medication 


(  ^^   AnIiMtamlne.  Miol  0«con99ilant 


Introducing       # 
Benadryl  Decongestant 

PARKE-DAVIS. 

HELPING  YOUR  PHARMACIST  AND  YOUR  DOCTOR  HELP  YOUR  HEALTH. 


®  1985  Warner-Lambert  Co. 
PD-86-JA-3507-C-1  (8-85) 


CHRISTMAS  IDEAS 

continued 

have  the  animal  inoculated  yourself. 
Get  instructions  on  feeding.  •  Include 
booklet  on  care  and  feeding  of  the  pet. 

IANTA'S  BOOTS  TO  KNIT 
ie  Buffalo  News 
uffalo,  NY,  1982 

nit  Santa's  boots  in  red  or  green 
jn  with  a  white  cuff  Use  4-ply  knit- 
igyarn  and  size  8  needles.  Cast  on  32 
3  (foot  part).  Knit  first  row,  purl  sec- 
d  row.  Row  3:  Knit.  Row  4:  Purl.  Row 
K 13,  K  2  together,  K  2,  K  2  together, 
13  (30  sts).  Row  6:  P  12,  purl  2  to- 
ther,  P  2,  purl  2  together,  P  12  (28 
3).  Row  7:  K  11,  K  2  together,  K  2,  K 
together,  K  11  (26  sts).  Row  8:  P  10,  P 
together,  P  2,  P  2  together,  P  10  (24 
3.  Row  9:  K  9,  K  2  together,  K  2,  K  2 
jether,  K  9  (22  sts).  Row  10:  P  8,  P  2 
?ether,  (P  2,  P  2  together),  P  8  (20 
j).  Place  marker,  then  with  remain- 
g  20  sts  knit  1  row,  purl  1  row  for 
other  IV2  inches.  Attach  white  and 
lit  each  row  for  10  rows.  Bind  off.  Sew 
)cking  together.  Turn  cuff  over  once. 

FART  THE  HOLIDAYS  WITH 
GLOWING  COMPLEXION 
le  Baltimore  Sun 
flifimore,  MD,  1958 

ds  twenty-seven-year-old  beauty  ad- 
;e  still  works  perfectly  today! 
lb  look  your  best  for  a  holiday  party, 
a  quick  at-home  facial:  Cleanse  face 
d  throat  with  cleansing  cream  and 
■sue;  remove  traces  of  cream  with  cot- 
1  soaked  in  skin  lotion  or  witch 
zel.  Apply  a  rich  moisturizer  and 
/er  eyes  with  cotton  pads  moistened 
th  witch  hazel.  Stretch  out  on  your 
d  for  fifteen  to  twenty  minutes  at 
le  beauty  angle" — with  feet  placed 
?her  than  head.  After  resting,  tissue 
moisturizer  and  wipe  face  with 
tch  hazel.  Apply  makeup. 

ACK  TO  THE  FUTURE:  MUSIC 
IFT  PICKS  FOR  '50s  FANS 
ie  Baltimore  Sun 
altimore,  MD,  1958 

you're  thinking  of  gift  ideas  for  friends 

family  members  who  love  '50s  music, 

oose  from  Dick  Clark's  pick  of  the 

St  twenty  records  for  1958  ('58  was  a 

g  year  for  music  fans;  about  five  thou- 

nd  new  songs  flooded  the  American 

arket  that  year!). 

Ihanson  D'Amour" — Art  and  Dotty 

Todd 

■ui-ple  People  Eater" — Sheb  Wooley 

1.1!  I  Have  to  Do  Is  Dream"  and  "Bird 

Dog"— The  Everly  Brothers 

^t  the  Hop" — Danny  and  the  Juniors 

'equila"— The  Champs 

te:um  to  Me" — Dean  Martin 

'oor  Little  Fool"— Ricky  Nelson 

^olare" — Domenico  Modugno 


CHOW  DOWN  ON 

CAULIFLOWER  FOR 

BETA  CAROTENE. 

Many  foods  contain  beta  carotene.  Cauliflower 
contains  a  little.  Broccoli  has  a  lot.  The  main  thing 
is  to  get  enough  beta  carotene.  It  helps  protect 
you  from  cell  damage  caused  by  harmful  free  radi- 
cals, chemicals  that  may  come  from  the  environ- 
ment or  are  produced  in  your  body.  Plus,  beta 
carotene  is  converted  to  Vitamin  A  in  a  regulated 
way.  That's  why  beta  carotene  is  nature's  safest 
source  of  Vitamin  A.  So  eat  foods  containing  beta 
carotene  and,  just  to  be  sure,  look  for  it  in  your 
multivitamins.         / 

ROCHE 


^ROCHE 


Beta  carotene:  one  of  nature's  ways  to  vitamin  A. 


RCD4784 


"To  Know  Him  Is  to  Love  Him" — Teddy 

Bears 
"Hard-Headed  Woman"  and  "Wear  My 

Ring    Around    Your    Neck" — Elvis 

Presley 
"The  Whole  World  in  His  Hands"— 

Laurie  London 
"It's  All  in  the  Game" — Tommy  Edwards 
"Witch  Doctor"— David  Seville 
"Topsy,  Part  U"— Cozy  Cole 
"Secretly" — Jimmie  Rodgers 
"Twilight  Time"— The  Platters 
"Raunchy" — Bill  Justis 
"Yakety  Yak"— The  Coasters 

SHOPPING  SURVIVAL 
The  Boston  Globe 
Boston,  MA,  1976 

•  Shop  early  in  the  day  or  at  dinner- 
time. 

•  Pay  with  cash — it's  the  fastest  way 
to  get  through  busy  cashier  lines. 

•  Leave  your  children  at  home. 

•  Lock   gifts   in   car  trunks;   never 
leave  packages  on  seats. 

More  survival  tips  from  LHJ: 

•  Shop  in  stores  you're  familiar  with, 
so  you  needn't  search  for  every  item. 

•  Shop   for   the   season's   "in"   toys 
early.  Popular  toys  sell  out  quickly! 

•  Wear  comfortable  shoes. 

•  Do  your  own  gift  wrapping. 

•  Shop  with  a  shoulder  bag — with 
the  strap  draped  across  your  body. 


This  is  the  busy  season  for  pick- 
pockets because  people  are  easily  dis- 
tracted from  a  wallet  in  their  pocket 
or  a  clutch  purse  under  their  arm. 

EASY'TO-BAKE  TREATS 
Maine  Sunday  Telegram 
Portland,  ME,  1975 

Kids  and  adults  will  have  a  ball  mak- 
ing these  for  eating  and  gift-giving. 
THUMBPRINT  COOKIES 

%  cup  butter 

72  cup  finnly  packed  brown  sugar 
1  egg,  separated 

Vz  teaspoon  vanilla  extract 
1 V2  cups  all-purpose  flour 

y4  teaspoon  salt 
1  Vn  cups  finely  chopped  nuts 

%  cup  jam  or  preserves 

Preheat  oven  to  375°F.  Cream  butter 
and  sugar  Add  egg  yolk  and  vanilla; 
beat  until  light  and  fluffy.  Add  flour 
and  salt;  mix  well.  Cover  and  refrig- 
erate 30  minutes. 

Shape  dough  into  1-inch  balls.  Dip 
each  ball  into  lightly  beaten  egg 
white,  then  roll  in  nuts.  Place  1  inch 
apart  on  ungreased  cookie  sheet. 
Press  thumb  lightly  into  center  of 
each  ball  to  form  an  indentation.  Fill 
each  with  1  teaspoon  jam  or  pre- 
serves. Bake  12  to  15  minutes  or  until 
lightly  browned.  Cool  on  wire  racks. 
Makes  3  dozen.  End 
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Sally  Struthers' 
ChristmasWish. 


"Somewhere  in  the  world  there  is  a 
child  who  will  spend  Christmas  Day  the 
same  way  he  spends  every  other  day 

"Hungry.  Poor.  Helpless. 

"I  know,  because  I  found  such  a  child 
ten  years  ago.  1  became  a  sponsor 
through  Christian  Children  s  Fund. 

"1  wish  you  could  know  the  joy  and 
love  I  have  known  from  sharing  these 
past  Christmases  with  a  needy  child. 

"I  now  help  care  for  a  little  Doy  named 
David  who  lives  in  a  cold  Bolivian  village. 

"Since  I  became  his  sponsor  I  know 
David  has  daily  meals,  warm  clothing  and 
a  chance  to  go  to  school.  And 
the  kind  of  love  that  every 
child  needs. 

"But  all  that  I  have 
given  seems  like  noth 
ing  when  I  think  of 
the  new  meaning 
sponsoring  a  child 
has  given  to  my 
life. 

"You  can 
know  the 
richness, 
the  joy  of 
giving  to  a 
child  who 
needs  your 
help. 

"You  can 
know  it  in 
time  for 
Christmas. 

"You  can 


become  a 

sponsor 

tnrough 

Christian 

Children's 

Fund. 


^^^ 


"All  it  costs  is  $18  a  month,  but  you 
help  give  a  child  so  much. 

"Regular  meals,  medical  attention,  the 
chance  to  go  to  school,  or  whatever  that 
child  needs  most  to  live  a  healthy,  produc- 
tive life. 

"You  needn't  send  any  money  now. 
"First  leam  about  the  child  who  needs 
you. 

"Just  send  the  coupon. 
"We'll  send  you  a  child's  photograph 
and  tell  you  about  his  way  oi  life  —  his  age, 
health,  interests  and  family  background. 
"We'll  also  tell  you  how  this  child  can  be 
helped,  and  give  you  details  on  how 
you  can  exchange  letters  and  share 
a  very  special  part  of  his  life. 
"After  you  find  out  about 
the  child  and  Christian 
Children's  Fund,  then  you 
can  decide  if  you  want 
to  become  a  sponsor 
"Simply  send  in 
your  check  or 
money  order  for 
$18  within  10 
days.  Or  return  the 
photo  and  back- 
ground materials 
so  we  can  ask  some- 
one else  to  help. 
"Get  to  know  a 
child  who  needs 
your  help.  Some- 
where there  is  a 
child  who  wishes 
he  could 
<H         share  some- 
''■lls  thing  spe- 

cial with 
you  this 
Christmas. 
Love" 


Send  Yourl^veAroundThe  World. 

■     Dr.  James  MacCracken.  Executive  Director.  CCF.  Box  26511.  Richmond.  VA  23261  ■ 


D 1  want  to  sponsor  a  ciiild  now.  Enclosed  is 
my  first  monthly  gift  of  $18.  Please  send 
photo  and  Sponsor  Kit. 

D I  want  to  leam  more  about  the  child  assigned 
to  me.  If  I  accept  the  child.  I'll  send  my  first 
$18  monthly  gift  within  10  days  Or  I'll 
return  the  material  so  someone  else  can  help. 

D I  can't  sponsor  a  child  now.  but  I'll  give 
$ to  help  poor  children. 

Mr  Mrs 

I^liss  Ms.  _^ 


CCF.  Box  26511.  Richmond.  VA  23261 

■  prefer  to  sponsor  a  D  boy    D  girl    D  either 

Check  the  country  you  prefer 

D  Wherever  the  need  is  greatest    D  Brazil 

D  Colombia     D  Ecuador    D  The  Gambia 

D  Guatemala     n  Honduras    D  India 

n  Indonesia    D  Kenya     D  Mexico 

D  Philippines    D  Thailand     D  'Togo 

D  Uganda    DU.SA     D  Zambia 

(To  sponsor  more  than  one  child,  please 

specify  the  number  in  box[  es  ]  of  your  choice. ) 


Address, 
Ci 


OLHJDO 


City . State Zip 

U.S.:  CCF.  Box  26511.  Richmond.VA  23261 

CANADA:  1027  McNicoll  Avenue  East.  Scarborough.  Ontario  MIW  3W6 

Gifts  are  tax  deductible.  Statement  of  income  and  expenses  available  on  request. 

Christian  Children's  Fund,  Inc. 


HOW  ENVIOUS  ARE  YO'  ? 

continued  from  page  91 

been  moments,"  recalls  Judith,  th( 
azine  editor,  "even  with  close  fr 
when  hearing  about  their  good  fc 
made  me  feel  really  hollow.  On 
that,  I  felt  guilty  because  if  I  co 
have  something,  I  didn't  want  a 
else  to  have  it,  either.  I  guess  m 
self-esteem  was  so  shaky,  I  just  co 
handle  it." 

In  fact,  the  experts  agree,  it 
condition  of  our  self- worth  and  s 
teem  more  than  any  objective  siti 
that  determines  how  well  we  cope 
envy,  whether  we  become  mired  i: 
pity  and  bitterness  or  we  take 
negative  feelings,  turn  them  a 
and  say  to  ourselves,  "What  the  hi 
she  can  do  that,  so  can  I." 

Early  sources  and  objects  of  en\ 
appear  for  most  people  as  they  gr( 
learn  what  they  really  want  an 
more  secure  in  their  attitudes  ai 
complishments.  'What's  more,  as  J 
learned,  it's  sometimes  possible  t 
yourself  out  of  envy.  "Now  I  s 
myself,  'What  are  you  envious  a 
So  she's  doing  this  in  her  job 
is  that  what  you  really  want  t 
Since  you're  capable  of  doing  tha 
haven't,  maybe  you  don't  really 
to  do  it.'  That's  when  I  really  st 
appreciate  my  own  position,  i 
buckle  down  and  get  on  with  it." 

It  would  be  nice  if  maturity  or 
plete  psychological  fitness  meant 
having  to  feel  envy  again.  Of  C( 
life  doesn't  work  that  way:  We  all 
moments  when  our  self-esteen 
comes  shaky  and  we  imagine  c 
possessing  qualities  we  somehow 

Notes  San  Francisco  psychi 
Michael  A.  Freeman,  M.D.,  "It's  m 
to  feel  envious  of  material  posses 
and  power  because  having  them 
rectly  related  to  survival  and  su- 
However,"  he  adds,  "sometimes  p 
viath  low  self-esteem  imagine  that 
can  repair  the  deficit  by  gaining 
tige,  material  wealth  or  fame.  "L"! 
once  they  do,  they  find  they  hav' 
same  problems  they  always  had 
when  you  know  you're  not  comii 
terms  with  envy.  Freeman  explain 
you  have  accomplished  everythin| 
set  out  to  accomplish,  and  you  stM. 
other  people  their  success  rather 
feel  happy  for  them,  then  you  will 
tinue  to  have  difficulty  with  envy." 

If  you  do  have  a  real  problem 
envy,  professional  help  might  be  a 
idea.  If  you  feel  your  difficulty  is  of; 
serious  nature,  leam  to  discover  th 
patterns  that  may  form  a  basis  for 
envious  feelings,  and  ultimately,  a 
ver  puts  it,  "say  to  yourself  'I  I 
where  this  comes  from.  And  I 
need  to  feel  this  way  anymore.'" 
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THE  GIFT  OF  THE  MAGI 

continued  from  page  126 

3  a  pier-glass  between  the  windows 
;he  room.  Perhaps  you  have  seen  a 
r-glass  in  an  $8  flat.  A  very  thin  and 
y  agile  person  may,  by  observing  his 
;ection  in  a  rapid  sequence  of  lon- 
udinal  strips,  obtain  a  fairly  accurate 
caption  of  his  looks.  Delia,  being 
ider,  had  mastered  the  art. 
,luddenly  she  whirled  from  the  win- 
/  and  stood  before  the  glass.  Her 
s  were  shining  brilliantly,  but  her 
;  had  lost  its  color  within  twenty 
3nds.  Rapidly  she  pulled  down  her 
r  and  let  it  fall  to  its  full  length. 
Jew,  there  were  two  possessions  of 
}  James  Dillingham  Youngs  in  which 
!y  both  took  a  mighty  pride.  One  weis 
Ill's  gold  watch  that  had  been  his  fa- 
;  r's  and  his  grandfather's.  The  other 
|;  Delia's  hair.  Had  the  Queen  of 
!j;:ba  lived  in  the  flat  across  the  air- 
eft,  Delia  would  have  let  her  hair 
ug  out  the  wdndow  some  day  to  dry 
I .  to  depreciate  Her  Majesty's  jewels 
I  gifts.  Had  King  Solomon  been  the 
1  itor,  with  all  his  treasures  piled  up 
]  the   basement,    Jim    would    have 
1,  led  out  his  watch  every  time  he 
fsed,  just  to  see  him  pluck  at  his 
I  rd  from  envy. 

fo  now  Delia's  beautiful  hair  fell 
r  ut  her  rippling  and  shining  like  a 
!  ;ade  of  brown  waters.  It  reached  be- 
I  her  knee  and  made  itself  almost  a 
L  ment  for  her  And  then  she  did  it  up 
I  in  nervously  and  quickly.  Once  she 
i  ered  for  a  minute  and  stood  still 
c  le  a  tear  or  two  splashed  on  the 
H:  Ti  red  carpet. 

,  'n  went  her  old  brown  jacket;  on 
'  it  her  old  brown  hat.  With  a  whirl  of 
5  ts  and  with  the  brilliant  sparkle 
>  [  in  her  eyes,  she  fluttered  out  the 
1  r  and  down  the  stairs  to  the  street. 
J /here  she  stopped  the  sign  read: 
.  ne.   Sofronie.   Hair   Goods   of  All 
f  ds."  One  flight  up  Delia  ran,  and 
•'  ected   herself,    panting.    Madame, 
;  '.e,  too  white,  chilly,  hardly  looked 
i  "Sofronie." 
lA^ill  you  buy  my  hair?"  asked  Delia. 
'.  buy  hair,"  said  Madame.  "T^ke  yer 
1  off  and  let's  have  a  sight  at  the  looks 
):  ;." 
own  rippled  the  brown  cascade, 
rwenty  dollars,"  said  Madame,  lift- 
ii  the  mass  with  a  practiced  hand, 
jive  it  to  me  quick,"  said  Delia. 
h,  and  the  next  two  hours  tripped 
o;  5n  rosy  wings.  Forget  the  hashed 
nt  aphor.    She    was    ransacking   the 
si^  es  for  Jim's  present. 
I  he  found  it  at  last.  It  surely  had 
b  1  made  for  Jim  £md  no  one  else, 
r  re  was  no  other  like  it  in  any  of  the 
5l  es,  and  she  had  turned  all  of  them 
ii  de  out.  It  was  a  platinum  fob  chain, 


CHOW  DOWN  ON 

ZUCCHINI  FOR 

BETA  CAROTENE. 

Beta  carotene  can  be  found  in  a  variety  of  foods. 
Zucchini  contains  a  little.  Sweet  potatoes  have  a 
lot.  The  main  thing  is  to  make  sure  you  get  enough 
beta  carotene  in  your  diet.  Your  body  converts 
beta  carotene  to  vitamin  A  in  a  regulated  way  — 
making  it  nature's  safest  source  of  vitamin  A.  Beta 
carotene  helps  protect  you  from  cell  damage  caused 
by  harmful  free  radicals,  chemicals  that  may  come 
from  the  environment  or  are  produced  in  the  body. 
So  eat  foods  containing  beta  carotene  and,  just  to 
be  sure,  look  for  it  in  your  multivitamins. 


<S> 


Beta  carotene:  one  of  nature's  ways  to  vitamin  A. 

RCD4785 


simple  and  chaste  in  design,  properly 
proclaiming  its  value  by  substance 
alone  and  not  by  meretricious  orna- 
mentation— as  all  good  things  should 
do.  It  was  even  worthy  of  The  Watch.  As 
soon  as  she  saw  it  she  knew  that  it 
must  be  Jim's.  It  was  like  him.  Quiet- 
ness and  value — the  description  ap- 
plied to  both.  Twenty-one  dollars  they 
took  from  her  for  it,  and  she  hiuried 
home  with  the  87  cents.  With  that 
chain  on  his  watch  Jim  might  be  prop- 
erly anxious  about  the  time  in  any 
company.  Grand  as  the  watch  was,  he 
sometimes  looked  at  it  on  the  sly  on 
account  of  the  old  leather  strap  that  he 
used  in  place  of  a  chain. 

When  Delia  reached  home  her  intox- 
ication gave  way  a  little  to  prudence 
and  reason.  She  got  out  her  curling 
irons  and  lighted  the  gas  and  went  to 
work  repairing  the  ravages  made  by 
generosity  added  to  love.  Which  is  al- 
ways a  tremendous  task,  dear  friends — 
a  mammoth  task. 

Within  forty  minutes  her  head  was 
covered  with  tiny,  close-lying  curls  that 
made  her  look  wonderfully  like  a  tru- 
ant schoolboy.  She  looked  at  her  reflec- 
tion in  the  mirror  long,  carefully,  and 
critically. 

"If  Jim  doesn't  kill  me,"  she  said  to 
herself,  "before  he  takes  a  second  look 
at  me,  he'll  say  I  look  like  a  Coney 


Island  chorus  girl.  But  what  could  I 
do — oh!  what  could  I  do  with  a  dollar 
and  eighty-seven  cents?" 

At  seven  o'clock  the  coffee  was  made 
and  the  frying  pan  was  on  the  back  of 
the  stove  hot  and  ready  to  cook  the 
chops. 

Jim  was  never  late.  Delia  doubled  the 
fob  chain  in  her  hand  and  sat  on  the 
corner  of  the  table  near  the  door  that  he 
always  entered.  Then  she  heard  his 
step  on  the  stair  away  down  on  the  first 
flight,  and  she  turned  white  for  just  a 
moment.  She  had  a  habit  of  saying  lit- 
tle silent  prayers  about  the  simplest 
everyday  things,  and  now  she  whis- 
pered: "Please,  God,  make  himithink  I 
am  still  pretty." 

The  door  opened  and  Jim  stepped  in 
and  closed  it.  He  looked  thin  and  very 
serious.  Poor  fellow,  he  was  only 
twenty-two — and  to  be  burdened  with  a 
family!  He  needed  a  new  overcoat  and 
he  was  without  gloves. 

Jim  stopped  inside  the  door,  as  im- 
movable as  a  setter  at  the  scent  of 
quail.  His  eyes  were  fixed  upon  Delia, 
and  there  was  an  expression  in  them 
that  she  could  not  read,  and  it  terrified 
her.  It  was  not  anger,  nor  surprise,  nor 
disapproval,  nor  horror,  nor  any  of  the 
sentiments  that  she  had  been  prepared 
for  He  simply  stared  at  her  fixedly  with 
that  peculiar  expression  on  his  face. 
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Delia  wriggled  off  the  table  and  went 
for  him. 

"Jim,  darling,"  she  cried,  "don't  look 
at  me  that  way.  I  had  my  hair  cut  off 
and  sold  it  because  I  couldn't  have  lived 
through  Christmas  without  giving  you 
a  present.  It'll  grow  out  again — you 
won't  mind,  will  you?  I  just  had  to  do  it. 
My  hair  grows  awfully  fast.  Say  'Merry 
Christmas!'  Jim,  and  let's  be  happy.  You 
don't  know  what  a  nice — what  a  beauti- 
ful, nice  gift  I've  got  for  you." 

"You've  cut  off  your  hair?"  asked  Jim 
laboriously,  as  if  he  had  not  arrived  at 
that  patent  fact  yet  even  after  the  hard- 
est mental  labor 

"Cut  it  off  and  sold  it,"  said  Delia. 
"Don't  you  like  me  just  as  well,  any- 
how? I'm  me  without  my  hair,  ain't  I?" 

Jim  looked  about  the  room  curiously. 

"You  say  your  hair  is  gone?"  he  said, 
with  an  air  almost  of  idiocy. 

"You  needn't  look  for  it,"  said  Delia. 
"It's  sold,  I  tell  you — sold  and  gone,  too. 
It's  Christmas  Eve,  boy.  Be  good  to  me, 
for  it  went  for  you.  Maybe  the  hairs  on 
my  head  were  numbered,"  she  went  on 
with  a  sudden  serious  sweetness,  "but 
nobody  could  ever  count  my  love  for 
you.  Shall  I  put  the  chops  on,  Jim?" 

Out  of  his  trance  Jim  seemed  quickly 
to  wake.  He  enfolded  his  Delia.  For  ten 
seconds  let  us  regard  with  discreet 
scrutiny  some  inconsequential  object  in 
the  other  direction.  Eight  dollars  a 
week  or  a  million  a  year — what  is  the 
difference?  A  mathematician  or  a  wit 
would  give  you  the  wrong  answer  The 
magi  brought  valuable  gifts,  but  that 
was  not  among  them.  This  dark  asser- 
tion will  be  illuminated  later  on. 

Jim  drew  a  package  from  his  over- 
coat pocket  and  threw  it  upon  the  table. 

"Don't  make  any  mistake,  Dell,"  he 
said,  "about  me.  I  don't  think  there's 
anything  in  the  way  of  a  haircut  or  a 
shave  or  a  shampoo  that  could  make  me 
like  my  girl  any  less.  But  if  you'll  un- 
wrap that  package  you  may  see  why 
you  had  me  going  a  while  at  first." 

'  White  fingers  and  nimble  tore  at  the 
string  and  paper  And  then  an  ecstatic 
scream  of  joy;  and  then,  alas!  a  quick 
feminine  change  to  hysterical  tears 
and  wails,  necessitating  the  immediate 
employment  of  all  the  comforting  pow- 
ers of  the  lord  of  the  flat. 

For  there  lay  The  Combs — the  set  of 
combs,  side  and  back,  that  Delia  had 
worshiped  for  long  in  a  Broadway 
window.  Beautiful  combs,  pure  tortoise 
shell,  with  jeweled  rims — ^just  the 
shade  to  wear  in  the  beautiful  vanished 
hair  They  were  expensive  combs,  she 
knew,  and  her  heart  had  simply  craved 
and  yearned  over  them  without  the 
least  hope  of  possession.  And  now,  they 
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were  hers,  but  the  tresses  that  she  !d 
have  adorned  the  coveted  adommt  -j; 
were  gone. 

But  she  hugged  them  to  her  bos  i 
and  at  length  she  was  able  to  look  p 
with  dim  eyes  and  a  smile  and  say:  S  y 
hair  grows  so  fast,  Jim!" 

And  then  Delia  leaped  up  like  a  li  e 
singed  cat  and  cried,  "Oh,  oh!" 

Jim  had  not  yet  seen  his  beaut  i) 
present.  She  held  it  out  to  him  eag<  y 
upon  her  open  palm.  The  dull  preci  s 
metal  seemed  to  flash  with  a  reflect  n 
of  her  bright  and  ardent  spirit. 

"Isn't  it  a  dandy,  Jim?  I  hunted  i 
over  town  to  find  it.  You'll  have  to  L 
at  the  time  a  hundred  times  a  day  n 
Give  me  your  watch.  I  want  to  see 
it  looks  on  it." 

Instead    of  obeying,    Jim    tumb 
down  on  the  couch  and  put  his  har; 
under  the  back  of  his  head  and  smil< 

"Dell,"  said  he,  "let's  put  our  Chri 
mas  presents  away  and  keep  'em 
while.  They're  too  nice  to  use  just  ; 
present.  I  sold  the  watch  to  get  1  • 
money  to  buy  your  combs.  And  n 
suppose  you  put  the  chops  on." 

The  magi,  as  you  know,  were  w 
men — wonderfully     wise     men — w 
brought  gifts  to  the  Babe  in  the  ma 
ger.  They  invented  the  art  of  givi 
Christmas  presents.  Being  wise,  thi 
gifts  were  no  doubt  wise  ones,  possil 
bearing  the  privilege  of  exchange 
case  of  duplication.  And  here  I  ha 
lamely  related  to  you  the  uneventl 
chronicle  of  two  foolish  children  in 
fiat  who  most  unwisely  sacrificed  i 
each  other  the  greatest  treasures 
their  house.  But  in  a  last  word  to  t 
wise  of  these  days  let  it  be  said  that 
all  who  give  gifts  these  two  were  t! 
wisest.   Of  all  who  give  and  recei' 
gifts,  such  as  they  are  wisest.  Ever 
where  they  are  wisest.  They  are  tl 
magi.  Es 


iK     /  : 
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Born  in  1862  as  William  Sydney  Por- 
ter in  Greensboro,  North  Carolina, 
the  author  wrote  more  than  600 
pieces  of  fiction  before  his  death  from 
tuberculosis  at  the  age  of  forty-eight. 
In  1918,  the  Society  of  Arts  and  Sci- 
ences voted  to  honor  the  master  of  the- 
short  story  genre  by  annually  award- 
ing the  year's  two  best  stories  a  prize, 
to  be  called  The  0.  Henry  Award. 
These  prestigious  awards  are  still 
given  to  this  day. 


Mark  English  has  received  the  great- 
est number  of  awards  ever  given  to 
an  artist  by  the  Society  of  Illustrators 
in  their  Annual  Exhibitions.  He  was 
elected  to  the  Society's  Hall  of  Fame 
in  1983.  Mr  English  lives  in  Kearny, 
Missouri,  with  his  wife,  Wendy,  and 
their  daughter,  Emily. 
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J^ONLY 

Finest  quality,  lustre 

finish.  Send  any  *''<'8* 

mslani  color  print  or  iw  mw 

pholo(uplo5"x7").  iSZ 

negative  or  slide.  t.isicii« 


rsTTara  om  phoio  in  plashc 


*rih  Ajlirt  Dholooidef 


COLOR 

WAUET  PHOTOS 


I*  24-Wallel  Photos 

•  40- Pocket  Photos 

•  2-5"x7"  enlargemenls 
and  16  Wallet  Photos 

•  l-8"xl0'and2  5"x7" 
enlargemenls 

•  l-8"x  10"  enlargement 
and  20  Wallet  Photos 

•  2-8"xl0"  enlargements 


ate    sell    slicking    peel  oil        AiJdSOcioi 
photos  Petlecl  lor  class  ei    posust  4  hjrdims 
change,     chnslmas     cards.    A(]d?Ociiisicia» 
lellets   business  cards    lO's 
lor  loys  and  belongings  Greal  gilts'  Made  Irom 
'pEELOFf        *  Otiolo  (up    to    5  1/  )    negalwe   or   slide 


Big!  Bigl  COLOR  POSTER 


APPROX.  20"x25  • 


From  your  color  photo,  negative  or  slide. 
Suitable  lor  framing.  Greal  value! 


ohU  sQ95 


B' 


Postage  and 
liandlingS19S 


MONEY  BACK  GUARANTEE!  Originals  relurned  unharmed 


CAPRI  PHOTO  Box  1381  LLC  .  NY  DEPT  CP-84 


COLOR  PHOTOS  '1.75 

VnilR    \  '  24  Wallet  Photos  IVixZVi" 
runinc  f  *  '""•^''^^  5x7"  Enlargemenls 
UHUILb  I ,  One  8x10"  Enlargement 

Send  any  pholo.  8x10  or  smaller  (relumed).  Add  65c 
per  selection  lor  post  /handl  and  an  add'l  50C  lor 
Isl  class  mail  Money  back  guarantee 

COLOR  LAB 

PO   Box  230A,  Irvington,  NJ  07111 


/GOLF  GIFT! 

-^\'»  Imprinted  golf  tees 

<^         YOUR  NAME  HERE 


The  Perfect  Xmas  Gift  For  Golfers      ,^^ 

SOgolllecsonly  S6  95  •  95i  posi  Orders  shipped  m  72  hours 
JOMAR  INOUSTRtES.  INC 
352  Rl  59  0epl52 
Monscy  N  Y  10952 


Orders  received  Oy  Dec    19 
gu3/3niecd  delivery  tjy  Xmas 


■ 

WKs^^.-r:^  ■      ^^-v.-     -4 

^ 

1 

•• 

CHRIS  REDFORD 

.^^^^PRESIOENT 

1 

""^"^^^^^^ 

P 

DISTINCTION  PLATES 

Acrylic  8"  x  2- 1/2"  x  1 "  high  glos.s  name  plate,  reverse 
3-climensional  engraving,  perfect  for  the  executive's 
desk.  To  order  send  check  or  monev  order  for  Sl~.95 
-1-  SI. 50  for  shipping  &  handling  to:  HOLIDAY  Clt,\FT 
INC.  (  Dept  I.HJ)  RO.  BOX  29^1.  Ilialeah.  Fl.  .^3010. 
.Specif\-  name  cle;irly.  Title  line  SI.50  extra.  Florida 
residents  add  5",V.  tax.  Order  2  or  more  &  save  shipping 
charges.  Oedit  card  orders  call  toll  free 
In  Florida  800-52. S-99.-<8  or  out  of  .State  800-826-909" 

Visa.  .MasterCard  and  American  Express  accepted 
Holiday  Craft.  Inc..  "8.3  West  18th  .St.  Hialeah.  Fl.  .33010 

BORDERLESS  *  FULL  COLOR 

FIVE  CHOICES  only  S2S0  each 

•  40  Wallet  Photos 

•  32  Wallets  &  One  5"x 7" 

•  16  Wallets  &  Six  3V2"x5"s 

•  8  Wallets  &  Four  5"  x7"s 

•  2Custom8"x10"s 


Sof^a  only  pr^olos  uo  lO  8'  «  lO' 
I    (RETURNED)  rrcludo  rSCcaCMCl 

\    MONEY  BACK  GUARANTEE' 


SEND  CHECK  OR  M  O  TO 

RELIANCE  COLOR  LABS,  INC. 

STUDIO  P52'2  PO  aOX  159 
STAMFOno  CT0G9(W 


YouYouYOU 


BEFORE  AFTER 

CAN  BE  MORE  BEAUTIFUL! 

LET  us  SHOW  YOU  HOW 

•  YOU  WILL  RECEIVE.A  COMPLETE  •  PERSONAUZED  • 

•  STEP-BY-STEP  laUSTRATED  MAKE-OVER  • 

•  DESIGNED  JUST  FOR  YOU  • 

Send  us  a  photo  of  yourself  (color  preferred] 

ONLY  $19.95!      (Alabama  residents  add  4%  tax) 

Please  include  Name.  Address.  Color  Eyes.  Color  Hair 

Send  check,  rrraney  order.  Visa  Number.  MasterCard 

Number.  Expiration  Date  and  Signature  to: 


"CREATIVE 
CONCEPTS' 

Allow  4-6  wks  delrvery  (30  Day  Money  Sack  Guarantee) 


PO  Box  20S37 
Montgomery.  AL  36120 
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CHANGED  MY  LIFE 

It's  a  new  year — why 
not  a  new  you!  Stories 
to  inspire  you  to  make 
the  most  of  life 

NE'DISH  DELIGHTS 

More  than  family  fare, 
our  delicious  casseroles 
are  elegant  enough  to 
serve  to  guests 

HE  NEED 

FOR  NURTURING 

Surefire  ways  to  make 
your  marriage  more 
tender  and  caring 

ATH  BEAUTY 

Sophisticated, 
high-tech  decorating 
that  can  change  your 
bathroom  from  mundane 
to  magnificent,  plus  our 
foolproof  beauty  tips  for 
the  best  bubble  bath  ever 

IFE  IN  THE 
YEAR  2001 

Experts  from  different 
fields  consult  their 
crystal  balls  to  tell  us 
what  life  will  be  like  at 
the  turn  of  the  century 
— just  fifteen  years 
from  now 

Plus  .  .  .  helping  kids 
cope  with  peer  pressure 
.  .  .  mouthwatering 
quick-bread  recipes  .  .  . 
all  the  latest  facts 
about  AIDS  .  .  .  and  lots, 
lots  more! 


On  sale  December  17 


L 


OUT  OF  THE  MOUTHS  OF  BABES      '  lltfllA^iNllllif  iVUIV^MH^MlQ 


^'   /^    We  celebrated  the  birth  of  our 
1^1^  new  granddaughter  with  cham- 
pagne for  the  adultf  and  or- 
ange juice  for  the  kids. 

"Come  on,Nathan,"said  my  four-year- 
old  grandson's  father  "Let's  have  a  toast." 
"No,"  Nathan  replied  matter-of-factly, 
"I'm    going    to    have    cereal." 
— Mary  Lou  Hanify,  Port  Angeles ,  WA 

I  took  our  daughters,  Carrie  and  Erin, 
to  visit  their  father  at  the  concrete  plsint 
where  he  works.  After  a  tour  of  the 
plant,  Carrie,  aged  four,  wondered 
where  the  money  machine  was.  Puzzled, 
we  asked  her  what  she  meant. 

She  replied,  "Well,  Mommy  always 
says  Daddy  has  to  go  to  work  to  make 
money!"  — Marianne  Bailey,  Ocoee,  FL 

Following  a  large  family  dinner,  I 
served  mint  patties.  After  taking  a  bite 
of  the  candy,  my  three-year-old,  Alison, 
said  excitedly,  "This  is  deli-  ^^^^ 
clous!  It  has  toothpaste  inside!"  ^^^^ 
— Fran  Leitman,  Flushing,  NY 

LIGHTSr  CAMERA,  ACTION 

How  charming  are  fhe  little  ones 
Upon  this  Christmas  morn! 
How  gracious,  too,  the  grown-ups 
As  bows  and  wraps  are  torn! 
is  it  the  season's  spirit 
That  accounts  for  such  good  cheer? 
No.  If  s  Dad  recording  live  on  tape 
What's  going  on  this  year. 

— Corrine  Clements 


•  Everybody  is  fioishing  your  i 
star  festive  holiday  dinner  when 
realize  you  forgot  to  serve  the  rolls 
the  gravy  ...  or  the  cranberry  sau 

•  Your  sister-in-law  gives  you 
other  robe,  and  you  feign  such 
light  that  now  she  Is  sure  to  get 
one  next  year,  too. 

•  You   have   the   annual   fight  c 
whether  tinsel  is  too  tacky  for  woi 
and  when  you  finally  decide  to  usi  i 
you  fight  about  whether  it  has  to  . 
hung  strand  by  strand  or  whether 
okay  to  toss  it  on  in  dumps. 

•  The  whole  family  assures  you  ' 
turkey  was  definitely  not  too  dry, 
cept  your  mother-in-law,  who  ri 
her  eyes  heavenward. 

•  You're  exhausted,  broke  and  crat 
and  you  vow  never  to  make  this  mi 
of  a  production  again  .  .  .  then  you 
your  husband  huddled  with  the  i 
by  a  cheery  fire,  assembling  a  c 
toy,  and  you  know  it  was  all  worth  i 

— Lilliaa  Wlnsi 


We'll  pay  $25  for  accepted  anecdotei 
poems.  Address  contributions  to  L 
Laughs,  LHJ,  3  Park  Ave.,  New  Yc 
NY  10016.  Contributions  cannot  be  ■ 
knowledged  or  returned. 


FOR  BETTER  OR  FOR  WORSE 


By  Lynn  Johnstoi 
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